MENU

FOCACCIA ] SCALLOP POT PIE 24
Mt Zero EVO, dukkha Puff pastry, white wine, green
Pumpkin Hummus/ 6 EACH pepper
baba ghanoush/goat labne SINHALESE PRAWN PAN ROLL 22
Burratta 8EACH .

Green apple raita, pol sambol
MOUNT ZERO OLIVES 9.5 CHICKEN SATAY 22
Giardiniera Macadamia nut sauce, sago

cracker
TASMANIAN PACIFIC OYSTERS (4) BAD BUNS (2] 99
Natural 20

Pork hock, pickles & caramel
Nduja kilpatrick 24
CHARRED CORN RIBS (6) 15 WO0O0OD ROASTED PUMPKIN 24
Chilli lime butter Chestnut puree, roasted chestnuts,

salsa verde
SWEET POTATO CAKES (3) 14
Beer Battered sweet potato, EHIBKEN & SWWETCURN 16
togarashi, tentsuyu EMPANADAS (3)

Aji verde
BLUE OYSTER MUSHROOM 18 CHARCUTERIE 98
KARAAGE Cured meats, pate, pickles & toast
Kochujang maple glaze
FRIED CHICKEN WINGS (4) 16
Hot sauce & pickles
PASTA NAPOLI & 15 FISH, CHIPS & CORN 16
PARMESAN CHICKEN NUGGETS, 15
SWEETCORN RICE & 15 CHIPS & CORN
PARMESAN

MINI PARMA & CHIPS 16
16

CHEESEBURGER & CHIPS

BROWNIE ICE CREAM

SUNDAY



MAINS

SPINACH & FETA PIE 32
Chilli honey, pistachio dukkah

BEER BATTERED 32
FLATHEAD FILLETS &

CHIPS

Classic tartare, fennel slaw

GF available on request

CHARGRILLED WAGYU BURGER 29

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

BRAISED VEAL SHANK 38

Goat's cheese gnocchi, orange
gremolata

CHICKEN PARMA/SCHNITZEL 31

Smoked ham, Napoli, mozzarellq,
rocket & chips

POACHED BUXTON RAINBOW 395
TROUT

Filipino sour broth, vermicelli
noodles

CAPE GRIM 3006 SCOTCH 46
FILLET

Potato fondant, dressed rocket,
mushroom jus

CEYLON SWEET POTATO 31
CURRY

Green bean sambal, string
hoppers

DESSERTS

TIRAMISU 16

Kahlua, biscotti, citrus zest, choc
crunch

PISTACHIO CHEESECAKE 16

Blueberry compote, pistachio,
strawberry crumble

MAINS CONTIUNED

CONFIT RABBIT LEG 35
Wild mushroom risotto, salsa

verde

DOUBLE CUT LAMB CUTLET 31
Pea sprouts, bacon, goats

labne

SPAGHETTI VONGOLE AL 38
CARTOCCIO

Cloudy bay clams, white wine,

tomato, chilli

KANGAROO TAIL LASAGNE 34
Miso bechamel

CASARECCE 34
Roasted zuchini, preserved lemon,
stracciatella, dill, chestnut

BABY COS SALAD 15
Spek lardons, parmesan,

anchovy dressing

CHIPS & GRAVY 12
TRUFFLE FRIES & AIOLI 14
LOCAL SPROUTS 15
Chestnut puree, blue cheese

APPLE TARTE TATIN 16
Cardamon ice cream, rhubarb

CHEESE PLATE 24

2 Victorian cheeses, hot honey &
Lavosh



