
1 - 6 - 4  F L I N D E R S  L A N E ,  M E L B O U R N E

Martini marinated olives / 10

Nuts & bolts / 8

Natural oyster / 7

Crudités, french onion dip / 12

Chicken mousse éclair / 12

Alpine trout, witlof / 12

 Crab hash, aïoli / 12

Wallaby tartare cracker, béarnaise / 12

Hazel Cheeseburger / 26

Shoestring fries / 13

AT THE BAR

Meyer lemon sorbet, quince, granita / 17

Affogato, Square One Coffee, Brookie’s Mac / 18

Wattleseed chocolate mousse, whey caramel, hazelnut / 18

Rum Baba, honey custard / 19

DESSERT
1 cheese 50g / 14 

3 cheeses 120g / 38

Sheperds Whey Farmhouse Brie, cow’s milk 
Gippsland, VIC

36 Month AOP Comté, cow’s milk
Jura, France

Long Paddock Bluestone, cow’s milk
Castlemaine, VIC

CHEESE

An Australian Grill with flavour crafted by 
fire, smoke & seasonality. 
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