FIREDOOR

THREE-COURSE LUNCH
Sample Set Menu

MENU 155PP

shady’s sourdough, smoked butter, honey, toasted buckwheat

tataki bonito, tardivo, capers
2022 luta, chenin blanc, nelson, nz

westholme rib eye, jerusalem artichoke, mole
or
200+ day dry aged beef $95pp*
2017 lunaria, montepulciano, abruzzo, italy

grilled rhubarb, bunya nut
2021, symphonia, petit manseng, king valley, vic

OPTIONAL WINE PAIRING 75PP

all the seafood on our menu is Australian.
please note, a 10% service charge applies to groups of six or more.
all credit, debit and EFTPOS card payments will incur a variable surcharge.
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