
the little plate… 

lamb kofta plate W tzatziki, hommus, smoked olives & tabouli 17/25 

soft blue corn tortilla W pulled pork, jalapeno, guacamole & cilantro 

12/18 

Malaysian style satay chicken W spicy peanut sauce on jasmine citrus rice 

16/23 

atlantic salmon on Scandinavian potato salad W miso mayo 22 

cajun prawn & crab cakes W smoked artichoke aioli 15 

beef carpacio, rocket, enoki & white truffle oil 14 

eye fillet mignonette W salt roasted duck fat potatoes, greens & 

horseradish cream 25 

cold smoked NZ king salmon, orange & fennel sesame grosini & aioli 16 

Cypriot mezze – mint parsley and burghal salad W tomato, cucumber, onion 

& feta W sumac & lemon oil 16 

SA black mussels in white wine chilli & tomato broth W crusty bread 17/25 

Bombay king prawns in ginger, turmeric, nigela seed & fresh coriander 

sauce 17/25 

Sticky pork belly on warm salad of beets & fennel W Persian feta & 

pistachios 18 

SA squid in seasoned flour and the little plate… remoulade 15 

the little plate… Paella W prawns chicken mussels chorizo & saffron 19 

Zataar spiced chicken W fatoush salad & Persian feta 17/25 

potato, zucchini & cheese fritters W skordilia, tzatziki & lemon 12 

 prosciutto & rocket crostini W smoked EVOO 12 

 

walnut & chocolate torte, rum ganache & espresso ice cream  9 

sticky date pudding W butterscotch sauce & vanilla ice cream 9 

rosewater white choc panna cotta Persian fairy floss & pistachio ice 

cream 9 

cannoli filled W lemon curd custard served W mint and cashew pesto  9 

affogato… espresso shot, vanilla ice cream & your choice of liquor 14 

the little plate… 

 

 

 

 

 

 

 

 

 

 

 

 

whites… 

seigersdorf – riesling, Clare Valley SA  24 

torresella – pinot grigio, Northern Italy  21 

vavasour –sav blanc, Awatere Valley NZ  36 

tangaroa – sav blanc, Malborough NZ  7/22 

billys shadow – sem sav blanc, Coonawarra SA  6/18 

 

reds… 

cat amongst the pigeons – shiraz Seppeltsfield SA  34 

the maitresse – pinot noir Yarra Valley VIC  36 

berbarana crianza – tempranillo rioja Spain  29 

the little plate… house red – 700ml  14 

grant burge – merlot Barossa Valley  7/22 

 

sparkling 

st hilaire – blanquette de lomoux France  28 

seppelt – sparkling shiraz VIC  35 

 

 



the little plate… 

 

 

 

 

beer… 

peroni leggera  7 

corona  7 

tooheys extra dry  7 

the little plate… pale ale  385ml  5 

the little plate… cervesa 385ml  5 

the little plate… ‘beaten the wheaten’ coeliac beer  6 

the little plate… seasonal cider  7 

 

all the little plate… beers and ciders are hand crafted locally just for 

us, just for you. They contain NO preservatives, NO artificial additives 

WARNING: these brews have been tested on humans 

 

 

spirits… 

rum, scotch, vodka, gin, bourbon  7 

frangelico and fresh lime, over ice  7 

lemoncello, Cointreau, baileys  7 

 

softies… 

the usual suspects – coke, lemonade, Fanta, squash, dry ginger  3 

san Pellegrino 500ml  5 

OJ  4 

coffee, tea, hot choccie  3  

 

the little plate… 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

tempting tipples… 

 

the little plate… bloody mary – black pepper infused absolut vodka, 

tomato juice, smoked chipotle hot sauce & a celery swizzle  8 

chocolate monk – baileys, franjelico, vodka chocolate & cream 15 

bellini – peach puree, sparkling white wine & vanilla sugar  8 

the muddled tahitian… vodka, franjelico, muddled limes, cranberry juice 

& soda 12   

the little plate… margarita – Cointreau, tequila, sours  12 

the little plate… old fashioned – la perruche raw sugar cube, angostura 

bitters, bourbon & orange rind 9 

palate cleanse… simple, absolut ruby red, lemoncello, grapefruit juice & 

mineral water  12 

long island ice tea… vodka, tequila, Cointreau, gin, sours & a dash of 

cola 15 

  


