TABLE FARE

BAKED WHOLE BAGUETTE; 13
Lewis Road Garlic Butter

HUMMUS; 16
Paprika 0il, Charred House Bread

FRIED CHICKEN; 23
Spring Onion Pickle, Grocer Hot Sauce Mayo

HALF DOZ. MARLBOURGH OYSTERS; 39
Chardonnay Forvm Vinegar Mignonette

POLENTA & BRISKET CROQUETTES; 21
Parmesan, Horseradish Mayo

ENTREES

PRAWN COCKTAIL; 25
Marie Rose Sauce, Avocado, Apple, Coz

TUNA CRUDO; 23
Buttermilk, Indian 0Oil, Apple, Fennel Pollen

GREEN LIP MUSSEL; 28
Lewis Road Garlic Butter Sauce, Charred Focaccia

FRIED BRUSSEL SPROUTS; 24
Blue Cheese Crema, Chestnuts, Quince, Balsamic

MAINS

LEMON & HERB ROASTED CHICKEN MARYLAND; 37
Warm Lettuce & Pea Salad, Feta, Mint

BRAISED LAMB SHOULDER ROUNDEL; 35
Baba Ganoush, Black Garlic, Olive

'NOT' A PIG'S HEAD; 39

Pulled Jowl, Rolled Cheeks,
Buttered Mash, Garlic, Apple

GRILLED GRASS-FED SIRLOIN; 44
Hand Cut Chips, Café De Paris Butter Sauce

GRILLED GRASS-FED EYE FILLET; 51
Hand Cut Chips, Café De Paris Butter Sauce

CRISPY CONFIT DUCK LEG; 44
Fermented Barley Risotto, Orange Conserve

MARKET FISH; MP

Pumpkin Purée, Prawn Bisque Sauce,
Fennel, Burnt Butter

SIDES

AGRIA 'DOUBLE COOKED' HOT CHIPS; Spiced Ketchup 13

BUTTERED MASH; Lewis Road Salted Butter 15

ROASTED CONFIT CABBAGE; 16
Black Garlic, Hazelnut

ROAST CARROTS; 15
Cashew Nut & Spiced Oats Granola, Thyme

SEASONAL GREEN SALAD; Lemon Dressing 14

PLANT-BASED MENU AVAILABLE.
PLEASE INFORM US OF ANY ALLERGENS OR INTOLERANCES
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AIMMo A miI—

TASTES AFLOAT, THOUGHTS ADRIFT.



