
B A R  FO O D

Local Sourdough | Smoked Butter | kōst Ember Salt                   5pp

 

Sydney Rock Oysters | Champagne Mignonette | Lemon                       41 half | 78 dozen

Pacific Oysters | Champagne Mignonette | Lemon                               39 half | 74 dozen

Prawn Toast | Yuzu | Native Lime                                   16

Stracciatella | Smoked Grapes | Tomato Vinaigrette | Sourdough                                  32

Steak Tartare | Beer Mustard Seeds | Capers | Egg Yolk                                              32

Lobster Roll | Gem Lettuce | kōst Signature Sauce                     24

 

Hibachi Grilled Lamb Skewer | Green Zhoug | Eggplant | Zataar                                     15

Fish Fingers | Fermented Chilli | Tartare                             20

Wagyu Burger | House Pickles | Smoked Cheddar | Crisps                    29

 

Skin On Fries | kōst Seasoning                            12

Local Leaf Salad | Lemon Mustard                       14

 

kōst Hazelnut Rocher | Toffee | Caramelised Chocolate                     22

Fire-kissed Pineapple | Coconut Sorbet | Macadamia                     19

White Chocolate Mousse | Macerated Strawberry | Honey Comb                   19

kōst Cheese Selection                                                                                                         26


