P I K R

FEED ME MENU

To Share

S99 per person [(min 2 pax]

1/2 Dozen Oysters +$36

Sourdough, copper tree cultured butter
Potato scallops, salmon roe, creme fraiche, smoked o0il

Yellow fin tuna ceviche, mango, avocado, blue corn

Half chicken, sundried tomatoes, rocket
300gr Grass-Fed sirloin on the bone, shoestring fries
Green beans, garlic butter

Leaf salad, charred lemon dressing

Add Dessert
Pierlova, chocolate, dulce de leche, banana +15
EVOO custard, pecans, black fig +19
Everyday creamery affogatto 12
Add Frangelico/Kahula/Baileys +10

**Cash Free Venue

**10% Groups Surcharge 8pax or greater

Please advise us of any dietary allergies. CfZC/Vt/éfW1Z;;/



P I K R

FEED ME MENU

To Share

$139 per person [min 4 pax]

1/2 Dozen Oysters +$36

1

Prawn toast “sandwich”, curried prawn oil mayo

Grilled pineapple skewer, jalapeno dressing

BBQ Skull Island prawns, native berries, lemon myrtle butter

Sourdough, cultured butter
Potato scallops, salmon roe, creme fraiche, smoked o0il

Yellow fin tuna ceviche, mango, avocado, blue cozrn
Prawn alla vodka rigatoni
Copper Tree grass-fed ribeye 600gr, sauce of the day

Butterflied rainbow trout, charred lemon

Green beans, garlic butter

Leaf salad, lemon dressing

Pier Lova, chocolate, dulce de leche, banana

**Cash Free Venue

**10% Groups Surcharge 8pax or greater

Please advise us of any dietary allergies. C{ZC,V1,¢,~1Z;;/
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