
Small Plates
FLINT’S FIRE FLATBREAD (VO)

Labneh, pickled apple & smoked bone marrow 
butter 

15

HOUSE PICKLES (V)
15

SASHIMI OF THE DAY
 Rice vinegar, fermented dragonfruit, pickles 

27

GRILLED CAULIFLOWER (V)
Fermented leek butter, charred cashew paste, 

 chili, teriyaki glaze
18

PICKLED MUSSELS
 Confit garlic and pickles on miso-pumpkin bread

15

Mains
PORK BELLY CHOP 

Bone-in 550g, fermented & pickled apple 

67

DIMATINAS PURE WAGYU MS9+ 

Porterhouse 300g, fermented garlic & pickled cabbage 

104

LAMB EYE LOIN

 250g, smoked pickled plum, fermented leek butter 

52

RAINBOW TROUT COOKED ON COALS

Deboned and butterflied, with fermented chilli butter 

and parsley-garlic verde

55

Sides
CARROT CARROT (V)

 Fermented, charred, and smoked

carrot with garlic labneh

22

CHARRED CUCUMBER (V)
Coal roasted, vinegar, buckwheat

14

Dessert
SMOKED WHISKEY ICE CREAM (V)

 Charcoal meringue, caramelised barley 

17

Cocktails
Flint Specials

Soft Heat Margarita  
Espolon Blanco, fermented red chilli, lime  

Hibis-Kiss Spritz 
Bombay London Dry, lemon, hibiscus. Mocktail option $14

Pramble
Never Never Vodka, fermented peach , lemon. Mocktail option $14

Sours
Carrot Sour 
Jameson, carrot juice, lemon. Mocktail option $14

She’s So Sour
Never Never Vodka, shiso, hibiscus. Mocktail option $14

Cherry Sour
Nikka Grain Whisky, Heering Cherry Liquor, lemon

Flint Martinis

Espresso Martini

Oyster Shell Martini
Never Never Oyster Shell Gin, dry vermouth, lemon twist

Classic
Gin or vodka. dirty, filthy, or with a twist
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Beers
Sailor’s Grave Brewery

DARK EMU
A crisp dark lager with a light grainy structure. Made with indigenous grass seeds

UNI - SEA URCHIN & LEMON MYRTLE GOSE
a refreshingly Australian Gose with a subtle 
oceanic & floral tang. Brewed with wild harvested local sea urchins

PEACH MELBA PAVLOVA SUMMER CREAM SOUR
Brewed with juicy yellow peaches and tart raspberries along with creamy
vanilla & lactose

DROWNED MAN IPA
Clean crisp malt profile rounded out with an addition of un-malted oats

11

10

10

9

Heaps Normal
Quiet IPA
less than 0.5% abv

9

Oysters
JAPANESE MIGNONETTE

Brown rice vinegar, white soy, shallot
6.50

NATURAL
6

ROASTED ON COALS
Smoked chicken miso butter

7

Your paragraph text

All dietay requirements can be accomodated. Please inform your
server of any requirements

Please note we have a Saturday surcharge of 7.5%

Non Alcohol
Coke Products

StrangeLove Yuzu Low-Cal Soda
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