garlic bread / fresh bread %4.5

Tapan all $8

share plate of 3 tapas $22.9

turkish bread, bisara dip,
talbot grove olive oil

asparagus, beans, broccolli, port dressing
battered prawns, nam jin

olives & red pepper sauté, smoked paprika

poached mussels, bay bug broth, chillies
grilled chorizo, torn pide

ras-el-hanout spiced quail, date relish
(supp $2)

ox tongue hotpot, mushrooms, parmesan
spanish meat balls, spicy tomato sauce
oyster trio, kilpatrik, natural, cucumber
carrot & corriander rosti, grilled haloumi

tomato bruschetta, sheeps feta, balsamic

chicken mince & cashewnut kofta,
tomato chutney

spare ribs, louisiana barbeque sauce

crumbed jalapenos (hot), pumpkin & goats
curd stuffing , rhubarb puree

bengal gram (besan) battered crab,
preserved lemon dressing

cumin salt calamari, basil aioli

4

Ay

chickpea salad, redpeppers, rocket,
preserved lemon mayo $19.9
add poached chicken $4.5

fettucini, braised beef cheeks, olives, beans,
toasted gremolata crumbs $25.9

crispy duck salad, spinach, iceberg, peanuts,
asian dressing $19.9

open lasagna, zucchini, poached egg,
hazelnuts, white truffle oil $24.9

chicken paella, chorizo, saffron, seafood
$27.9

chilli mussels, abhis bread $24.9

potato gnocchi, asparagus, walnuts,
blue cheese cream $24.9

fish, poppy seed batter, hand cut chips, aioli
$24.9

moroccon tagine of prawns, scallops &
mussels, orange cous cous $28.9

black angus scotch, baked potato gratin,
tomato reduction, scallops $32.9

duck breast, confit chats, beetroot stack,
pear relish $32

wides §9

parmesan mash, garden salad,
hand cut chips

smoked salmon foldover, capers, cream
cheese, rocket $18.5

margarita, fresh basil, tomato sauce $14.5

ruben’s chorizo, ham, red peppers,
mushrooms, olives, parmesan $16.9

chicken, bacon, chillis, mushrooms, $17.9
zucchini, gorgonzola, pinenuts, onions $16.9

pumpkin, onion jam, goat’s curd, almonds,
rocket, basil dressing $16.9

pork belly, apple, caramelized onion,
sesame seeds, brie $17.9

prawn, slice tomato, feta, onions, chillis $18.5

Adevaent $10

black cherry & belgian chocolate bread
butter pudding

semolina pistachio & rosewater pudding

(served with vanilla bean ice cream)
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Arvinds
coca cola/ diet coke /fanta / sprite $3.8
antipodes artesian sparkling water Ig %.5

sml $3.5

lemon lime bitters / cranberry juice %5

sparkling
la vie chardonnay pinot ‘09
adelaide hills, s a $7130

o
whites
domain day riesling ‘09

mount crawford, s a $7130

yealands estate, pinot gris '09
awatere valley, marlborough $8/32

arlewood semillon '05
margaret river, w a $28

sitella chenin blanc '10
swan valley, w a $7130

abbey creek sauv blanc '09
porongurup, w a $7130

clos marguerite sauv blanc '09
marlborough, n z $36

truffle hill sauv blanc sem '10
pemberton, w a $8/33.5

hayshed hill chard '10
margaret river, w a $8/33.5

2044

port phillip estate ‘salasso’ rose 10
mornington peninsula, vic $8 /32

rds

neudorf, tom’s block pinot noir '08
new zealand $10/ 42

rosily merlot 09
margaret river, w a $8/33.5

hillbille estate cab mer '09
blackwood valley, south west $8/32

windows cab sauv '09
margaret river, w a 88 /32

nugan estate, durif '09
willibriggie, n sw $36

paxton tempranillo '09
mclaren vale, s a $30

chalk hill sangiovese 08
mclaren vale, s a $8/32

parish vineyard shiraz 08
mclaren vale, s a $10/42

kalleske ‘clarrys’ g s m '10
barossa valley, s a 36

beers

tooheys extra dry 87
becks 8
james squire amber ale 8

little creatures bright ale / rogers 8

pure blonde (low carb) 8
corona (mexico) 8
trumers pilsner (austria) 8
kosciuszko pale ale (nsw) %8
hoegaarden white (belgium) 8
nastro azzura lager (italy) 8

weihenstephaner (wine-steph-ner) hefe
500ml (germany) $11

schneider aventinus dark beer
500ml (germany) $11

henneys dry cider (u k) 500 ml $11

all spirits $7
by o wine only $6
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