
STARTERS
SOURDOUGH & TALLOW BUTTER 
NATURALLY FERMENTED SOURDOUGH | WHIPPED WAGYU TALLOW BUTTER  15

FRESHLY SHUCKED OYSTERS & MIGNONETTE 
CLASSIC SHALLOT & VINEGAR MIGNONETTE 
1/2 DOZ 37  | DOZ 69

MARINATED WA OLIVES & PICKLED CHILLI 
GREAT SOUTHERN OLIVES | HOUSE-PICKLED CHILLI |  ESTATE OLIVE OIL  1 1

CAVIAR SELECTION 
BUMPS - WHITE STURGEON 19 | 10G TIN - BELUGA 165  | 30G TIN - SIBERIAN 300
TINS COME WITH HOMEMADE POTATO CRISPS, CRÈME FRAÎCHE, CHIVE

ROYAL RUMP TARTARE
O'CONNOR RUMP CAP | CURED EGG YOLK EMULSION | AGED CHEDDAR | POTATO CRISPS  32

TUNA CRUDO 
PICKLED KHOLRABI | DICED APPLE | YUZU KOSHU | APPLE DRESSING  32

LOCAL BURRATA 
LA DELIZIA BURRATA | CHARRED PERSIMMON |  WATERCRESS | NIGELLA SEED  27

SHARK BAY SCALLOP & SMOKED GARLIC BUTTER
WA HALF-SHELL SCALLOP | CHERRY WOOD SMOKED GARLIC | THYME & LEMON SOURDOUGH
CRUMB  12 .5EA

WOOD-ROASTED BONE MARROW
ROASTED OVER WOOD | GOODS BAKERY SOURDOUGH | HERB & PARSLEY SALAD  28

WAGYU BRESAOLA & CHILLI
FUTARI WAGYU BRESAOLA | FERMENTED CHILLI  29

CRISPY COURGETTE FLOWER & FIRE-ROASTED CAPSICUM
ZUCCHINI BLOSSOM | AGED PECORINO | HOT HONEY & CHARRED CAPSICUM  10.5EA

POTATO PAVÉ BITE & CAVIAR
100-LAYERED POTATO WITH WHITE STURGEON CAVIAR | CRÈME FRAÎCHE  25EA

MAINS - SEAFOOD
GERALDTON ROCK LOBSTER 
WOOD-FIRED WA ROCK LOBSTER | BURNT BUTTER | CAPER & LEMON | NATIVE SALTBUSH
HALF | WHOLE MP

GLACIER 51 TOOTHFISH & BEURRE BLANC 
SOUTHERN OCEAN TOOTHFISH | VELVETY BEURRE BLANC | YARRA VALLEY SALMON CAVIAR |
CHIVES  65

HOUSE-MADE PASTA
SPAGHETTI ALLE VONGOLE
SOUTH AUSTRALIAN CLAMS | WHITE WINE | GARLIC & CHILI  43

CAMPANELLE & CONFIT TOMATO
TOMATO PASSATA | BASIL | AGED PARMIGIANO  36

RIGATONI LAMB RAGÙ
MOTTAINAI LAMB | PECORINO | FRESH MINT | LEMON ZEST  45



FROM THE GRILL
Bavette - Ranger Valley - Black Onyx - 300g  59
Petit Eye Fillet - Pardoo, Wagyu – 200g  67
New York Strip - O’Connor – 350g  74
Scotch fillet - pardoo - pure blood wagyu ms 9+ - 300g  139
T-Bone - O’Connor - 1kg  169
Ribeye - Donnybrook - $21/ 100g - ALL CUTS 1- 1 .4KG - REQUEST TO VIEW
          allow from 60 minutes cooking time
Tomahawk - Black Onyx - Ranger Valley - $28.5/100G - ALL CUTS 1 .2- 1 .9KG 
                 allow from 60 minutes cooking time
                 REQUEST TO VIEW 
                   

Peppercorn sauce | Bearnaise sauce | Black Garlic Bone Marrow Butter  6

SALT BUSH LAMB & BLACK GARLIC 
SOUTH AUSTRALIAN HIGH-MARBLE LAMB | BLACK GARLIC EMULSION | FRESH MINT SAUCE 67

ROASTED CAULIFLOWER STEAK 
RAS-EL-HANOUT SPICED CAULIFLOWER | ALMOND PURÉE | SALTBUSH & CURRANTS  36

THE EMBASSY CHICKEN SALAD
CHICKPEA, BLACK OLIVE, FETA, GEM LETTUCE  35

SIGNATURE MAINS

SIDES
MIXED LEAF SALAD 
SOFT HERBS | SHALLOTS | CLASSIC VINAIGRETTE  15

PRESSED POTATO & THYME BUTTER 
100-LAYER POMME PAVÉ |THYME-INFUSED BUTTER | GOLDEN & CRISP | DILL EMULSION |
PARMESAN  19 .5

HAND-CUT CHIPS & AIOLI 
HOUSE-CUT POTATOES | LIGHT & PUNCHY GARLIC AIOLI  16

CARAMELISED HEIRLOOM CARROTS & GOAT’S CURD 
LOCAL WA CARROTS | CREAMY GOAT’S CURD | BRIGHT & BOLD SALSAVERDE  18 .5

CHARRED BROCCOLINI & AGED PARMESAN 
AGED PARMESAN | LEMON  18 .5

SALT-BAKED BEETROOT SALAD & SHERRY-WALNUT DRESSING  
HORSERADISH | DILL  17 .5



SWEETS
NEW YORK BAKED CHEESECAKE

HEAD CHEF CHARLIE VARGAS’S WORLD FAMOUS BAKED VANILLA CHEESECAKE | STRAWBERRY PUREE |
MACERATED STRAWBERRIES 21 .5

STICKY DATE PUDDING
WHISKEY BUTTERSCOTCH SAUCE | SALTED CARAMEL ICE CREAM 18.5

VALRHONA CHOCOLATE CREMEUX 
HAZELNUT PRALINE, WHITE CHOCOLATE ICE CREAM, CARAMEL SAUCE 19

AMARO & DIGESTIF DESSERT WINE

VASSE FELIX CANE CUT 2024                12/65

DE BORTOLI NOBLE ONE BOTRYTIS           14/79

PENFOLDS FATHER TAWNY                    15

PENFOLDS GRANDFATHER TAWNY 1 .          30

PENFOLDS GREAT GRANDFATHER TAWNY    80

APPLEWOOD KAR AMARO  

AMARO MONTENEGRO       

CYNAR AMARO               

AMARO AVERNA              

FERNET-BRANCA           

VILLA MASSA LIMONCELLO

14

14

12

13

15

14

ALEXANDER ST JAMES 25
JAMESON / AMARETTO / WHITE CACAO / GUINESS CREAM

ESPRESSO MARTINI 25

AFFOGATO 25
FRANGELICO / GRADA COFFEE LIQUOR / AMARETTO OR BAILEYS

PETIT FOURS
CHOICE OF 2 OR MORE

CHEESE
HALLS FAMILY DAIRY SUZETTE 

A CLASSIC WASHED RIND, CREAMY DECADENCE 50G

ROQUEFORT, AVEYRON FRANCE

ONE OF THE WORLDS MOST FLAVOURSOME BLUE CHEESES 50G

CAMBRAY CHEDDAR 

COW'S MILK, SHARP, AGED FOR 6 MONTHS 50G
 

1  CHEESE 18 - 2 CHEESE 31 - 3 CHEESE 45 

VALRHONA CHOCOLATE TRUFFLE

RASPBERRY MARSHMALLOWS 

GREEN TEA & YUZU MACARONS

7EA

5EA

7EA

COCKTAILS
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