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smaller

almonds smoked over grapevine - 5
olives with garden aromatics - 7
home cut fries - egg white aioli - 9
fried white anchovies - salsa verde - 9
warm snow peas - mushrooms - 9
‘biota’ croquettes - 9

pea - mint - persian fetta salad - 11

garden greens - apple - lemon - 9

larger

‘biota’ ploughman’s - 28
salumi selection/aged cheddar/onion chutney/soda bread/pickles

caramel pork belly - blackened orange - 16
kurobuta chorizo - charred peppers - 14
glazed duck - scallion crepes - bbq sauce - 14
mini wagyu burger (2 per serve) - 14

crispy spiced squid - scallions - lemon - 16
spicy ocean trout - garden cos hearts - 14
flatbread - spiced lamb - yoghurt - onion - 12
whole fried school prawns - chilli salt - 12

pasture fed beef - potatoes - mushrooms - blackened onions - 38

cheese

murcia al vino queso tradicionales/ spain - carrot marmalade - 12
roquefort papillon/ france - truffle honey - 12

ashgrove cheddar/ tasmania - apple and chamomile gel - 12
selection of all three - 32

served with oat cakes - wheat lavosh - sourdough

sweet

sweets to share - 28
banoffee pie - beetroot dust - 10
homemade cannoli - vanilla ricotta - lavender - 10

chocolate and salted caramel torrone - popcomn - 10



