Rac ita’s

Bean hummus w. Mexican chilli jam
~ served w. corn chips gf, df, nf ,v, ve

ooo

Tuna aguachile w. shizo & strawberry gel, pickled jicama,
citrus aguachile, ponzu, burnt cumquat gf, df, nf

XL Pacific oysters, two ways:
Mint & jalapeio citrus gf, df, nf

+
Tepache citrus gf, df, nf

[eJe]e]

Smoked duck tostada, plum mole, grilled peach,
Spanish onion, agave & chives gf, df, nf

Riverina cube roll taco MB3+ w. salsa verde,& quemada,
charred & pickled onions, coriander gf, df, nf

[efe]e]

Chargrilled Skull Island zarandeado prawns w. mint
& green apple salad gf, nf, dfo

Jack's Creek sirloin MB4+, house-made beef jus,
burnt apple purée & grilled onion gf, df, nf

Battered broccoli florets w. green mole gf, df, nf, v, veo

Roasted kipfler potatoes, gugjillo oil & smoked
cheese sauce gf, nf, dfo, v, veo

000

Chocolate mousse, organic cacao soil
& wild berries foam, vanilla ice-cream gf, nf, v

Australian (A) | Imported (1) | Mixed Origin (M)
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