
f e e d  m e  m e n uf e e d  m e  m e n u
Sample menu (changes daily)  

$90pp  |  Minimum two people

Our Feed Me Menu is a curated, fixed-price dining experience for a minium of two people  
where the chef selects a series of dishes for the table, offering a hassle-free way to sample  

our restaurant’s best, seasonal, or signature items. 

T o  s t a r tT o  s t a r t

Grilled house made focaccia 
smoked macadamia nut butter, extra virgin olive oil

 Sesame & Panko Crumbed Feta 
leatherwood honey, flatbread crisps, pear relish  (v) 

t o  f o l l o wt o  f o l l o w

Gnocco Fritto with Prosciutto di Parma 
Warm fried dough, whipped ricotta, beetroot parsley dressing

s o m e t h i n g  m o r es o m e t h i n g  m o r e

Grilled  Cape grim beef rump skewer   
Rosemary, garlic & red wine glaze

Tabouleh 
grilled flat flatbread za’atar oil & chimmi churri  (gfo)

Roasted carrots 
 whipped feta, vincotto, carraway and pistachios  (gf, v)

t o  f i n i s ht o  f i n i s h

Baked Basque cheese cake 
orange chocolate sauce, rich chocolate ice cream

b r o o k e  s t r e e t  p i e rb r o o k e  s t r e e t  p i e r

(gf) gluten free  •  (gfo) gluten free option  •  (v) vegetarian   
•  (vegan) vegan  •  (vgo) vegan  option

Please note: 1.5% surcharge on credit cards
10% surcharge on Sundays. 15% surcharge on public holidays


