
all prices are subject to service charge and gst . (*) contains pork   (v) vegetarian

soup of the day
please ask your waiter for today’s special

the exchange salad
romaine lettuce, chick pea, cheddar cheese, honey ham, 
sweet corn and red kidney beans
add smoked salmon
add smoked chicken
add avocado

greek salad (v)
mesclun, cherry tomatoes, cucumber, olives, shallots,
bell peppers and feta cheese

caesar salad* 
romaine lettuce, bacon bits, egg, parmesan crisp,
anchovies and croutons

tuna and salmon sashimi salad
mesclun salad, sashimi of blue fin tuna, norwegian salmon, 
Japanese sesame dressing and flying fish roe

salads and starters

choice of pasta - penne or linguini

aglio olio
red chilli, white wine and fresh herbs
add prawns or clam

napolitano ravioli (v)
home made tomato sauce, rocket, cheese and pine nuts

carbonara and serrano ham*

house smoked bacon, mushroom, onion and white wine

smoked mushroom risotto (v)
grana padano shavings, truffle oil and garden herbs

pumpkin & prawn risotto
butternut pumpkin, tiger prawns, grana padano shavings 
and aragula

pasta and risotto

choice of shoestring fries or vegetable chips
add to change to truffle fries

smoked chicken and avocado sandwich
ciabatta, tomato, lettuce and guacamole

the exchange burger
sesame bun, 160 grams ground beef patty, 
tomato and lettuce

add to your burger
egg/bacon/cheese/beetroot/pineapple/avocado

the exchange steak sandwich
160 grams steak, onion marmalade and melted cheese

sandwiches and burgers

duo of chicken
roasted chicken breast, confit chicken leg 
and seasonal vegetables

battered new zealand monkfish and chips
fries, house salad, home made tartare sauce 
and lemon wedges

low temerature cooked pork chop bone-in
roasted potato, capers, sage and ripen tomatoes

pan seared sea bass
confit potato, onion compote, pickled mushroom and
sauteed baby spinach

12 hours oven braised austrlian lamb shank 
buttered mash potato and sauteed haricot fine bean

mains

off the grill

mini passion fruit pavlova with mixed berries
vanilla cream and passion fruit curd

deconstructed lemon tart
almond crumble, meringue, lemon curd, vanilla ice cream 
and fresh thyme

flower pot grand marnier  
strawberry tiramisu
white chocolate mascarpone mousse and chocolate soil

frozen hazelnut praline parfait
noisette soil, salted caramel glaze, green tea sponge 
and chocolate twigs 

modernised warm cherry chocolate lava cake
with home made morello cherry ice cream

desserts

garlic bread

mashed potato or roasted potatoes

mixed salad or rocket salad

seasonal vegetables or baby spinach

shoestring fries

truffle parmesan fries or cajun wedges

sides

served with house salad, choice of shoestring fries or mashed potato
add to change to truffle fries or cajun wedges

350 grams smoked australian bavette steak

250 grams australian rib eye steak

600g smoked australian bavette steak
seasonal vegetables, house salad and choice of 
shoestring fries or smoked mash


