
the main event

Potato focaccia & Casey’s egg salad

Raw albacore tuna with ‘Tigermilk’ dressing & potato chips

Paua, tartare sauce & fried bread

Grilled sourdough, macerated tomato & white anchovy crouton

Snapper sausage rolls

-

Trevally crudo, pickled nectarine, horseradish & celery

Grilled zucchini & snap pea salad with salted ricotta, pickled red onion & anchovy

Marinated octopus salad, with confit potato, aioli, capers & smoked paprika

Roasted crayfish pappardelle 

Hand cut pappardelle, roasted tomato, and a sauce made from crayfish shells, basil & preserved lemon

Mussels baked under a pizza dough, white wine

-

Classic panzanella salad

Charred sweetcorn & chorizo salsa, chilli & aioli

Grilled cos, fried anchovy & parmesan dressing

canapÉs & bites

saffron rouille     |    fries & malt vinegar

pudding

Poached white peach, elderflower jelly & lemon verbena cream

reel good food       |       129pp

january 14th - february 28th

menu is sample only and subject to seasonal changes

welcome to
the loft at  
craggy range

dinner party series
wed | thu | fri | sat - dinner


