
@HATCHRESTAURANT

HATCHRESTAURANT.COM.AU



À LA CARTE MENU

LARGE

 

SMALL

SNACKS

SIDES

white anchovy, sherry
vinaigrette, cured egg

yolk

chimichurri

roasted pumpkin butter

crumpet, dried
tomato, parsley

apple & maple bbq,
pork lard bordelaise

blood orange, radicchio, pepitas,
mandarin & salted caramel

curry butter, buckwheat dukkah,
brown butter

burnt carrot puree, black cabbage,
fermented radish leaf

tamarind, green papaya, kaffir lime 

garlic, rosemary

leek, pickled
radish 

kimchi apple cider

wild rocket, lemon ricotta,
almond & golden raisin

jalapeño,
tobikko, labneh

pomegranate molasses, green pea,
preserved lemon

black garlic butter

wagyu fat roasties, choice of sauce

adelaide hills triple cream brie,
zucchini, chipotle

baby gem lettuce,
market leaf, house

dressing

black garlic aioli, lemon
crème fraiche

HOUSE HOT SAUCE 6 | FOUR PEPPER 6 | MUSHROOM 6 | PORT & RED WINE JUS 6

caramelised onion,
truffle ricotta, cacao nib

house 10 spice
seasoning

house XO, coriander

mapo sauce, pine nut milk, fried
noodle

parmesan cream, sugar snap
peas, parmesan crisp

crab miso butter, blue swimmer
crab, yarra valley salmon roe

 tahini, black
sesame sablé

 yamba prawns, bisque, pepper,
sourdough 

milk bread toast, quince
paste, cured egg yolk

potato hash, mentaiko

CAULIFLOWER
BLOSSOM 17

HOUSE PUMPKIN
FOCACCIA 14

PIGS HEAD SPRING
ROLL 11

SMOKED EGGPLANT
SALATA 9

BURRATA 25

FRIED CAULIFLOWER 29

PORK TOMAHAWK 800G 72

DRY AGED DUCK BREAST 49

CURED ORA KING SALMON 27

TRIPLE-COOKED WAGYU
FAT ROASTIES 17

WAGYU 
SKEWER 17

SYDNEY APPELLATION
OYSTERS 6.5

NECTARINE
SALAD 16

SAUCES

TUNA
TARTARE 10

FRIED CREAM BRIE 23

 COLLINSON & CO
TOMAHAWK (MBS 3+) 250

DRY AGED WAGYU STRIPLOIN
400G (MB4+) 115

HOUSE
SALAD 15

TAJIMA WAGYU SHORT RIB (MB4+) 58

CAVIAR CORNETTO 30

MUSHROOM PARFAIT
TARTLET 10

WAGYU FAT
CHIPS 14

WAGYU STEAK
TARTARE 29

PRAWN RISONI 29

PINK SNAPPER 47

RICOTTA GNOCCHI 32

BURNT
RADISH 16

CHICKEN LIVER
PARFAIT 9

PIPI & MUSSELS EN PAPILLOTE 52

BLUE SWIMMER CRAB 12
ea

ea ea

ea

Please ask our friendly staff about today’s special in-house dry-aged cuts.

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food will be aller-
gen free. All card transactions incur a surcharge which will vary depending on payment type. A 15% surcharge applies on all Public Holidays. Groups of 8 or more will incur a 10% service charge.

ea

ea

ea

ea

ea ea

FRIED OCTOPUS 28

 saffron butter, pico de gallo

WAGYU RIB EYE ON THE BONE
600G (MB2+) 130

sauce au poivre


