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V = Vegetarian | GF = Gluten free (may contain traces of glute) | GFO, DFO = Gluten & Dairy free option available 
Please talk to our friendly staff about allergens, kitchen will do their best to accomodate your dietary requirements.  

SNACKS

Flat Bread, garlic herb oil V                                                                                                                                         16.0

Calamari, caramelised Nahm jim, lime GF DF                                                                                                           19.0

Buttermilk Fried Chicken, honey mustard glaze                                                                                                        23.0

Ranch Fries, smoked aioli | add parmesan + 4.0 V GF                                                                                               13.0

Warm Olives, feta, herb oil V GF                                                                                                                                 16.0

Double Cheese Pizzetta: Rocket pesto, mozzarella, parmesan | add Salami + 4.0 | Prosciutto + 6.0                     19.0

SMALL PLATES

Oysters Natural : seaweed vinegar mignonette GF DF                                                                        7.0 ea | Shot 14.0

Gnocchi, beef ragu, tomato herb, mozzarella                                                                                                           29.0

Kingfish Ceviche: Chilli, coriander, coconut, capsicum, shallots, tortilla chips GF DF                                              27.0

Panzanella Salad: Tomato, basil, croutons, buffalo mozzarella, red onion V GFO                                                 24.0

Lamb Ribs, sumac yogurt, pomegranate, pumpkin dukkah GF DFO                                                                      29.0

LARGE PLATES 

Fish & Chips: Beer battered market fish, tartare, rocket DFO                                                                                  32.0

Ravioli: Housemade, 6x Prawn meat, squid ink, creamy sauce, basil                                                                      34.0

Cannelloni: Housemade spinach & ricotta, tomato herb, mozzarella V                                                                  32.0

Barbecued Chicken, chipotle yogurt, lime, guindilla GF                                                                                            38.0

Smoked Pork Sirloin, pineapple salsa, french mustard GF DF                                                                                 39.0

Low & Slow Short Rib, pomme puree, horseradish crème GF                                                                                  49.0

Cold Smoked Flat Iron 250gm, chimi churri butter, potato rosti GF                                                                         44.0

Scotch fillet 250 gm savannah, pinot jus, potato rosti GF DF                                                                                   56.0

                                                                                                                                                                 add side fries +5

FEAST PLATTER: Calamari, ceviche, tortilla chips, cold cut meats, whipped 

                             ricotta, buffalo mozzarella, garlic bread, olives, pickles & more!                                                79.0

SIDES 

Broccollini, chilli oil, toasted almonds                                                                                                                         12.0

Sweet Corn, whipped ricotta, smoked chilli butter, parmesan                                                                                  12.0

Mashed Potato, beef reduction                                                                                                                                   12.0


