FOOD.

VIC'S X ABODE BISTRO. BAR

05.10.26 - 11.10.26
Paroo Kangaroo

morcilla sausage | onion soubise | salsa verde |
padron peppers | veal jus

GF
Best paired with the Lemon Myrtle Cocktail

12.10.26 - 18.10.26
White Rocks Veal Osso Bucco

broad beans | snap peas | sugar peas | asparagus |
lemon jus

GF
Best paired with the Spiced Negroni Cocktail

19.10.26 - 25.10.26
Maremma Duck Leg Confit

cherry gastrique | heirloom baby carrots |
kipfler potatoes | duck jus

GF, DF

Best paired with the Whisky Apple Sour Cocktail

26.10.26 - 01.11.26

Kurobota Pork Chop

burnt apple| hispi cabbage | witlof | watermelon radish |
miso jus

GF

Best paired with the Ginger Highball Cocktail

(GF) Gluten Free | (DF) Dairy Free

Kindly inform your waiter of any dietary requirements or allergies.
While we will endeavour to accommodate, we cannot guarantee an entirely allergen-free meal.
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