
c h i c k e n  &  s w w e t c o r n

e m p a n a d a s  ( 3 )

 

C h a r r e d  c o r n  r i b s  ( 6 )

 

s w e e t  p o t a t o  c a k e s  ( 3 )

F o c a c c i a
 

m o u n t  z e r o  o l i v e s

 

F r i e d  C h i c k e n  w i n g s  ( 4 )  

15

16

14
16

16

9

9.5

15

b a o  b u n s  ( 2 )

F i s h ,  c h i p s  &  c o r n

S c a l l o p  p o t  p i e
 

B r o w n i e  i c e  c r e a m

S u n d a y

 

 

 

s i n h a l e s e  p r a w n  p a n  r o l l

C h a r c u t e r i e  

 

 

 

6

16

22

28

22

22

24
Mt Zero EVO, dukkha

Giardiniera

Chilli l ime butter

Cured meats, pate, pickles & toast

Macadamia nut sauce, sago
cracker

Puff pastry, white wine, green
pepper

Green apple raita, pol sambol

s m a l l

k i d s

m e n u

s t a r t e r s

Hot sauce & pickles

T a s m a n i a n  p a c i f i c  o y s t e r s  ( 4 )
20Natural

Beer Battered sweet potato,
togarashi, tentsuyu

Pork hock, pickles & caramel

c h i c k e n  n u g g e t s ,

c h i p s  &  c o r n
15

p a s t a  n a p o l i  &

p a r m e s a n

C h e e s e b u r g e r  &  c h i p s

Aji verde

S w e e t c o r n  R i c e  &

p a r m e s a n

15

Chestnut puree, roasted chestnuts,
salsa verde

w o o d  r o a s t e d  p u m p k i n 24

Pumpkin Hummus/
baba ghanoush/goat labne

Burratta

6 each

8 each

c h i c k e n  s a t a y

Nduja kilpatrick 24

b l u e  o y s t e r  m u s h r o o m

k a r a a g e
18

Kochujang maple glaze

m i n i  p a r m a  &  c h i p s 16



m a i n s

s i d e s

d e s s e r t s
 

 

p a s t a

 

k a n g a r o o  t a i l  l a s a g n e

 

c a s a r e c c e

 

p o a c h e d  B u x t o n  R a i n b o w

T r o u t

 

c h i c k e n  p a r m a / s c h n i t z e l

 

S p i n a c h  &  f e t a  p i e

b e e r  b a t t e r e d

F l a t h e a d  f i l l e t s  &

c h i p s

 

Toasted potato bun, grilled speck,
stracciatella, pickled beetroot &
chips

B r a i s e d  v e a l  s h a n k

 

32

32

29

38

31

34

34

39.5

b a b y  c o s  s a l a d

 

c a p e  g r i m  3 0 0 g  s c o t c h

f i l l e t

c h e e s e  p l a t e

 

 

p i s t a c h i o  c h e e s e c a k e

 

 

 

l o c a l  s p r o u t s

c h i p s  &  g r a v y

T i r a m i s u

38

15

15

12

16

16 24

Miso bechamel

Roasted zuchini, preserved lemon,
stracciatella, dill ,  chestnut

Goat’s cheese gnocchi, orange
gremolata

Filipino sour broth, vermicelli
noodles

Classic tartare, fennel slaw

Smoked ham, Napoli, mozzarella,
rocket & chips

2 Victorian cheeses, hot honey &
Lavosh

Spek lardons, parmesan,
anchovy dressing

Kahlua, biscotti , citrus zest, choc
crunch

C h a r g r i l l e d  w a g y u  B u r g e r

T r u f f l e  f r i e s  &  a i o l i

Chestnut puree, blue cheese

14

GF available on request

Chilli honey, pistachio dukkah

46

s p a g h e t t i  v o n g o l e  a l
c a r t o c c i o
Cloudy bay clams, white wine,
tomato, chill i

c e y l o n  s w e e t  p o t a t o

C u r r y
Green bean sambal, string
hoppers

31

Cardamon ice cream, rhubarb

16

Blueberry compote, pistachio,
strawberry crumble

a p p l e  t a r t e  t a t i n

c o n f i t  r a b b i t  l e g 35
Wild mushroom risotto, salsa
verde

d o u b l e  c u t  l a m b  c u t l e t 37
Pea sprouts, bacon, goats
labne

m a i n s  c o n t i u n e d

Potato fondant, dressed rocket,
mushroom jus


