THE LANE VINEYARD.

Anna Dutch Oscietra Caviar, cultured cream, blini $7510g | $200 30g
Smoky bay oysters, Jurlique rose & Lois mignonette $6 ea | $65 doz
House sourdough, cultured lees butter, fennel salt 12
Marinated olives, roasted almonds 9

Beef croquette, house mustard, ‘bread & butter pickles’ 10 ea
Leek & mozzarella arancini, goats curd, leek ash (4) 18
Wagyu pastrami, almond pesto, olive oil, lemon, Comté 24
Stringatta beef tartare, potato crisps, bone marrow aioli 24
Tommy Ruff escabeche, fennel, capers, apple 24
Burrata, tomato, puffed grains, fermented apricot vinaigrette 25
Selection of cheese & house accompaniments 37
Chocolate tart, Jurlique rose sherbet 6

Please note we apply a surcharge of 1.75% to all card payments.
A 20% surcharge applies to your bill on public holidays.



