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KITCHEN

2-course lunch $45 | 3-course lunch $55

Open from 12pm — 3pm

Recommended wine for each dish

75 /fa/f

House bread with dips
Roasted olives, prosciutto, lavosh, goat's cheese

6 Port Stephens rock oysters — natural, shallot, red wine vinaigrette (GF/DF)
— crumbed with pickled cucumber and tomiko

$9
$18

$24
$26



£Enlrées

Torched king salmon, nori, lime and ginger sauce, mint and coconut salad (GF/DF) 816
Vasse Felix Filius Chardonnay Margaret River WA

Soy-braised pork belly, wombok, cashews, chilli caramel, calamari (GF/DF) 315
Amisfield Pinot Gris NZ

Buffalo mozzarella, heirloom tomatoes, almond dukkah, vincotto (V/GF) $17
Chandon Rosé Australia

Pan-fried calves liver, parsnip, watercress, red currant sauce, asparagus 815
Cloudy Bay Pinot Noir NZ

Blue swimmer crab, mojama, wheat berries, avocado, shiso, ponzu $21
Henschke Eleanor’s Cottage Semillon Sauvignon Blanc SA
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Steamed flathead, coriander, chilli, shiitake mushrooms, soba noodles (DF) $32
Penfolds Chardonnay Max SA

Grilled lamb loin, beetroot, walnuts, horseradish cream, cavolo nero (GF) $36
Brokenwood Shiraz Hunter Valley NSW

Corn-fed chicken ballotine, polenta, coriander, capsicum, parmesan veloute (GF) $31
Merlot First Creek Hunter Valley NSW

Duck confit, puy lentils, speck bacon, asparagus, red currant glaze (GF) 835
Curly Flat Pinot Noir VIC

Pappardelle pasta, wood ear mushrooms, spinach, pine nuts, parmesan (V) $26
Tyrrell's Vat 8 Cab Shiraz Hunter Valley NSW

Deyyerty

Warm coconut and lime cake, caramelised banana, lychee custard (GF/DF) $13
Raspberry creme briilée, vanilla ice cream, berries, biscotti $13
Dark chocolate pudding, milk chocolate sauce, praline cream $14

3 cheese plate, quince, muscatels, lavosh, apple, pecans (GF crackers available) 328
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