FRIDAY NIGHTS
Local Boston Grove Olives in Oil 8 (gf)
Fried Chorizo w Phesant Farm Vino Cotto 10 (gf)
Lemon Myrtle & Macadamia Crusted Lamb Skewers $18

Seven Spice Squid w Sweet Chilli Aioli $14

Creamy Leek Croquettes w Truffle Oil & Aioli 15

Beetroot Gin Cured Salmon w Horseradish Cream, Pomegranate & Dill 18
(of)
Buffalo Hot Wings w Blue Cheese Ganache $16

Cheese Board w a Selection of Cheese & Crackers 25
Beetroot Risotto Cakes w Marinated Feta $15

Side of the Breadwright Sourdough 7

Tomato, Basil & Bocconcini Salad w Olive Oil 12 (gf)

Dressed Rocket & Parmasan 9 (gf)

Please note changes to menu weekly



Cocktails

Piper Lane Margarita 14
Tequila Sunrise 14
Tequila & Bitter Lemon 10
West Wind Gin & Tonic 8
Aperol Spritz 12

Bubbles
Howard Clover Sparkling 42
Rococo Premium Cuvee 35 glass 8

White

Amelia Park SSB 38 glass 8

In Dreams Chardonnay 38 glass 8
Plantagenet Reisling 39

Matua Lighter Sauvignon Blanc 9% 32 glass 8

Rose
Debortoli Rose Pale & Dry 32 glass 8
Rameau d'or Golden Bough Rose (France) 48

Red

La Violetta Blood Shot Mataro 39 glass 8

Rockcliff Third Reef Pinot Noir 38

Unico Zelo The River 38 glass 8

Zarephath Syrah 35 glass 8

Aardvark Shirazz 30 glass 8

Glaetzer The Wallace Shiraz Genache 2016 (Barossa Valley) 38 glass 8

Beers

Emu Export 8

Corona 9

Hahn Super Dry 3.5% 7
James Squire 150 lashes 8
Little Creatures Rogers 8



