Restaurant P L A G E @ home

House Made Bread white miso butter, sea salt 5 each

Vegetable Set $38 HIRAMASA King Fish Sashimi fermented tomato, sesame & garlic 27

House Bread white miso butter
Spring Vegetable tart asparagus, broad beans, green peas 25
Black Sesame Gnocchi fermented mushroom

Roasted vegetables, caramelized balsamic Dry Aged Blue Eye Cod Collar UNI sea urchin emulsion 24

Grilled Scampi finger lime vinaigrette, bush tomato 44
Fish Set $44

House Bread white miso butter

Black Sesame Gnocchi fermented mushroom, greens, burnt butter 23 / 32

Roasted Vegetables, caramelized balsamic
GENMALI Crusted Hapuka pink grapefruits & edamame, scallop emulsion = Spanish Mackerel
Genmai crumbs, pink grapefruits & edamame, scallop emulsion 38
Chicken Set $36
House Bread white miso butter
Chicken & Mushroom Stew braised white wine & fresh cream Oakey Wagyu Flank MB 8-9 mustard, Tuscan cabbage, cherry tomatoes 45

Borrowdale Pork Scotch Fillet caramelized pear, hawthorn berry gastric 36

Roasted Vegetables, caramelized balsamic Black Opal Wagyu Sirloin MB 3-5 mustard, Tuscan cabbage, cherry tomatoes 52

Pork Set $42

House Bread white miso butter Hasselback Potatoes sour cream, prosciutto crumbs, burnt shoyu, herbs 15

Pork Scotch Fillet caramelized pear, hawthorn berry gastric Crispy Brussel Sprouts tamarind & truffle, Onsen egg, black edamame 18

Roasted Vegetables, caramelized balsamic



Restaurant P L A G E @ home

Dessert

Melon x Salted Ricotta maple tuille, elder flower 15

Broken Apple Tart rosella hibiscus, sablé, apple mascarpone 15

Cheese

Tintenbar Triple cream, Byron bay, NSW 12
Fino “Charltons choice” Buffalo milk blue, Morningside, QLD 13
Queso 12 months aged Manchego, La Mancha, ES 13

Cheese Board 3 type of cheese 33
With house made lavash, caramelized apple purée

Kids Menu

Wagyu Beef Curry & Rice 24hrs slow cooked 21

Black Sesame Gnocchi fermented mushroom, greens, cauliflower
Fish & Chips aioli sauce 14

Straight Cut Chips aioli sauce 7

23



