
 

 
A la Carte Menu 

Focaccia / Roasted Garlic Butter 14 
 

Fresh SA Oyster / Chinese Pink Celery /  Lime 5ea 
Roasted Scallops / Vodka Sauce / Pangrattato 16 

Mortadella & Stracciatella / Garlic Flower Honey / Guindillas 24 
Venison Tostadas / Fermented Tomato / Jalapeno / Pecorino 20 

Panko Broccoli / Spring Onion / Furikake / Thai Basil 18 
 

Heart & Soil Pickled Peppers / Feta / Fried Bread / Pomegranate / Olive 26 
Braised Wagyu Blade Steak / Miso Mustard / Fennel / Horseradish 30 

Cuttlefish / Morcilla / ‘Nduja / Sunchoke 34 
 

Josie’s Cheeseburger / Provolone / Pickles / Capsicum Jam / Fries 32 
Baked Ziti / Cavolo Nero Cream / Rainbow Chard / Ricotta Salata 40 

Confit Duck Leg / Pumpkin / Burnt Apple / Raddichio 54 
Maranoa Lamb Shoulder / Black Beans / Smoked Lamb Ham / Salsa Verde 59 

 
Local Lettuce / Blue Cheese / Pepita / Sesame  16 

Smashed Potatoes / Queso / Fermented Chilli  16 
 

Mascarpone & Fennel Sorbet / White Chocolate / Peanut 14 
Ricotta Doughnuts / Orange / Koji Caffe Caramel 18 

 
*No split bills* 

 
 

Chef Tasting Menu 
 

Focaccia / Roasted Garlic Butter 
Mortadella / Stracciatella / Garlic Flower Honey / Guindillas 

 
Heart & Soil Pickled Peppers / Feta / Fried Bread / Pomegranate / Olive 

Cuttlefish / Morcilla / ‘Nduja / Sunchoke 
 

Maranoa Lamb Shank / Black Eyed Peas / Smoked Lamb Ham / Salsa Verde 
Local Lettuce / Blue Cheese / Pepita / Sesame 

 
Mascarpone & Fennel Sorbet / White Chocolate / Peanut 

 
 

99pp 
 

*minimum 2 People 
*no substitutes  

*add-ons encouraged  
 

 
 
 

 



 

 
Vinos - Locals  
Symphony Hill / ‘Angel Wings’ Prosecco / 2025 
Golden Grove / Vermentino / 2025 
Twisted Gum / Verdelho, Semillon / 202 
Knucklehead / Chardonnay / 2025  
view / Rosé / 202 
Unnatural Urges / Nero d’Avola (Chilled Red)/ 202 
Knucklehead / pinot noir / 2025 
Squished Berry / Shiraz Viognier / 2024 
 
By the Bottle Only 
Storm King Co. / Tempranillo / 2024  
Symphony Hills / ‘Amphora’ Shiraz / 2021  
 
 
Vinos - From Away 
Ottelia / Sauvignon Blanc / 2025 / Mount Gambier, SA 
Amato Vino / Sangiovese Rosato / 2021 / Margaret River, WA 
Jilly / ‘Lone Ranger’ Pinot Gris / 2022 / Clunes, NSW  
Unico Zelo / ‘Trufflehound’ Nebbiolo, Barbera / 2025 /  Clare Valley, SA 
Ministry Of Clouds / Shiraz / 2024 / Mclaren Vale, SA 
 
Cellos - 60ml 
Limoncello, Mandocello or CaffeCello 
 

 
Cockies  
Aperol Spritz 
Aperol / prosecco / Orange / soda 
Rosemary’s Baby 
Mandarin Cello / Fermented Citrus / Prosecco / Rosemary 
Peach Pony Club 
Peach / Vodka / Raspberry / Lemon Thyme 
Cool as 
Tequila  / Cucumber / elderflower / lime 
Grape scott 
Whisky / white muscat / citrus  / soda / bitters 
Pear Necessity 
Husk Rum / Pear / Bitters / Burnt Cinnamon 
Nonno’s Negroni 
Gin / Campari / Yuzu Vermouth / Orange  
 
Liquor & Mixer -23rd Street Gin, Greenside vodka, Husk Rum,  
23rd Street Whiskey, Espolon Blanco Tequila 
Tinnies & Stubbies  
Psycho Suzie’s / Warwick Bitter / 3.5%  
Psycho Suzie’s / ‘Negative Space’ Pale Ale / 4.7%  
Psycho Suzie’s / ‘Baby Jane Doe’ Passionfruit gose / 6.7%  
Straddie Brewing Co. / Manta Dark Lager / 4.8%  
Peroni / Red Lager / 4.7%  
Little dragon / Ginger Beer / 4%  

 


