
 
 
 
Breads 

Turkish bread – olive oil, vinegar           $ 7 

Toasts - course salmon pate, lemon olive oil        $16 

Rosemary salt pizza – white anchovy salsa on the side      $12 

      

SMALL PLATES 

Selection of olives, soft feta          $ 9 

Tomato, basil pesto salad (GF)          $ 9 

Roast beetroot, aged Gouda (GF)          $ 9 

Prosciutto, vina cotta roast rhubarb (GF)         $12 
 

ENTRÉE 

Pork belly salad - coconut sambale (GF)         $17 

Duck, mushroom broth - dumpling         $18 

Seared scallop & fritter - cauliflower puree        $22 
 

 

MAIN  

Shiraz braised beef, mushroom & leek gratin, potato whip      $35 

King prawn, pumpkin risotto, basil pesto (GF)            $39 

Pistachio crusted chicken breast, chickpea & currant salad, yogurt dressing (GF)   $36 
 

(GF) gluten free – (V) vegetarian please ask our staff 

 

 

DESSERT 

Chocolate tart, strawberry sauce & sorbet (GF)        $12 

Steamed orange pudding, citrus curd, vanilla sauce       $12 

Poached pear, hazelnut crumble, frangelico cream       $12 
 

CHEESE  

Cheddar & Brie, garnishes & wafers         $16
           

 

 
 


