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Entrees & Bar Snacks 

House-made ciabatta          9 

with truffle mascarpone 

Toasted garlic ciabatta         9 

add cheese $2 

Parmesan and rosemary polenta chips       9  

with garlic mayo 

Thick-cut chips           10 

with paprika salt and garlic mayo 

Edamame             13 

soy beans with chilli, garlic, and sesame oil 

Flatbread and Hummus           16 

with homemade Dukkah 

Roasted beetroot mousse         16 

with goat’s cheese, apple, and grilled bread 

Teriyaki chicken skewers         17 

with sesame and kimchi mayo 

arancini             17 

truffle, mushroom, and mozzarella with garlic mayo 

Barbeque pork sliders          18 

with cheddar, chipotle sour cream, and pickled cabbage 

crispy Calamari           18 

served with radish, saffron aioli, and pickled red onion  
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Burgers 

Southern fried chicken Burger        22 

with blue cheese mayo, mesclun, and hash browns - add: bacon ($3) or cheese ($2.5) 

steak sandwich           23 

with mushroom, mayo, and pickled red onion - add: bacon ($3) or cheese ($2.5) 

Wagyu Beef Burger          23 

with beetroot relish, onion rings, mesclun, and pickles - add: bacon ($3) or cheese ($2.5) 

Mains 
Warm quinoa salad           23 

with beetroot, orange, goat’s cheese, green beans, and walnuts  

Mediterranean beef salad         24 

with pumpkin, roasted capsicum, parmesan, and balsamic  

Saffron and mushroom risotto        24 

with Grana Padano and porcini dust 

Venison fettucine           25 

with butternut, raspberry, and Grana Padano  

Chicken breast           28 

with pumpkin, whitloof, baby carrots, and salsa verde 

Pork belly            30 

with spiced carrot, brussels sprouts, chorizo, and lentils 

Market fish            35 

with potato fondant, fennel, and pea 

Beef fillet             36 

with truffled potato croquettes, parsnip, and spinach 
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Sides 
Seasonal salad           7 

Roasted agria            8  

with garlic and rosemary 

Brussels sprouts           9 

with chorizo and peanut 

onion rings             9 

with sweet chilli sauce  

 

 

Desserts 
Raspberry and dark chocolate truffles      4 each 

Single malt whiskey brûlée         13 

with almond biscotti 

Chef’s brownie           15 

with raspberry coulis, peanut brittle, and vanilla ice cream 

Cheeseboard          Two cheeses  22 

with lavosh crackers, quince, and walnuts        Three cheeses  30 
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Kids Menu 

 

 

 

 

 

Kids pasta with tomato sauce or Bolognese        8 

Kids burger with fries           10 

Kids fish fingers with chips and a salad        10 

Kids chicken nuggets with fries and a salad      10 

  


