FOOD.

SFF X ABODE

Includes complimentary antipasto platter with sourdough bread

BIGS

WAGYU FLANK STEAK MB4

burnt onion | butter glazed roots | silver beet | jus GF

HUMPTY DOO BARRAMUNDI (A)

hondashi chowder | bay leaf oil | charred green | roe GF

PORK & FENNEL ORECCHIETTE

pumpkin cream | watercress salsa verde | radicchio

TWICE-COOKED CELERIAC
miso onion jus | black garlic | parsley & leek puree GF, DF, VG

ADD ONS

SNAKE BEANS
buttermilk dressing | almonds V, N

FRIED EGGPLANT

miso mayo | togarashi V

ROASTED POTATOES
duck fat | herbs GF, DF

BUTTER LEAVES
crispy seeds | golden balsamic GF, DF, V, N

(A) Australian | (1) Imported | (M) Mixed Origin
(V) Vegetarian | (VG) Vegan | (GF) Gluten Free | (DF) Dairy Free | (N) Contain Nuts

Kindly inform your waiter of any dietary requirements or allergies.

While we will endeavour to accommodate, we cannot guarantee an entirely allergen-free meal.

Please note a transaction fee of 1.25% applies for all credit card payments.

$65pp
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