verve (n)

energy and enthusiasm in the expression of ideas, vitality, liveliness, sparkle, spirit, dynamism

Menu
Tasting Plates
Oysters $3 each
crème fraiche, vodka and salmon caviar jelly   GF
natural with lemon, merlot shallot dressing   GF
tomato, merguez sausage, pedro ximenez vinegar GF
Marinated Olives V
grilled artichoke hearts, slow roasted tomato, crostini 
$12
Sticky Pork and Water Chestnut Gyoza Dumplings (3) 
lime, oyster dipping sauce

$12
Verve’s Charcuterie Selection 
sobrasada, csabai, jamon, balsamic pickled onions, Spanish chillies, sourdough 

$25
GF – gluten free  V - vegetarian
Please note that not all ingredients are listed - please advise if you have any food allergies 

so that we can try and accommodate your needs

All meals are GST inclusive. One bill per table 

Menu

Entree
Tomato and Kombu Consomme   
steamed shitake dumpling
$16
Seared Scallops and Prawns   GF
fresh shaved coconut, garlic chips, snowpeas, green curry essence
$22
Crisp Pressed Pork Belly  GF
black pudding, apple, celery, watercress, grain mustard sauce

$19

Pan Fried Potato and Herb Gnocchi  V
ruby chard, asparagus, roast cherry tomato, burnt butter, 
truffle pecorino
$20
Confit Salmon GF
white asparagus, butter beans, steamed zucchini flower, 
cucumber gel
$22
Razor Clams 
jamon crumbs, chorizo, smoked mayonnaise, garlic and herb emulsion
$19
Pickled Wagyu Tongue GF
warm potato salad, wild rocket, capers, raisins, grated horseradish
$22
GF – gluten free  V - vegetarian
Please note that not all ingredients are listed - please advise if you have any food allergies 

so that we can try and accommodate your needs

All meals are GST inclusive. One bill per table
Menu
Main Course
Crispy Silken Tofu  V GF
broadbean and blood orange salad, artichoke, citrus vinaigrette
$28

Market Fish   
samphire summer salad, fondant potato, chilli and fennel infused broth 
$36
Masterstock Pork Cheek   GF
spring onion and celery cream, caramlised baby turnips, cavolo nero, crackle
$36
Roasted Veal Rack GF
baby corn, spanish onion and fennel quinoa, smoked tomato 
and herb emulsion
$37
Twice Cooked Duck   GF
sweet potato bubble n squeak, snake beans, cooking juices
$40
Lamb Rump  GF
roasted tomato and kipfler, zucchini puree, baby eggplant crisps, 
olive jus 

$38

Clare Valley Eye Fillet 200 Day Grain Fed 200 g   GF              

mushroom and celeriac remoulade, parsley and truffle salad, 
shiraz sauce
$39
Sides

$9 each
wild rocket, pear, blue cheese dressing V GF
potato gratin, cheese and bacon breadcrumbs

Chinese long beans, sweet n spicy cashews V GF
wok fried sugar snap peas, miso-sake glaze  V GF
crispy twice cooked fries, salt and vinegar aioli  V
GF  -  gluten free V - vegetarian
Please note that not all ingredients are listed - please advise if you have any food allergies 

so that we can try and accommodate your needs

All meals are GST inclusive.  One bill per table
