
large

Swordbelt mushrooms, rigatoni, edamami, smoked miso, broccoli (vgo)� 45
Beverly chop salad, roasted peanuts, garden herbs, cucumber, wombok, sesame dressing, crispy chili
	 Avoacdo (vg, gfo, n)� 32
	 Wood roasted prawns (gfo, n)� 46
	 6 oz shredded chicken (gfo, n)  � 42
Lobster, prawn, casarecce, basil, smoked chipotle� 59
Lamb ragu, handkerchief pasta, hazelnut gremolata, pecorino (n)� 52

Red wine jus (gf)           Chimicurri (gf,df)           Blue cheese (v, gf)           Roja (v, gf)           L24 ketchup (v, gf) 

accompaniments� 6

Sugarloaf, den miso caramel, sesame sauce, miso cornflakesi (vgo) � 34

Old bay half chicken, ranch, blue cheese sauce, pickles (gf) � 42

Swordfish, tarragon salmoriglio, fennel, olives (gf) � 62

7 Oz picanha, Collinson & Co (gf, dfo) � 49

28 Oz T-bone, Westholme wagyu MB4 (gf, dfo)� 285

17 Oz NY strip, 40 day dry aged, Collinson & Co (gf dfo)�  140

7 Oz eye fillet, portoto MB4+ (gf) � 85

from the fire

Please note that we have a surcharge of 10% on Sundays and 15% on public holidays

bites

Focaccia, tomato butter (vgo)  � 7.5
Wood-roasted fruit taco, nut feta, avocado (vg, gf, n)� 10
Truffle mac’n’cheese croquettes (3pc) (v) � 16
Spicy tuna taco, yuzu, berry sesame (gf, df) � 16
Lamb sando, tonkatsu, pickles� 21

Seasonally curated by Head Chef David Ball, our menu celebrates sustainably sourced produce in partnership with local farms and fisheries.
Cooked over an open fire and designed to be shared or self-selected. Each dish reflects a mindful expression of food, place and community.

from the sea

Pacific oysters, boomer bay, TAS� 8.5ea
	 Tarragon mignonette (gf, df)�
	 Watermelon ponzu, cucumber, yuzu pearls (df)�
	 Bloody beverly, celery (df)�
Half dozen flight� 48
Black pearl oscietra cavair bump (gf) � 35

Wandin Yallock farm heirloom tomatoes, stracciatella, pesto, house-made focaccia (v, gf) � 32
Mortadella skewer, stracciatella, hot honey, kanzuri dressing (gf) � 28
Tuna crudo, ancho chilli, guacamole, cucumber (gf df)� 31
Villani cullata prosciutto, hash brown, tonnato, capers (gf)� 32

small

v-vegetarian         vo-vegetatian  option         vg-vegan         vgo-vegan option         gf-gluten free         gfo-gluten free option         df-dairy free         dfo-dairy free option         n-contains nuts 

 � 15

sides

Charred brassicas, avocado, apple kosho salsa (vg, gf, df) � 22
Potato gratin, gruyere (v, gf)�  18
Garden lettuce, beverly dressing, pecorino (vgo, gf) � 22
Triple-cooked fries, L24 ketchup (v, vgo, df, gf)� 15


