
G F  –  G L U T E N  F R E E   D F  –  D A I R Y  F R E E   V  –  V E G A N
W E  A C C E P T  A M E X ,  V I S A ,  M A S T E R C A R D

1 0 %  S U R C H A R G E  O N  S U N D AY  +  P U B L I C  H O L I D AY S .  
YO U  M AY  B E  C H A R G E D  U P  T O  1 . 5 %  

O N  C R E D I T  C A R D S

E N T R E E S
HOUSE BAKED BREAD 8
handmade butter

MIXED OLIVES  GF, DF, V 9
lemon, rosemar y + chi l l i

OYSTERS  GF, DF 4
natural or fennel + apple or ginger dressing

CAVIAR  100
bl inis + accompaniments 

ZUCCHINI FLOWERS  GF 14 
sultanas, ginger + pecor ino 

KINGFISH CEVICHE  GF, DF 24 
fennel , cucumber + jalapeño 

FRIED CALAMARI  GF, DF  22
di l l  a iol i  + lemon 

SCALLOPS  GF  29
corn purée + salmon roe 

PRAWN COCKTAIL  GF, DF  39
avocado + seafood sauce

JAMON SERRANO  DF 22
rockmelon + mint 

BEEF TARTARE  DF  25
egg yolk + crostini



G F  –  G L U T E N  F R E E   D F  –  D A I R Y  F R E E   V  –  V E G A N
W E  A C C E P T  A M E X ,  V I S A ,  M A S T E R C A R D

1 0 %  S U R C H A R G E  O N  S U N D AY  +  P U B L I C  H O L I D AY S .  
YO U  M AY  B E  C H A R G E D  U P  T O  1 . 5 %  

O N  C R E D I T  C A R D S

M A I N S
ORECCHIETTE PASTA  24
tomato, ol ives, gar l ic + par sley 

RICOTTA GNOCCHI  27
pumpkin, pine nuts + goats curd 

RARE YELLOWFIN TUNA SPAGHETTI  34 
parmesan, gar l ic , caper s + chi l l i 

BEER BATTERED FLATHEAD  DF  31
chips, tar tare + lemon 

MURRAY COD  GF  38 
fennel , orange + cucumber 

SALMON  GF  32 
crème fraîche + watercress 

CHICKEN BREAST  GF  32 
gem lettuce , mashed potato + truff le jus 

LAMB CUTLETS  GF  38 
minted yoghur t , potato + pistachio 

DUCK BREAST  38 
peach + pumpkin purée 

EYE FILLET  GF  38 
mashed potato + green beans



G F  –  G L U T E N  F R E E   D F  –  D A I R Y  F R E E   V  –  V E G A N
W E  A C C E P T  A M E X ,  V I S A ,  M A S T E R C A R D

1 0 %  S U R C H A R G E  O N  S U N D AY  +  P U B L I C  H O L I D AY S .  
YO U  M AY  B E  C H A R G E D  U P  T O  1 . 5 %  

O N  C R E D I T  C A R D S

F L AT B R E A D S
GARLIC  16
rosemar y + manchego 

TOMATO  18
mozzarel la + basi l 

BROCCOLI 23 
mustard + chi l l i 

LOBSTER 27 
béchamel + fresh herbs 

CURED HAM 25 
fig + mozzarel la 

S I D E S
TOMATO SALAD  GF  16 
olives + manchego 

AVOCADO SALAD  GF, DF, V  12 
radicchio, cos + zucchini 

ASPARAGUS  14 
pea + edamame + fetta

FRENCH FRIES  GF, DF, V 12 
rosemar y + lemon 

MASH POTATO  GF  12 
butter + chives



G F  –  G L U T E N  F R E E   D F  –  D A I R Y  F R E E   V  –  V E G A N
W E  A C C E P T  A M E X ,  V I S A ,  M A S T E R C A R D

1 0 %  S U R C H A R G E  O N  S U N D AY  +  P U B L I C  H O L I D AY S .  
YO U  M AY  B E  C H A R G E D  U P  T O  1 . 5 %  

O N  C R E D I T  C A R D S

D E S S E R T
CAKES  12
please ask for todays selection 

STRAWBERRY SUNDAE  18
cream, berr ies + pistachio 

COCONUT TAPIOCA PUDDING  GF, DF, V 18
pineapple , coconut sorbet + mint  

BANOFFEE PIE  18
dulce de leche , banana + chocolate 

PEANUT BUTTER PARFAIT   18
chocolate chip ice cream 

CHEESE PLATE  21
Wil l Studd cheese , figs + lavosh

C O F F E E  +  T E A
COFFEE  5 
single or igin bar ista coffee 

TEA    5 
engl ish breakfast , ear l grey, peppermint, green or chamomile 

AFFOGATO 14 
vani l la bean ice cream, frangel ico + espresso 

D E S S E R T  W I N E
2018 Frogmore Creek Iced Riesl ing Coal River, Tas 55
2015 Margan Botr ytis Semil lon Hunter Val ley 11      60


