
House Foccacia, Butter, Oil, Balsamic 8 

Garlic Brioche Loaf, Garlic Butter, Parmesan 8 

Oyster (SA) Natural 6          White Balsamic Migonette 7               Kilpatrick 7 

Yellowfin Tuna Cannoli, Soy, Sesame, Green Onion, Radish, Ssamjang aioli 10

Scallop (Abrolhos Island, WA), Pea Purée, Pancetta Crumb 10

Corn Fritter, Chill i  Jam, Mint, Ginger 6

Duck Spring Roll, Plum Sauce 7

Arancini Al Formaggio, Parmigiano Reggiano, Basil Pesto Aioli 6 

Blue Swimmer Crab Toast, Mayonnaise, Lemon, Chill i ,  Herbs, Salmon Pearls 8

Filipino BBQ Wagyu Rump mb 6+ Skewer, Horseradish Aioli 10

Kingfish Sashimi, Coconut, Chill i-l ime Dressing, Makrut, Lime Segments 25

Fried Squid, Coriander, Shallots, Chill i ,  Pickled Cucumber, Nuoc Cham  18

Haloumi, Pomegranate Molasses, Garlic Yoghurt, Pomegranates, Mint 18

Panko Crumbed Prawns, Sauce Gribiche, Cucumber, Fennel, Dill 24

Pork Belly, Caramel Soy, Apple, Asian Slaw, Chill i  24

King George Whiting (Streaky Bay. SA) Battered, Leafy Green Salad, Fries, Tartare, Lemon 38

Chicken Schnitzel, Apple, Fennel, Cabbage, Fries 30

Roast Pumpkin, Whipped Ricotta, Honey, Pomegranates, Quinoa, Seeds, Hazelnut, Mint, Rocket 30

Wagyu Beef Burger, Cheese, Come Back Sauce, Pickle, Onion, Lettuce, Tomato, Fries 28

Slow Cooked Pork Ribs, Apple Slaw 40

Crispy Skin Barramundi, Sweet Potato & Ginger Mash with Coconut, Chill i ,  Lime 40

Half Roasted Duck a’ l ’orange, Orange, Star Anise, Cinnamon, Fennel, Hazelnut, Charred Bitters 48

Wild Mushroom, Ricotta Gnocchi, Parmesan, Butter, Wine, Chives 36

Blue Swimmer Crab, Linguine, Chill i ,  Cream, Lemon, Parsley, Smoked Salmon Pearls 38

Yellowfin Tuna, Angel Hair, Cherry Tomato, Chill i  Jam, Capers, Parmesan, Evoo, Rocket 38

Alla Vodka Rigatoni, Tomato, Vodka, Stracciatella, Basil ,  Parmesan 32 (voa)

300g Striploin mb1+ Grain Fed 45

200g Riverine Premium mb 2+ Eye Fillet  58

300g Wagyu mb 5+ Rump 50 

All gril l  items served with fries OR leafy green salad

Sauces-  red wine jus/wild mushroom/peppercorn/bearnaise/mustard/garlic butter

Honey Roasted Potatoes, Creme Fraiche, Chives 8/16

Smokey Spiced Fries (sauce optional) 6/12

Leafy Green Salad 7/14

Rocket, Pear, Parmesan, Candied Walnuts, Red Onion, Olive Oil, Balsamic 8/16

Wombok Slaw, Carrot, Snow Pea, Spring Onion, Almonds, Noodles, Coriander, Mint 8/16

Broccolini, Romesco, Lemon, Toasted Almonds 8/16

Corn Ribs, Chipotle Aioli,  Parmesan, Lime, Paprika 8/16
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Card Surcharge 1.6% Public Holiday Surcharge 15% 
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Lemon Tart, Raspberry Sorbet, Meringue, Raspberry  9

Rolled Pavolva, Cream, Berries, Lemon Curd  9

Sticky Toffee Pudding, Butterscotch Sauce, Vanil la Ice Cream,, Banana

Meals are smaller portions then our main menu  
“all good things come in small portions”.. .

ENTREE
Aranchini & Duck Spring Roll

MAIN
Choice of one of Main

DESSERT
Choice of one Dessert

 3
 C

O
U

R
S

E
 

S
E

T 
M

E
N

U
Panko Crumbed Prawns, Sauce Gribiche, Cucumber, Fennel, Dill 24

Pork Belly, Caramel Soy, Apple, Asian Slaw, Chilli 24

King George Whiting (Streaky Bay, SA) Battered,
 Leafy Green Salad, Fries, Tartare, Lemon 20

Chicken Schnitzel, Apple, Fennel, Cabbage, Fries 20

Roast Pumpkin, Whipped Ricotta, Honey, Pomegranates, Quinoa, 
Seeds, Hazelnut, Mint, Rocket 20 

Slow Cooked Pork Ribs, Apple Slaw 22

Wild Mushroom, Ricotta Gnocchi, Parmesan, Butter, Wine, Chives 24

Blue Swimmer Crab, Linguine, Chilli, Cream, Lemon, Parsley, 
Smoked Salmon Pearls 24

Yellowfin Tuna, Angel Hair, Cherry Tomato, Chilli Jam, Capers, 
Parmesan, Evoo, Rocket 24

Alla Vodka Rigatoni, Tomato, Vodka, Stracciatella, Basil, Parmesan 20

Sirloin, Leafy Green Salad, Fries 24

40pp


