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Tathra Oysters 3.5 each

fresH:,f shucked & serwved
s.EmFJ:,r with lemon & merlot mignunettg igﬂ

hﬂUEE C‘Ut, CI_I-FI'E W t_I-IE' ﬂﬂttlﬂgE L'Et'ﬂll-lLJF.l |:"u"1||.-..-....-.---.......--.....---.....----....-.---....----...
(/2 doz or doz)

Fmr:},r chips W~ gruyere, tirullie’ ol (it e 2 s Do iR Lo or Bl sty B
zucchini fries w~ tomato aicli (v).....

pﬂ’Le of chicken & brandy liver w,-“r E‘.tFE'CII::}-' bacon, EE‘.Ch-EI”{'lt.ES

Mussels
Cooked with smoked Str"EDI(:,f hacon,

arancini - forest mushroom w~ fior de lotte & nup&h Sauce (u}'
mushrooms stufed with haloumi & prawn w~ spic::,f dipping sguce (gﬂ

four cheese coulflower w~ candied walnuts [vIgf} stone's ginger wine w/ fresh herbs

bﬂh}r beet salad, roast tomatoes, walnuts, spimch [v]{rﬂﬁ' spices ond :.mghur":, ':gﬂ /23
winter solod w~ red onion, ccbbﬂge, blue cheese, walnuts, u::pp|e {vxgﬂ-.-....“{'

itﬂlif]ﬂ I"I'IE“U:T.EI(]”S W hEI"l'J-}-' |::-r‘e::|d CFL.II'TIl'JS & EFL’JI"I-EI PDdG"IDlE

chorizo sousage & crisp}r fried chickpeas. artichoke puree i i
salt & lemon pepper bﬂb}f colomaori w~ coriander, chilll, me... e, , | m 1l

ICII'lla ﬁSh tUrtUrE W FIICII:"ED lI:\E.‘I'Ir'lEl, I:ﬁE‘Etr“Dﬂt FE||5|"I & DF'PlE.' I:l"IIF'E '::Iaﬂ : TI:IICE tl'lE.‘ Eﬂ:ﬂr‘t CIUt ﬂf I:I'r'dE'r‘-lrl'a.

lamb shoulder w~ lentil solad, baba E]H:m-::lush & Pamegmnutn (gﬁ Eﬁj-:‘l:.f o salechiarR R ot M [::-|-:JJEE$ & pizzas. '

seafbad Fn::e”c: w~ chorizo & herbs, prawns, mussels, calamari igﬂ

duck confit, brussel sprm’r_s, chestnuts & mulled wine souce {gﬂ

$35pp or $E}5|:u|::n? ask for our bnnquet menus!
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“fun quy - field mushroom poste & foir de latte w~ fbrest muc;hr*-rmms, parmesan, Jlr"u.‘i?fﬁ oil & lemon (v).......20
5|ulen free available,

1:9 boked fresh Fg rocket, smoked mozzarela, viRcobho it se st b e erert sttt ]
jusi; askl

50Ty, No Huf-"h.:-.'i"

smoked mozzarela & Puncettﬂ - crispy Pan.:eﬂu, grana padanﬂ, heirloom Eumaﬁaes TR e ORI i
pepperoni - crispy pepperoni & chilli oil

pork knuckle - pork knuckle w~ red -.':'-:II'-IIJ'J!.'.?GSIE e CRGEI A M At YR S TR R, R B B8y

pnrtugueae chicken - morinaled chicken, r'cef:-ur"g peri peri sguce..,

balmain bug - balmain bug with witlof & fennel flambéed in perncd e SO, L (S ey ST eri by
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ginger créme brulee |l

gj'nger‘ scented créme brulee served fennel seed biscotti

r“»::u}.ru| banana 5|::|5L 12

chocolate gﬂnucrrﬁe, peanut brittle, caramel, banana & vanilla ice-cream fgﬂ CHEESE
chef's selection of impmrted choose from our delicious

upph&- crumble |2 blue, soft, 9”‘3t5= semi-hard selaction of local & imported

cheeses & meats

sl,r:u'cec:" ﬂlalpJ'EJ crumble, vanilla ice-cream MEAT
il 2 for 16

chef's selection of cured
beef ham & charcuterie 3 for 22

t for 28

the I:DH,CIHEJS trifle 'HDWEFPI}L 8
crackling chocolate ganache, caramel créme,
pecrnuf butter mousse, raspberry je."fy, crushed J'n'ngstcm s
and almond [r:nr*r:rj'r'ne, and I,m'sl‘.crcf‘n'ﬂ foss
dessert pizza 20
orange marshmallows, Feanut mé&ms,

CDFGmE‘Ir, H:I'L.-'E'E mﬂﬂrE' -"lL.-'tE-"JIIrG & PEGﬂUt bﬂt“&'




