
 

 
A la Carte Menu 

 
Fresh SA Oysters / Daikon / Spring Onion 5ea 

 
Focaccia / Hot Maple Butter 15 

Mortadella Toast / Garlic Scape / Guindilla 18 
Garlic Honey Zeppole / Ricotta Salata / Limoncello 18 
King Prawn Tostadas / Queso Fresco  / Basil / Caper 24 

 
Heart & Soil Tomatoes / Anchovy / Asiago / Furikake 25 

Coal Roasted Zucchini / Gochujang / Stracciatella / Breadcrumbs 24 
Sicilian Venison Snags / Green Sauce / Cucumber / Mint 30 

 
Beef Short-Rib Lumaconi / Butter Bean / Olive / Mascarpone 40 

Free Range Roast Chicken / Green Harissa Yoghurt / Almonds 45/84 
Local Pork Collar / Miso Mustard / Zucchini Pickle / Mizuna 59 

 
Hot Chippies / Curry Mayo / Chives 16 

Local Leaf Salad / Sesame / Pecorino 14 
 

Yoghurt Sorbet / Raspberry / Peach / White Chocolate 9 
Dark Chocolate Torte / Almond / Mascarpone / Strawberry 18 

 
*No split bills* 

 

 
Chef Tasting Menu 

 
Focaccia / Hot Maple Butter  

Heart & Soil Tomatoes / Anchovy / Asiago / Furikake 
 

Sicilian Venison Snags / Green Sauce / Cucumber / Mint 
 

Local Pork Collar / Miso Mustard / Zucchini Pickle / Mizuna 
Local Leaf Salad / Sesame / Pecorino 

 
Yoghurt Sorbet / Raspberry / Peach / White Chocolate 

Dark Chocolate Torte / Almond /  Mascarpone / Strawberry 
 

89pp 
*minimum 2 People 

*no substitutes  
*add-ons encouraged  

 
 

 
 
 
 

 

 



 

 
Vinos 
Locals  
Dear Vincent / Field blend Pet Nat / 2024 
Twisted Gum / Verdelho, Semillon / 2025 
Ravenscroft / ‘Flowers’ Vermentino, ansonica, greco / 2024 
Dear Vincent / Chardonnay / 2024 
Knucklehead / ‘the rose of Austin’ Cabernet, syrah, Malbec Rosé / 2025 
Unnatural Urges / Nero D'Avola / 2023 
Knucklehead / Montepulciano / 2023 
 
From Away 
Butterfly Kisses / Prosecco / 2025 / King valley, vic  
Naked Bunch / ‘Earth’ Rosè / 2022 / King Valley, Vic 
Tom Shobbrook/ ‘Giallo’ Reisling, Muscat Petit Grains / 2022 / Barossa Valley, SA 
Jumping Juice / ‘Orange’ Vermentino,  Zibibbo / 2023 / Riverland, SA 
Battles / ‘One Armed Scissor’ Shiraz, Tempranillo / 2024 / Margaret River, WA 
 
Cellos 
Limoncello 
Mandocello 
Caffe Cello 
(60ml pour) 
 
 
 

 
Cockies - All 
Strawberry Kisses 
Strawberry / Limoncello / yuzu Vermouth / Pet Nat 
White Valiant  
White Wine / Mandocello / Peach / Blood Orange Soda 
Tickle me pompelmo 
Vodka / Soju / Grapefruit / Basil / Bizarro Aperitivo 
Santo Mandarino 
Tequila / Mandarin / Honey / Gochugaru 
Nonno’s Negroni 
Gin / Campari / Rosa Vermouth / Orange  
 
Liquor & Mixers - 
23rd Street Gin, Greenside vodka, Husk Rum, Starward Whiskey, 
Espolon Repasado Tequila 
 
Tinnies & Stubbies  
Psycho Suzie’s / Warwick Bitter / 3.5% 
Peroni /  Red Lager / 4.7% 
Stones / Ginger Beer / 4% 
Pagan / Blueberry & Apple Cider / 8% 
Pagan / ‘Cerise’ Cherry & Apple Cider / 8% 
 
 
 

 



 

 
 
 

Mid-Week Roast 
 
Menu 
Focaccia / Hot Maple Butter 
 
a Bloody Beautiful Roast Beef Chuck / Miso Mustard Cream 
 
Coal Roast Zucchini / Gochujang / Stracciatella / Breadcrumbs  
 
Local Leaf Salad / Cucumber / Sesame / Pecorino 
 
45pp 

Add-ons: 
Fresh SA Oysters / Daikon / Spring Onion 5ea 
Mortadella Toast / Garlic Scape / Guindilla 18 

Heart & Soil Tomatoes / Anchovy / Asiago / Furikake 25 
Beef Short-Rib Lumaconi / Butter Bean / Olive / Mascarpone 40 

Hot Chippies / Curry Mayo / Chives 16 
Sweets 

Yoghurt Sorbet / Raspberry / Peach / White Chocolate 9 
MILK Chocolate Torte / Almond / Mascarpone / Strawberry 18 

 


