
S N A C K S
S Y D N E Y  R O C K  O Y S T E R   Granny Smith Mignonette (GF) $ 6 . 5

M A R I N A T E D  O L I V E S   Lemon, Lime, Rosemary and Garlic (GF)  $ 9 . 5

H O U S E - F E R M E N T E D  P I C K L E S   Cauliflower, Raddish, Beetroot (GF,V)  $ 9 . 5

L P ’ S  S A U C I S S O N   Guindilla Chillies, Cornichon $ 1 3

W A G Y U  B R E S A O L A   Guindilla Chillies, Cornichon $ 1 5

M O R T A D E L L A   Guindilla Chillies, Cornichon $ 1 3

D U C K  &  C H E R R Y  P A T É  Sourdough, Greens, Pickles, Chutney $ 1 8

E N T R É E S
A S P A R A G U S   Tarragon oil, Cured Egg Yolk, Goat Curd (VG) $ 2 2

B U R R A T A   Pickled Green Tomato, Betel leaf, Basil Oil, Pine Nuts (GF,N) $ 2 3

C U R E D  O C E A N  T R O U T   Pickled Trout Row, Yuzu Granita  $ 2 5

S N A P P E R  C E V I C H E   Blood Orange, Kaffir Lime Oil (GF) $ 2 5 

W A G Y U  C A R P A C C I O   Rocket, White Truffle Oil, Pickled White Onion $ 2 8

S T U F F E D  Z U C C H I N I  F L O W E R S   Honey Sherry Reduction (VG) $ 2 5

C A L A M A R I   Bandari Spiced Tomato Sauce  $ 2 4

R O A S T E D  B E E T R O O T   Goat Curd, Almond, Labneh, Anchovy (N)  $ 2 2

M A I N S
A R T I C H O K E  R A V I O L I   Leek Dashi, Fermented Jerusalem Artichoke (V) $ 3 2

S U M M E R  B O L O G N E S E   Cherry Tomato, Mince, Herbs, Fresh Egg Spaghetti  $ 3 4 

K I N G  C R A B   Calamari, Fregola, Cuttlefish Ink, Bagna Cauda  $ 4 0

L A M B  Puffed Wild Rice, Mint, Parsley, Red Onion, Pomegranate, Pedro Jus $ 4 6

F R O M  G R I L L
F R E M A N T L E  O C T O P U S  Romesco, Pencil Leek, Lardo $ 3 5

M A R K E T  F I S H  F I L L E T   Broad Bean, Onion, Mint, White Port Reduction $ 3 9

K I N G  P R A W N S   Bisque Butter, Curry Leaf $ 3 1 

S T E A K  F R I T E S ,  C A F E  D E  P A R I S  (GF)

 Tenderloin  Jack’s Creek Black Angus $ 5 1

Hanger Jack’s Creek Black Angus $ 3 9

Flat Iron Jack’s Creek Black Angus $ 4 5

Wagyu Sirloin Ranger Valley MB 7+ $ 7 2

8 0 0 G  W A G Y U  R I B  E Y E   On The Bone  Ranger Valley MB 5+ (GF) $ 1 6 5

1 K G  A N G U S  T - B O N E   Jack’s Creek Black Angus MB 4+ (GF)  $ 1 4 5

S U N G R Y O U N G  S O N G                                                                                 
C H E F  D E  C U I S I N E

S I D E S
M I X E D  L E A F  S A L A D   Agrodolce Dressing (GF,V) $ 1 3

S P I C E D  C A U L I F L O W E R   Carrot Puree, Lime, Labneh (VG) $ 1 3

Y E L L O W  S Q U A S H  Muhamara, Crispy Shallot, Chilli Oil (VG,N) $ 1 3

C R A C K E D  P O T A T O  Gremolatta (V,DF) $ 1 4

S H O E S T R I N G  F R I E S  (GF,V) $ 1 3

C O N D I M E N T S
Black Garlic Butter   | Cafe De Paris | Gremolata | Red Wine Jus $ 5

GF - Gluten Free | VG - Vegetarian  | V - Vegan | N - Contains Nuts



D E S S E R T S
C R È M E  B R U L É E  Sweet Potato, Gingerbread (N) $ 1 8

L E M O N  T A R T  Chantilly Cream  $ 1 7

P A V L O V A  Passionfruit, Mango Cream (GF) $ 1 7

R A S P B E R R Y  A N D  C H O C O L A T E  C A K E   Seasonal Sorbet, Summer Berries (V,GF) $ 1 7 

C H E E S E B O A R D
S O F T  $ 1 1

S E M I - H A R D  $ 1 1

B L U E  $ 1 2

3  T Y P E S  O F  C H E E S E  P L A T T E R  $ 2 4

Apricot, Bread Sticks, Walnut, Figs (N) 

S U N G R Y O U N G  S O N G
C H E F  D E  C U I S I N E

Good cuisine is the foundation of true happiness - Auguste Escoffier

D R I N K S
A F F O G A T O  $ 1 4
With Liqueur: Baileys, Manly Spirits Coffee Liqueur, Frangelico + $ 7

E S P R E S E S O  M A R T I N I  $ 2 0
Manly Spirits Vodka, Manly Spirits Coffee Liquer, Fresh Coffee, Vanila

T A W N Y  P O R T,  R A M O S  P I N T O  $ 1 2 T A W N Y  P O R T,  R A M O S  P I N T O  $ 1 2

I C E D  R I E S L I N G ,  F R O G M O R E  $ 1 6 / $ 7 6 

S E M I L L I O N ,  2 0 2 0  C H A T E A U  L A P I R E S S E  $ 1 6 / $ 7 7

A L L  P R E S S  E S P R E S S O  $ 5 . 5

T W G  G R A N D  C R U  P R E M I U M  T E A S  $ 5 . 5
English Breakfast, Earl Grey, Chammomile, Grand Jasmine Green Tea, 
Oolong Prestige

GF - Gluten Free | VG - Vegetarian  | V - Vegan | N - Contains Nuts


