Dinner

FROM 5PM | MON - SAT

Snacks

Baked Baguette 10
cultured butter

Smoked Salmon Rillette (I) 14

rye crisp

Brisket Croquette 13
spicy mayo

Starters

Pan-seared Quail 26
sweet and sour radicchio, beet juice
Scallops (I) 29

sweetcorn puree, tomato chili jom,
prosciutto crumb

Carpaccio 25

black angus, jerez vinaigrette,
parmesan, rocket, fried capers

The Croft Velouteé 22

winter beets, dill, creme fraiche

Mains

Snapper (A) 38

Eom seared, lemonata Fotato, blistered
eirloom tomatoes, hollandaise

Prawn Fettuccini (I) 45
fresh chopped herbs, chili, shallots, confit

garlic

Braised Short Rib 49

butternut croquette, eggplant puree,
cherries, walnut jus

Risotto 29

wild mushroom, parmesan crisp

From the Grill

includes your choice of one sauce

300g Black Angus 68
New York Strip
200g Margaret River 70

Wagyu MB 4+ Eye Fillet

500¢g Margaret River Wagyu 89
MB 4+ Rump
250g Mackerel Cutlet (A) 36

HOUSEMADE SAUCES

chimichurri 8 | stonefish kudos cabernet jus 8 |
pink peppercorn jus 8 | selection of mustard 8

SIDES

seasonal vegetables w/ olive
oil, oregano 12

shoestring fries w/ sea salt, 12

cos lettuce w/ fried shallots,
lemon oil 12

duck fat potato w/ creme
fraiche and caviar (I) 12

Dessert

Cheese 26
chef’s selection, fruit paste, crackers,
apple, grapes, warm Eoney

Créme Brule 18

coconut & polssionfruit, fresh fruit,
lemon sorbet

Butterscotch Mousse 18

saffron pear, white chocolate,
hazelnut gelato

10% surcharge applies on Sundays, and a 15% surcharge applies on public holidays. Our team will make efforts to accommodate dietary requirements,
however due to a shared production and serving environment, we cannot guarantee the omission of allergens or foods which cause intolerance. Please
inform your host if you have a food allergy or intolerance. Seafood Origin: (A) Australian (I) Imported (M) Mixed.



Weekly Specials  smeriwon-sar

Tuesday

northern river's chicken cotolettaq,
celeriac and rocket remoulade,
rosemary fries and darling downs salad

Wednesday

250g Rump steak, rosemary fries
and watercress salad, with choice
of one sauce

bearnaise | salsa verde | shiraz jus | peppercorn sauce

Make it Surf & Turf w/ Garlic Prawns | 15

Thursday

pasta night: chef’s selection of three
rotating weekly special pastas

30

30

25

F HOUSE

’ Town Kitchen & Bar ‘

10% surcharge applies on Sundays, and a 15% surcharge applies on public holidays. Our team will make

efforts to accommodate dietary requirements, however due to a shared production and serving

environment, we cannot guarantee the omission of allergens or foods which cause intolerance. Please

inform your host if you have a food allergy or intolerance.



