
Freshly Shucked Sydney Rock Oysters (6) |  w champagne & kelp mignonette     36 

Smoked Salmon Crumpet  | dill, creme fraiche, buckwheat crumpet   18 

“Rockefeller” Abrolhos Island Scallop  |  parsley, lemon & panko   12ea

Steak Tartare | ceremonial soy sauce & salted anchovy     30 

Tunacado  |  walker seafood yellowfin tuna, organic avocado & soy sauce    32

King Prawn Salad |  EVRA’s Asian inspired rooftop garden salad     34

Spanner Crab Pasta  |  ‘XO’ butter, lemon & pecorino romano    36

WA Marron Risotto  |  risotto of WA Marron, pastis & saffron     38 / 48

Blue Reef Coral Trout | w spring garden beurre blanc   55

Aylsebry Duck | creamy sweet potato puree & house jus gras     46

180g Coppertree Farms Petite Fillet  |    52

300g Coppertree Farms Grass-Fed Sirloin  |    48

Mixed Leaf Salad | rooftop-garden herbs & EVRA signature vinaigrette     16

Crispy Tallow Fries | dressed w Murray river pink salt     18

Freshly baked tart of the day   14

Daily selection of house-made, organic ice creams & sorbets   14

LUNCH MENU


