
D I N I N G

A S K  Y O U R  M E C H A N I C  
F O R  Y O U R  P R E F E R R E D

O Y S T E R S 
Natural..............................................................................................$4ea
Mignonette........................................................................................$4ea
Smokey soy truffle.............................................................................$4ea
Apple granita, white soy....................................................................$4ea

R A W  S H A R E
Cured salmon sashimi, bacon cream, ponzu......................................$16
Kingfish crudo, sweet & sour onion, garlic crisp...............................$16
Fish & chip tartare, miso dressing.....................................................$16
Beef carpaccio, horseradish cream, chive, soy vinegar.......................$20
Scallop tiradito, jalapeno jelly, pickled apple....................................$22

S M A L L  S H A R E
Roast peppers, burrata, fried bread...................................................$20 
Beetroot salad four ways, candied walnuts, goats chevre..................$18
Spring vegetable tempura, whipped feta, piccalilli............................$22
Chorizo corn dog, dijon mayo...........................................................$4ea
Barbecue octopus, romesco salsa, aioli..............................................$17
Chicken liver parfait, fruit, pickles, sourdough.................................$14
Wagyu beef gyoza, mustard vinegar, shallot & shiso.........................$22
Grilled king prawns, chilli garlic butter............................................$26

Groups of 8 or more incur a 10% gratuity

       Food allergy? Make sure you tell your mechanic!

Sorry, no split bills
All credit card transactions incur a 1.5% surcharge



Groups of 8 or more incur a 10% gratuity

L A R G E  S H A R E
Green pea risotto, truffle oil..............................................................$26 
Chargrilled baby snapper, clams, caper raisins..................................$34
Slow cooked lamb shoulder, dijon gremolata...........................$30 / $58
800gm dry-aged Riverine ribeye, bearnaise or wafu..........................$70
Crispy pork knuckle, soy seeded mustard, pickled apple..................$46
650gm miso baked baby chicken.......................................................$32
  

S I D E S  S H A R E
Grilled broccolini, balsamic, chilli, ricotta........................................$9
Heirloom tomatoes, white beans, pecorino, basil..............................$9
Truffled mash....................................................................................$9
Spring green salad, chive, wakame....................................................$9
Shoestring fries, aioli vinegar.............................................................$7

S W E E T S  ‘ N ’  C H E E S E
Liquid lemon cheesecake...................................................................$14
Chilled apple and rhubarb crumble..................................................$15
Banana split, coconut sorbet, honeycomb foam................................$16
Chocolate sundae, balsamic honey, popcorn crumbs.........................$17
Imported cheese selection.................................................................$10ea
Ask your mechanic about our dessert platters!.............. $20 / $50 / $80

D I N I N G

Our dishes are designed to be shared and will arrive to your table as prepared.    

B A N Q U E T  M E N U S
Banquet Menus are comprised of up to 11 dishes and are designed to be 
shared by groups of 4 or more. These can include favourites such as the 

Crispy pork knuckle, Smokey soy oysters or Chorizo corn dog. 
Ask your mechanic about today’s banquets.


