
1 course $55 PER PEROSN
Minimum 8 people 

Vale IPA country loaf, smoked bone marrow butter VGO/DFO/GFO

Coffin bay oyster, 23rd st signature gin granita, finger lime GF/DF 

Spencer gulf kingfish, orange, chilli, basil, shallot, carrot DF/GF

Heirloom beetroot salad, goat’s curd, shallots, walnuts, raspberry, honey GF/VGO

Jamon serrano, Spanish ham, aged 24 months, picklesDF/GF

Smoked Rangers valley Pastrami, pickles DF/GF

Smoked pork jowl pizza, jamon serrano, fontina, Swiss brown mushrooms, sage GFO/DFO

Petuna Salmon pizza, capers, sour cream, dill, radish GFO
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