CURTAIN
CALL MENU

$50 Food Only | $60 with House Wine Pairing

(Featuring Rebel Wines & Mount Paradiso Prosecco)

TO SHARE
Fried Oamaru Brie
Onion marmalade, green apple ketchup
House Baked Focaccia
Hummus, olive oil, flaky salt
Warm Roasted Olives
Rosemary

CHOOSE YOUR MAIN
Braised Lamb Shoulder Pappardelle
100% Grass-Fed Sirloin
Savannah Farm sirloin, chips, pepper sauce
Seared Cauliflower
Roasted pepper stew, labneh, gremolata, buckwheat
Coq au Vin
Pomme purée, baby onions, carrot, bacon, red wine jus
Charred Zucchini & Burrata Salad
Chicory, pickled orange, marjoram, spinach, buckwheat

SIDES TO SHARE
Herb & Green Leaf Salad
Pickled red onion, soft herbs

Designed for guests heading to a show, with a dining time
of approximately 90 minutes.
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