
AUTUMN 2024

Long day? Let us feed you! $75pp (min 2ppl)

SNACKS

Jalapeno + corn croquette...$07e VG-G

Grilled edamame, mala oil, seasame puree...$09 VE-G-D

Fries, truffle mayo, chives...$12 VG-G-D

  Whipped salmon brioche, pickled baby onion + cucumber...$15

 Lamb rib, spicy plum chutney, herbed crumbs...$14 D

STARTERS

Crumbed eggplant, pepperonata, herb slaw...$17 VG-G-D

Squid ink salami, picalili, house made hash brown...$19 G

 Prawn dumplings, ginger sauce, green oil (3)...$18 

add dumpling...$06

VVegetable dumplings, pepper sauce, chilli oil (3)...$18 VO 

add dumpling...$06

 Seasonal greens, fior di latte, ginger lime dressing, dill pangritata...$21 VG 

 Baby octopus, marinated tomatoes, shallots, garlic bread...$25 GO-D

 Kingfish crudo, fermented chilli salsa, watermelon radish...$27 G-D

Warm heiorloom beetroot salad, ricotta, black garlic dressing, cashew crumb...$21 G

Cos salad, preserved lemon + olive  oil dressing...$14 VE-G-D

  Roasted chat potatoes, onion maple mayo ...$14 VE

PLATES

 Charred cauliflower, mushroom, miso veloute...$34 VE-G-D

 Seared Barramundi, leek + lemongrass ragu, kale crisp...$42 G-D

 Beef short rib, merlot glaze, burnt spring onion crema...$45 G

VE - vegan    VG - vegetarian    G - gluten free ingredients    D - dairy free 

15% surcharge on public holidays

10% surcharge on Sund10% surcharge on Sundays



AFTER DINNER TREATS

 Lime posset, coconut nitro, milk crumb ...$14 GO
 

Chocolate torte, pumpkin cream cheese ...$16 G

Selection of cheese served with fig paste, cornichons 
+ house made lavosh...$13/25/33 GO

Blue, Soft, Semi HardBlue, Soft, Semi Hard

COCKTAILS

MR & MRS P...$22
Vodka, passionfruit, grapefruit, white chocolate

ADAM & EVE...$21
Vanilla vodka, cinnamon, apple, lime

BLACK ROCK...$21
Bourbon, Montenegro, coBourbon, Montenegro, coffee, maple, sage

SWEET

18 BALASSA...$22
Szamorodni Tokaji, Tokaji, HUN

2023 POETICA...$13
Moscato, McLaren Vale, SA

2021 HANDORF HILL ‘GREEN ANGEL’...$18
Gruner Gruner Veltliner Late Harvest, Adelaide Hills, SA

FORTIFIED

 NV MORRIS...$13
Topaque, Rutherglen, VIC

NV LUIS XIV...$15
Vermut, Fondillion, SPA

2012 FONSECA ‘GUIMARAENS’...$20
PoPort, Porto PRT
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