W
st BILLS

M/cﬁfw

twotriplefour Maple + Rye Bread w/Herb Butter,
Smoked Salt + twotriplefour Olive Oil ~ 5PP

Marinated + Warmed Olives 10

Oysters | ASKOURTEAM 5.5pp

Chicken Liver Parfait, Toasted Brioche,
Red Onion + Brandy Jam 29

Spiced Lamb Scotch Egg, w/ Ras El Hanout Labneh 19

Fried Byron Bay Halloumi, Hot Honey,
Confit Tomato + Crispy Capers 26

twotriplefour Terrine + Co. | ASK OUR TEAM 30

Yellowfin Tuna Tartare, Byron Bay Burrata, Basil,
Heirloom Tomato, Macadamia Romesco, Rye Cracker 30

Eye Fillet Carpaccio, Coriander Chimmi Churri,
Pecan, Pickled Baby Onion, Blood Plum + Lotus Root Chip 28

Charred King Prawns, Miso + Honey Butter,
Pickled Ginger, Tobiko + Asian Herbs 35

Charred Corn Ribs, Créeme Fraiche, Smoked Paprika Salt 29

Roasted Dutch Carrots, Pistachio + Sesame Dukkah,
Spiced Hummus 22

Soba Noodle Salad w/
Witlof, Ponzu, Apple, Ginger, Crispy Wonton 19

Soy Glazed Eggplant, House Kimchi, Green Shallot 19

Shoestring Fries, twotriplefour seasoning + Citrus Aioli 15

15% APPLIED ON FOOD + BEVERAGE ON PUBLIC HOLIDAYS



fage pletfs

Scotch Fillet, Cauliflower, King Brown Mushroom,

Petit Onion, Porcini Jus 46

Chicken Supréme, Sweet Potato Curry, Braised Beans,

Asian Greens, Coconut + Coriander 42

Barramundi en Papillotte, Potato, Fennel,

Nori Butter, Apple Salad, Kombu Broth 44

Master Stock Pork Belly, Sweet Corn Purée,

Soya Bean Succotash, Schezuan Crackle 42

Sous Vide Lamb Rump, Sugarloaf Cabbage,
Dutch Créme Paris Mash, Sauce Admiral, Jus 44

Saffron + Almond “Risotto” w/ Fennel,

Tuscan Cabbage, Currants + Lemon 36

e fros?

CHEF'S FEASTING MENU | 89pp
AVAILABLE FRIDAYS + SATURDAYS

Experience twotriplefour w/ family, friends + a feast

THREE SHARED COURSES

TO INCLUDE

Cheese Selection or Shared Dessert
ASK OUR TEAM FOR THE DAILY MENU

Whole table only
Please discuss dietary requests w/ our team



ffer Travghts

twotriplefour S'mores w/ Dark Chocolate Mousse,
Malt Ice Cream Sweet Dukkah + Torched
Italian Meringue, Raspberry Gel

Almond + Coconut Cheesecake, Pecans,

Figs + Cherry Sorbet

Cold Drip Espresso + Hazelnut Tiramisu,

Whipped Mascarpone

Mandarin Curd Tart, Yoghurt Semifredo,

Honey Tuille, Honeycomb

twotriplefour Vanilla Bean Ice Cream w/
Bush Bloom Dr Ginny Bush Honey + Spices | 30ml
or your choice of Digestif Liqueur | 30ml

Make it an Affogato w/ D.O.N. Espresso + house Amaretti

Q/M 7+ Jhore

Bush Bloom Dr Ginny Bush Honey+ Spices pgaNNAM VALE

Mobius Distilling Apple Pie Liqueur sypney

White Possum Naked Hazelnut MELBOURNE

Coffee Liqueur ASKOURTEAM

Local Limoncello | ASKOURTEAM PORTMAC
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22
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+5.5
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Sanctus Distilling Single Malt Whisky towNsenD,Nsw 14

Elbourne Fortified Old Hunter

10 yr barrel aged fortified Verdelho | 60ml HUNTER VALLEY

2019 Saddlers Creek Botrytis Semillon | 9oml RIvERINA

NV Hungerford Hill Liqueur Tawny | 6oml Nsw

15
16

13.5
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