
   
  

E N T R É E S  |  $ 1 7  e a  
Seafood croquettes, sauce Gribiche, lemon 

Roasted beetroot salad, whipped goats chevre, orange, glazed walnuts, sourdough crumb, caramelised 
apple balsamic vgo,gfo,v 

Crispy pork belly, Vietnamese slaw, toasted peanut sauce, chilli, coriander and mint gf 
 

M A I N S  |  $ 3 5  e a  
Chargrilled pork chop, braised lentils and bacon, creamed Desiree potato, gremolata gf 

Roast barramundi fillet, spinach, celeriac puree, prawn butter sauce gf 
Spinach and ricotta tortellini, roasted tomato sugo, buffalo curd, parmesan crisps v, vgo 

Roast Pasture raised fillet steak au poivre, shoestring fries ($12 supplement) 

 
S I D E S  |  $ 8  e a   

Grilled sugarloaf cabbage, miso dressing 
Chargrilled broccolini, labneh, dukkha 

Green leaf salad, toasted hazelnut, shallot dressing  
Shoestring fries  

House made focaccia, flavoured butter 

 
 

D E S S E R T S  |  $ 1 2  e a  
Apple crumble pannacotta 

Chocolate heaven cake, crème fraiche  
Affogato (gf) 

Coffee and petit fours (gf) 

 

 

Dinner A La Carte Menu 

 


