
Smaller
R E S T A U R A N T  M E N U

MIXED OLIVES 
Served warm.  (ef .  v .  n f .  d f .  g f .  c . )  9

FIRED PILLOW BREAD 
Roasted gar l ic  o i l  &  Murray  R iver  sa l t  .  (e f .  v .  n f .  d f . )  9

FRESHLY SHUCKED OYSTERS 
Black  pepper  mignonette .  (ef .  n f .  g f .  d f .  c . )  5  each 
James & Co Spark l ing Rose

CACIO E PEPE POLENTA BITES 
Grated parmesan & b lack  pepper  a io l i .  (nf .  )  9
Ringer  Reef  Chardonnay

SMOKED RAINBOW TROUT
Green bean remoulade ,  o l ive  & potato  cr i sp .  (nf .  g f .  co . )  23
Warrabi l la  Reserve Ries l ing

SALUMI 
Mortade l la ,  j amon,  cap ico la  & accompaniments .  
(ef .  n f .  g fo .  df .  )  28
James & Co Sangiovese Cabernet

WHIPPED COD ROE 
Gr i l led  bread .  (df .  n f .  )  15
Piano Piano Pinot  Gr ig io

SLOW-COOKED KIEWA LAMB SHOULDER 
Summer  zucch in i ,  c i t rus  tah in i  yoghurt ,  dukkha  sp ice  & mint
(ef .  n fo .  gf .  d fo .  c . )  43
Weathercraf t  Sh i raz

HOUSE-MADE GNOCCHI 
Roasted red pepper  sauce ,  ba l samic  tomato ,  b lack  o l ive  &
pangrat tato
(nf .  gfo .  dfo .  vo .  e fo . )  31  |  g f  +3
Piano Piano Pinot  Gr ig io

CHICKEN SCHNITZEL 
Curr ied  pumpkin  sauce ,  pecor ino ,  cabbage s law &
sa l ted pepi tas .  (nf .  d fo . )  29
Ringer  Reef  Chardonnay

GRILLED BARRAMUNDI 
Musse ls ,  peas  & f regola .  (nf .  e f .  g fo .  dfo . )  42
Warrabi l la  Reserve Ries l ing

300g ‘WANDERER’  FREE RANGE SCOTCH FILLET 43
Warrabi l la  Reserve Dur i f

CHOPPED ‘GNANGARA FARM’  LEAVES 
Gr ib iche  dress ing ,  p ick led red on ion & ch ives .  (nf .  g f .  d f .  c . )  12

ROASTED SWEETHEART CABBAGE 
Buttermi lk  &  parmesan dress ing ,  c rushed smoked a lmonds .
(nf .  c .  e f .  d fo .  vo . )  12

WOOD ROASTED CARROTS 
Goats  cheese  & burnt  Sc ion  ‘drunk ’  honey .  (ef .  n f .  g f .  c . )  12

CHIPS 
Barbeque sp ice  & Yarramanda Farm ketchup.  (ef .  v .  n f .  d f . )  9

MARGHERITA
San Marzano tomato ,  buf fa lo  mozzare l la  & f resh  bas i l .  (e f .  n f . )  26
King River  ‘Kolsch ’  Golden Ale  |  L imoncel lo  Spr i tz

PEPPERONI 
Pepperon i ,  San Marzano tomato ,  mozzare l la  & Yarramanda 
ch i l l i  qu ince  g laze .  (ef .  n f . )  29
Br idge Rd ‘Beechworth ’  Pa le  Ale  |  Apero l  Spr i tz

PizzaOver flame

SidesLarger

Our s teaks  a re  served wi th  gremolata ,  watercress  
and your  cho ice  of  e i ther :
Roasted gar l ic  butter  (ef .  n f .  g f .  c . )
Red wine  jus  (nf .  d f .  c . )
Horserad ish  c ream (ef .  n f .  g f .  c . )
Ask your  wa i ter  about  our  range of  Mi lawa seeded mustards .

One bill per table please. We are unable to split or itemise bills. A 15% Public Holiday surcharge and 1.5% card processing fee applies. 
C: coeliac. DF: dairy-free. EF:egg-free. GF: gluten-free. NF: nut-free. V: vegan. O:option. Please ask about our vegan menu.
We politely decline any substitutions or changes to the menu. Thank you for your understanding.

Our  p izza  dough i s  hand s t retched and f i red .  As  a  resu l t  p izzas  may ar r ive
separate ly  to  other  d i shes .

WILD VENISON TARTARE
Egg yo lk  mustard ,  burnt  l ime pepper  & croutons .  
(df .  n f .  g fo .  e fo . )  24
Nomad’s  Garden Pinot  Noi r

CHICKEN PARMIGIANA
Sugo,  jamon,  shredded mozzare l la  & ch ips .  (nf . )  31
Cofie ld  Sauv ignon Blanc

MON, TUES & WED from 5.30pm. THURS-SUN from 11:45am.

House made g luten-f ree  bases  ava i lab le  +3

250g ‘SHER’  WAGYU RUMP 4-5+ 38  
Olive Hi l l s  Cabernet  Sauv ignon 

EGGPLANT CAPONATA 
Roasted gar l ic ,  ch ickpeas ,  o l ive  & bas i l .  (v .  gf .  d f .  c .  n f . )  22
Scion Rose

PUMPKIN 
Butternut  pumpkin ,  mozzare l la ,  ba l samic  on ions  & f resh  r icot ta .
(ef .  n f . )  27
Bal ter  XPA |  Muscat  Spr i tz

JAMON
Jamon,  San Marzano tomato ,  mozzare l la ,  green o l ive  & parmesan .
(ef .  n f . )  29
Br ight  Brewing ‘Alp ine ’  lager  |  Campar i  Spr i tz


