
P r e  T h e a t r e

A v a i l a b l e  5 :3 0 - 6 :3 0 p m

T u e s d a y  -  F r i d a y

ENTREES

Gnocchi Parisienne, pomodoro, stracciatella, basil

Bluefin tuna, chevre, fresh greens, mint

Fresh figs, stracciatella, hazelnut, shiso, honey

MAINS

Chargrilled steak, smoked tallow jus

Sardinian fregola, braised oxtail ragu, roasted pine mushroom

Charred celeriac fondant, celeriac puree, pickled radish, vegan jus

TWO COURSES | $60 PER PERSON

 CREDIT CARD SURCHARGE OF 1.75%| 10% SERVICE CHARGE FOR 10 GUESTS AND ABOVE

ADD ON SIDES 

Reg’s potato salad, fried kipfler potato, red onion, Reg’s Mauritian spice   18

Brussel sprouts, miso butter, pine nut, merlot vinegar

Leaf salad, shallot vinaigrette, tarragon  16

Skin on fries  13
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