
BITES

Grilled Potato Bread, Chickpea & Piquillo Pepper Dip

Tempura Moreton Bay Bugs, Chilli Bean Cream, Chives

Potted Shrimp, Drunken Baby Gem, Bottarga, Crostini

STARTERS

Stracciatella, Pickled Watermelon Rind, Candied Pistachio, Mint

Yellowtail Kingfish Crudo, Pickled Leeks, Green Chilli Emulsion

“Yukhoe” Inspired Beef Tartare, Pear, Sesame, Pine Nut, Egg Yolk

TO SHARE

Steamed Whole Gold Band Snapper, Salsa Verde, Preserved Lemon

OR

Charred Lamb Rump, Whipped Eggplant, Harissa and Liquorice

SIDES

Forest Mushrooms, Confit Garlic, Kale, Chilli

Heirloom Carrots, Macadamia Cream, Crumbs

Shoestring Frites, Aioli

DESSERT

KIN Alaska, Strawberry, Cointreau, Almond Ice Cream

Designed to be enjoyed by groups of 4 or more.

SIGNATURE EXPERIENCE $148 per person

An extended menu from the kitchen, offering a broader selection of dishes and 
a more immersive dining experience.


