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Stone baked sourdough flat bread, chicken fat butter 13 

Freshly shucked local oysters on ice, lemon, shallot vinegar  8 ea 

  

Crispy fried Jerusalem artichoke skins, whipped goats cheese 23 

Yellow fin tuna crudo, rhubarb, chilli, citrus oil, mint 29 

Chicken liver parfait, sour cherries, toasted brioche, cherry reduction 24 

Siso’s grass-fed beef tartare, cured yolk, chives, beef dripping toast 28 

Truffle potato gnocchi, cacio e pepe, chicken gravy 31 

Chilli fried calamari, prawn head mayo, lemon 27 

Coastal lamb ribs, shaved Lebanese cucumber, tzatziki, za’atar 29 

Little romaine Caesar, anchovy, bacon crumb, parmesan 28 

 

 

Glazed beef cheek, truffle potato puree, smoked bone marrow, red wine jus 45 

Market fish, roasted onion soubise, shrimp butter sauce 46 

Fresh linguine, grilled oyster mushrooms, truffle butter sauce, cured egg yolk 39 

Half grilled chicken, basil pesto, scallion’s, lemon 44 

Siso’s grass-fed cheeseburger, brioche bun, Dijon mustard, truffle ranch, fries 35 

12-hour Lamb kleftiko, braised shoulder, preserved lemon, fried potatoes, labneh 109 

 

Chefs Cuts  

Black Angus scotch 250g 46 

Grass fed Speckle Park Sirloin 250g 44 

Black Angus Ribeye on the Bone (500g+) 24/100g 

Southern Station wagyu rump 300g 42 

Choose a sauce – Chimichurri, red wine jus, green peppercorn, café de Paris Butter, horseradish sauce 

 

Shoestring fries, herbs, pecorino, truffle oil 17 

Creamed Spinach 17 

Butter head lettuce, green goddess, cucumber, scallion’s nigella seeds 17 

Baby potatoes cooked in beef fat, pistachio dukkah, buttermilk 18 

Buttery potato puree, feta, chives 17 

 

A 1.99% surcharge applies to all credit card and contactless payments. EFTpos and cash payment available with no surcharge. 


