
Should you have any special dietary requirements or allergies, please inform your waiter.  
We will endeavour to accommodate your dietary needs, however due to the potential of  trace allergens,  

we cannot guarantee completely allergy-free dining experiences.

Please note a 1.15% surcharge applies for all credit card transactions. A 10% surcharge applies on Saturdays.  
A 15% surcharge applies on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of  15% if   

Public Holiday falls on a Sunday). An additional service fee of  10% applies to bookings of  10 people or more.



MANJIMUP WINTER TRUFFLES

The Booth family have been harvesting truffles in Western Australia 
for over a decade. Nestled amongst the majestic Karri forests, 

their orchards feature oak and hazelnut trees, 
underneath which the truffles flourish.

 

Woodcut truffle “toastie”, Gruyère cheese 	 25 ea 

Steak tartare, brioche finger, truffle 	 25 ea 

Jerusalem artichokes, almond cream, paleta, chestnuts, truffle 	 45  

Chicken “en Romertopf” 	 85
Cooked in its stock, served with soft leek, potato purée, truffle 

Spaghetti squash, Parmesan butter, truffle 	 32

Fresh truffle add on 	 4g | 20

Toasted bread and truffle soft serve, Malfroy’s honey, winter truffle	 27   


