[bookmark: _Hlk110618200]






Tasters


Watercress Creek marinated olives.

Duck liver pate ŵ lavosh

Mushroom Cappuccino with truffle oil

Tomato, basil, goats ‘milk stenby bruschetta.

All 14



Entrée

Pacific Oysters Natural (4)

[bookmark: _Hlk195789660]Prawn ravioli, creamed corn, confit garlic, bisque cream

[bookmark: _Hlk176284157][bookmark: _Hlk196218759]Brisbane Valley Quail, eggplant caviar, crème fraiche blinis, salsa verda

House made linguini, seared scallops, crab meat, garlic, chilli, olive oil

Venison, mint, zucchini, white bean puree

Octopus, furikake, wakame, cucumber, lime

Forrest mushroom risotto, parmesan, pinenuts

All 26















Mains
[bookmark: _Hlk195813441]
Seared sirloin, 72hr brisket, sarladaises potatoes, mushroom, rocket puree

Confit duck leg, French lentils, orange, cracker

[bookmark: _Hlk196218733]Barramundi, baked crab parmesan velouté, asparagus, chai bubbles

“Cottage” Pork belly, pigs tail croquette, cabbage, pear, mustard shallot vinaigrette 

Rolled rabbit, mushrooms, serrano, celeriac, candied hazelnuts, bordelaise sauce

Veal tenderloin, sunblush tomato, fetta, charred vegetables, 

[bookmark: _Hlk110618320]All 49


[bookmark: _Hlk100316815]Cold Smoked Wagyu Rump for 2
With crispy fried onions, kipfler potatoes, baby veg, 
sweet pepper relish and cracked pepper jus
98

[bookmark: _Hlk110618577]

Desserts


[bookmark: _Hlk149135688]Chocolate marquise, morello cherry, chocolate malt soil, rum-raisin ice cream

Lime curd tart, mallow sauce, citrus salad, rose water, mint oil

Crème brûlée, maple macadamia baklava, stone fruits

Fired Custard, banana jam, Biscoff crumble, caramel brandy ice cream

[bookmark: _Hlk110618355][bookmark: _Hlk118835444]All 19


Selection of Australian and international cheeses with homemade
fruit paste, port-soaked fruits, and crisp breads
24

[bookmark: _Hlk195816168]




7 Course Degustation Menu


Prawn ravioli, creamed corn, confit garlic, bisque cream

[bookmark: _Hlk100045986]Bandini Prosecco	/ Daosa Natural Reserve
110 mls


Soup


Brisbane Valley Quail, eggplant caviar, crème fraiche blinis, salsa verda

Neudorf Tiritiri Pinot Gris / By.Ott Rosé 
110mls


Sorbet


Barramundi, baked crab parmesan velouté, asparagus, chai bubbles

Black Cottage Sauvignon Blanc / Koehler-Ruprecht Kabinett Trocken Riesling
110mls

.
Veal tenderloin, sunblush tomato, fetta, charred vegetables, herbed velouté 

Famille Roux Pinot Noir / Chateau Massereau Bordeaux ‘Cuvee Tradition
110mls

Chocolate marquise, morello cherry, chocolate malt soil, rum-raisin ice cream

Yalumba Antique Muscat 
30 mls


125 pp / 165 pp with standard wine paring
Or 205 pp with premium wines
Tasting Menu must be for whole table.+






Wines By The Glass								125 ml gls pour
Sparkling
Veuve D’Argent Blanc de Blancs, France					18		

[bookmark: _Hlk162957070]Bandini Prosecco	Italy								18

Daosa Natural Reserve Piccadilly Valley, Sth Australia			22

White
Black Cottage Sauvignon Blanc 2023						18
[bookmark: _Hlk176282299]Marlborough, N.Z

Alkoomi Chardonnay 2023							18
Frankland, WA

Neudorf Tiritiri Pinot Gris 2023						19
Nelson, NZ

Red
[bookmark: _Hlk162957380]Famille Roux Pinot Noir	 2022							19
Les Cotilles, France

Fire Gully Cabernet Merlot 2022						19
Margaret River, WA 

Langmeil Prime Cut Shiraz 2022						19
Barossa, SA		

Poured By Coravin (injecting argon, an inert gas into the bottle before ejecting the wine through a fine, medical grade needle. This prevents any oxidation of the wine).                                                   

Pierre Morin Sancerre Vieilles Vigne 2022					29
Sauvignon Blanc, Loire Valley, France

Koehler-Ruprecht Kabinett Trocken Riesling 2022			25
Pfatz, Germany

By.Ott Rosé	2022									25
Cotes De Provence, France

Chateau Massereau Bordeaux ‘Cuvee Tradition 2022			27
Merlot, Cab Sav, Cab Franc, France
[bookmark: _Hlk162957670]
Alain Jaume Les Champauvins 2021						27        Grenache, Syrah, Mourvèdre, Cotes du Rhone, France							



Sparkling Wines 								Bottle

Jacquart Blanc de Blanc Champagne 2015					245
A Reims, France

Louis Roederer Premier Brut Champagne					215
Reims, France

Arras Blanc de Blancs 2009							215
Tasmania

Jacquart Mosaique Brut NV Champagne					185
A Reims, France

Daosa Natural Reserve								109
Piccadilly Valley, Sth Australia
	
Arras Blanc de Blanc NV							99
Tasmania

Louis Bouillot Crémant de Bourgogne					90
France

[bookmark: _Hlk87518183]Bandini Prosecco									75
Italy

[bookmark: _Hlk100049846][bookmark: _Hlk100046331]Veuve D’Argent Blanc de Blancs						75
France

[bookmark: _Hlk132626476]Bleasdale Sparkling Shiraz							75
Langhorne Creek, SA













White Wines 

Sauvignon Blanc

[bookmark: _Hlk193305821]Pierre Morin Sancerre Vieilles Vigne 2022					118
Sauvignon Blanc
Loire Valley, France

William Fevre Saint-Bris Sauvignon Blanc 2017				99
Chablis France

[bookmark: _Hlk71722905]Black Cottage Sauvignon Blanc 2023						75
Marlborough, N.Z

Geoff Weaver Sauvignon Blanc 2023						80
Adelaide Hills, SA

Pinot Gris

Cave de Turckheim Pinot Gris	2020						85
Alsace, France

[bookmark: _Hlk176282265]Neudorf Tiritiri Pinot Gris 2023						75
Nelson, NZ

Riesling

O’Leary Walker Doctor’s Cut Reserve Riesling 2022			99		
Polish Hill River, Clare Valley, SA

Koehler-Ruprecht Kabinett Trocken Riesling 2022			85
Pfatz, Germany

Chardonnay

Lakes Folly Chardonnay	2022							190
Hunter Valley, NSW Australia

Stargazer Chardonnay 2023							189
Tasmania, Australia 

Chateau de Chamirey Mercurey Blanc Chardonnay 2020/2021	155		
Mercurey, Burgundy, France

Giant Steps Sexton Chardonnay 2022	 					139
Yarra Valley	, Victoria

Domaine Talmard Chardonnay	2023						82
Macon-Chardonnay, Burgundy, France

Neudorf Tiritiri Chardonnay 2022						75
Nelson, N.Z

Te Mata Estate Chardonnay 2023						75
Hawkes Bay, New Zealand

De Grendal Chardonnay 2020							75
Cape Town, South Africa

In Dreams Chardonnay 2022							75
Yarra Valley, Victoria

Hay Shed Hill Chardonnay 2023						75
Margaret River, WA

[bookmark: _Hlk132632814]Alkoomi Chardonnay 2023							75
[bookmark: _Hlk175853413]Frankland River, WA

Rosé

By.Ott Rosé	2022									95
Cotes De Provence, France

[bookmark: _Hlk99537787]Opawa Pinot Rosé	2023								75
Marlborough, N.Z

Blends and Other

Olivier Morin Bourgogne Aligote White 2022				110
France

Jim Barry Assyrtiko 2018							85
Museum Release
Clare Valley, SA

[bookmark: _Hlk175252379]Soave Classico Garganega 2022						95
Suavia, Italy

[bookmark: _Hlk193305955][bookmark: _Hlk175854303]Neudorf Rosies Block Albarino	 2022						95
Nelson, N.Z

Red Wines

Pinot Noir

Tolpuddle Pinot Noir 2023							189
Tasmania

Chateau de Chamirey Mercurey Rouge Pinot Noir 2021/2022		155
Mercurey, Burgundy, France

Palliser Estate, Pencarrow Pinot noir	2020					75
Martinborough, N.Z

Famille Roux Les Cotilles Pinot Noir	2022					75
Burgundy, France

Shiraz

 Jim Barry The McRae Wood Cellar Release Shiraz 2015			150
Clare Valley, SA

 Cuilleron Syrah 2022								80
Rhone Valley, France

Two Hands Gnarly Dudes Shiraz 2023					75
Barossa Valley, SA

Bleasdale Generations Shiraz 2019						75
Langhorne Creek, SA

[bookmark: _Hlk132626559]Langmeil Prime Cut Shiraz 2022						75
Barossa, SA

Celtic Maeve Shiraz 2018							95
Paisley Wines, Barossa

Blends

Jim Barry The Benbournie Cabernet Sauvignon 2010/2012		240
Clare Valley, SA

Lakes Folly Cabernet 2021/2022						190
Hunter Valley, Australia	

Alain Jaume Les Champauvins 2021						90
Grenache, Syrah, Mourvèdre, 
Cotes du Rhone, France
[bookmark: _Hlk132633363]					
Chateau Massereau ‘Cuvee Tradition 2022					99
Merlot, Cab Sav, Cab Franc,
Bordeaux, France

Leeuwin Prelude Cabernet 2022						75
Margaret River, WA

Fire Gully Cabernet Merlot 2022						75
Margaret River,WA

Cottage Cocktails

Vampire’s Kiss Martini 					Lemon Meringue Pie
Chambord, Vodka, Cranberry,				Limoncello, vanilla Galliano
Lime 								Lemon, egg white,
22.00								$22.00

French 75							Count Negroni
Gin, Lime Juice, French sparkling			Campari, Gin, Vermouth Rosso,
22.00								Orange
								22.00

Toblerone		Classic Mojito	
Frangelico, Baileys, Kahlua, Cream, Honey		White Rum, Lime, Mint, Soda
24.00								22.00

Tropical Sunset						Espresso Martini
Peach schnapps, Cointreau, Lime	Coffee, Vodka, Tia Maria
Passion Fruit, Soda					22.00
22.00

Whisky or Amaretto Sour 				Granny’s Golden Apple
Whisky/Amaretto, Lime, Sugar, 			Sour Apple Liqueur, Butterscotch 
Egg White 							Snapp’s, Lime, Soda
22.00 								22.00

Southside
Ink Gin, Mint, Lime 
Soda on side
22.00


Mocktails (Non alcoholic)   

Virgin Amaretto Sour					Virgin Mojito
Apple Juice, Lime, Almond Syrup			Mint, Apple Juice, Lime, 
Egg White							Elderflower Syrup, Soda    
16								16


Top Shelf Spirits 

All 13

Cointreau		 13 		Jameson Irish Whisky		14	
Wild Turkey		 14 		Tequila, 				13			
Tia Maria		 13		Bombay Gin				14
Canadian Club	 13		Pimm’s				13
Galliano (Vanilla)	 13		Kahlua				13
Southern Comfort   13		Drambuie				15
Bacardi,		 13		Ink Gin – Floral 			15
Frangelico		 13		Fire Ball (Cinnamon Whisky)	14		
Jack Daniels	 14		Aperol				13
Bailey’s,		 13		Midori				13
Chivas Regal 12yr	14		Amaretto				13	
The Singleton (Single Malt) 15	Chambord				14
Malibu		13		Makers Mark			14
Captain Morgan	13		Limoncello 				13
Blue Curacao	13		Fire and Ice Vodka		15
Glenfiddich single malt 12y scotch whisky				15


Beer, Cider & Spirits
All 9				
Jim Beam Bourbon, Johnnie Walker Red Scotch, Vodka O, Bundaberg Rum, Gordan’s Gin

 Somersby Cider
(Pear or Apple)			4.5%	  10
Black Hops Ginger Cider		4.5%	 11
		 
Stone and Wood Pacific Ale 	4.4%	 11	XXXX Gold 			3.5%  9
Corona				4.5%	  9	Heads Lager		3.5%  9
Heads Japanese Style Lager	4.5% 	  9	Asahi Soukai Premium	3.5%	9
Black hops Pale Ale 		4.8%	 11	James Boags Light		2.3%  9
Heineken zero alcohol		0.0%    9
							

Drinks
Coke, Coke Zero, Lemonade, Lemon Squash, Ginger Ale, Apple Juice, 
Orange Juice, Lemon Lime Bitters
All 6

Sparkling Mineral Water Per person	6


              Tasters       Watercress Creek marinated olives.     Duck liver pate ŵ lavosh     Mushroom Cappuccino with truffle oil     Tomato, basil, goats ‘milk stenby bruschetta.     All 14         Entrée     Pacific Oysters Natural ( 4 )     Prawn ravioli, creamed corn, confit garlic, bisque cream     Brisbane Valley Quail, eggplant caviar, crème fraiche blinis, salsa verda     House made linguini, seared scallops, crab meat, garlic, chilli, olive oil     Venison, mint, zucchini, white bean puree     Octopus,  furikake , wakame, cucumber, lime     Forrest mushroom risotto, parmesan, pinenuts     All 2 6                        

