MENU

Freshly shucked Sydney rock oysters 7ea
Natural lemon
Finger lime, verjuice, pickled Choko ®

Lightly roasted, smoked beef tallow @

Baked Uprising sourdough with extra virgin olive oil and barrel aged balsamic ve, nf 14
House marinated warm olives gf, ve, nf, df I3
House roasted bar nuts gf, ve, df 9
Duck skewer, black garlic glaze gf, nf 9
Kipfler potatoes, confit garlic, chive v, gf, nf 14
Truffle fries gf, v 16
Crispy fried Hawksbury River school prawns, yuzu mayas gf, df, nf 16
Heirloom beetroot, Uprising puff pasty, Binnorie feta, hazelnut, nasturtium v 29
Lobster goujons, hollandaise and fries (1) 34
Hawkesbury loligo calamari, fennel, Koshihikari rice and dashi risotto @) gf, nf, dfa 48
Wagyu burger with cheese, tomato, lettuce, onion jam and dijonnaise, served with fries gfa 32
Bucatini pasta, Southern Highland mushrooms and crispy pangrattato v, dfa, vea, nf 46
Pan fried Aquna Murray cod, cannellini bean, finger lime, white turnips @ dfa, gf 55
Tajima wagyu sirloin, café de Paris butter, hand cut chips gfa, dfa, nfa 62
Charcuterie platter with a selection of cold meats and condiments 35
Cheese board with Little Creek gin cheddar, sapphire blue, marinated labneh, membrillo, walnut and lavosh v 38
Caramelised white chocolate, macadamia and wattleseed tiramisuv 20
Rhubarb frangipane tart, bay leaf cream, purple oxalisv 20
Brown butter cake, lime curd, finger lime, mint, torched meringue 20

Tarago "Shadows of Blue cheese”, poached quince, pecan, rosemary crackers v 20

v - Vegetarian voa -Vegetarian Option Available ve - Vegan gf - Gluten Free gfa - Gluten Free Available
nf - Nut Free df - Dairy Free
Seafood counrty of origin [ (A) Australian (| ) imported (M) mixed

Please speak to our team regarding dietary requirements. A 1.9% card surcharge applies, with 10% on Sundays and 15% on public holidays. While we take care
to accommodate allergies, we cannot guarantee allergen-free dishes. Menus are seasonal and subject to change.



