
$ 7 9 P P

F I R S T  M A T E ’ S  A D D I T I O N 
S H A R E  S T Y L E  S E T  M E N U   |   F O R  G R O U P S  O F  4  A N D  A B O V E

F I R S T  M A T E ’ S  A D D I T I O N

VG - Vegan  V - Vegetarian  GF - Gluten Free  DF - Dairy Free
Ingredients are subject to seasonality. All menu items may contain traces of nuts, gluten, shellfish and other allergens. 

S ONOM A S OUR DOUGH  ( V ) 
cultured butter, black salt

HUMMU S ( V G ) 

hazelnut & almond dukkah, olive oil, leblebi

H A NDM A DE BUR R ATA ( V ) 
fig & fennel chutney, balsamic glaze, crostini

K INGF I S H S A S HIMI  (G F,  D F ) 
yuzu ponzu, miso, furikake, sesame

C R I S P Y B A B Y P O TAT OE S (G F,  V G )  

fried sage, smoked salt

R OC K E T S A L A D (G F,  V ) 

apple, fennel, blue cheese, hazelnuts, honey balsamic dressing

W OOD R O A S T E D CHIC K E N (G F )

gremolata, walnut tarator, pickled chilli

C HE F ’ S  S E L E C T ION P E T I T E  S W E E T S

TSL 1024



C A P T A I N ’ S  P L A T E S

VG - Vegan  V - Vegetarian  GF - Gluten Free  DF - Dairy Free
Ingredients are subject to seasonality. All menu items may contain traces of nuts, gluten, shellfish and other allergens. 

C A P T A I N ’ S  P L A T E S

S ONOM A S OUR DOUGH  ( V ) 
cultured butter, black salt

HUMMU S ( V G ) 

hazelnut & almond dukkah, olive oil, leblebi

H A NDM A DE BUR R ATA ( V ) 
fig & fennel chutney, balsamic glaze, crostini

K INGF I S H S A S HIMI  (G F,  D F ) 
yuzu ponzu, miso, furikake, sesame

C HIC K E N L I V E R PAT É 
red currants, cornichons, onion jam, crostini

C R I S P Y B A B Y P O TAT OE S (G F,  V G ) 

fried sage, smoked salt  

R OC K E T S A L A D (G F,  V ) 

apple, fennel, blue cheese, hazelnuts, honey balsamic dressing

O N E  S H A R E D  M A I N  M U S T  B E  P R E S E L E C T E D  F O R  T H E  E N T I R E  G R O U P

W OOD R O A S T E D CHIC K E N  (G F ) 

gremolata, walnut tarator, pickled chilli

PA N S E A R E D B A R R A MUNDI  (G F,  D F )  

kaffir lime, curry leaf, coconut, macadamia, leek

MB 4+ F L A NK S T E A K (G F ) 

chimichurri, cabernet jus, café de paris butter 

C HE F ’ S  S E L E C T ION P E T I T E  S W E E T S

$ 8 9 P P

S H A R E  S T Y L E  S E T  M E N U   |   F O R  G R O U P S  O F  4  A N D  A B O V E

TSL 1024



V O Y A G E  D E  L U X E  F E A S T
S H A R E  S T Y L E  S E T  M E N U   |   F O R  G R O U P S  O F  8  A N D  A B O V E

V O Y A G E  D E  L U X E  F E A S T

S ONOM A S OUR D OUG H  ( V ) 

cultured butter, black salt

HUMMU S  ( V G ) 

hazelnut & almond dukkah, olive oil, leblebi

H A NDM A DE B UR R ATA ( V ) 
fig & fennel chutney, balsamic glaze, crostini

K IN G F I S H S A S HIMI  ( G F,  D F ) 
yuzu ponzu, miso, furikake, sesame 

C H A R C U T E R IE  ( G F ) 

tartufo salami, capocollo, stracciatella, melon, olive crumb, besan crackers

S W E E T P O TAT O F R IE S ( D F,  V ) 

rosemary salt, aioli

PA N Z A NE L L A S A L A D ( V ) 

heirloom tomatoes, buffalo mozzarella, sourdough, apple balsamic

T W O  S H A R E D  M A I N S  M U S T  B E  P R E S E L E C T E D  F O R  T H E  E N T I R E  G R O U P

W O OD R O A S T E D C HIC K E N  ( G F ) 

gremolata, walnut tarator, pickled chilli

R O A S T E D A Q UN A MUR R AY C OD  ( G F ) 
tomato fondue, leek, hazelnut, charred onion

12 HR S L O W R O A S T E D L A MB S HOUL DE R  ( G F ) 

harissa, cucumber, pomegranate, labneh

B E E R B R A I S E D B E E F C HE E K  ( D F )

apple, grape chutney, green sauce

MB 4+ F L A NK S T E A K ( G F ) 

chimichurri, cabernet jus, café de paris butter 

C HE F ’ S  S E L E C T ION P E T I T E  S W E E T S

VG - Vegan  V - Vegetarian  GF - Gluten Free  DF - Dairy Free
Ingredients are subject to seasonality. All menu items may contain traces of nuts, gluten, shellfish and other allergens. 

$ 1 1 0 P P

TSL 1024


