KINGS PARK

To Start

Freshly Shucked Oysters®
shallot & red wine vinegar, lime

Beef Brisket Croquette
Dijon aioli

Salted Pistachios

Roast Spiced Almonds

White Anchovies on Toast” (3pc)
tarama, pickled onion, melba toast

Entrées

Whipped Chickpea
roast peppers, pickled cucumber, charred
sourdough

Harissa Spiced Beef Skewer

mint yoghurt

Tuna Tsukane™® (5pc)
sweet soy, benito, toasted sesame

Mains

Mafaldine Pastaw
Shark Bay clams, prawns, confit tomato, bottarga

Grilled Swordfish®
shaved cabbage, pickled onion, cauliflower, sauce
vierge

Linley Valley Grilled Pork Cutlet
gochujang glaze, apple & kimchi salad

Chargrilled

Black Angus Eye Fillet - 150 grams
Black Angus Scotch Fillet - 350 grams
Black Angus Ribeye - 500 grams

Sides

Baby Gem Lettuce
yoghurt dressing, toasted pepitas

Crispy Fried Onions
herb sea salt

Roasted Root Vegetables
parsnip puree, harissa oil, pistachio

All of our produce is sourced daily from the best local purveyors.
We thank our suppliers for their continued commitment to quality
Please inform us of any food allergies as some ingredients may
not be listed on the menu. All credit cards 1.4% surcharge /

Sunday surcharge 10%
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EXCLUSIVE PRIVATE DINING ROOM
Seats up to 28, Cocktail party for up to 60 people

Focaccia 16
marinated olives, almond romesco

La Delizia Burrata 28
truffle honey, hazelnut, basil, charred sourdough

Charcuterie 32
San Nicola prosciutto, mortadella, bresaola,
pistachio, pickled chilli

Crisp Soft Shell Crab” 33
pink onion, kewpie, chilli

Beef Carpaccio 28
pickled shimeji, red mizuna, parmesan

Chargrilled WA Octopus®
taramasalata, roasted new potatoes, paprika

peppers

36 | 52

King Mushroom Risotto
mascarpone, crispy enoki

32|48

Chicken Breast 56
charred corn, confit leek, tomato & corn salsa

Confit Duck Leg 58
beetroot puree, bean sprout, master stock

all served with potato & celeriac gratin,
caramelised onion, red wine jus

add peppercorn sauce +S7

Seasonal Greens 18
EVOO, sea salt

Handcut Chips 14
sea salt
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