
GF=Gluten free VG=Vegan DF=Dairy free GFO=Gluten free option available VGO=Vegan option available

TO SHARE
Garlic and cheese cob roll			   17

Sourdough with creamed fetta and Warm heirloom tomato
and baby vegetables (VGO)			   17

Sydney rock oysters	 half dozen		  32
Natural/mignonette foam

Pacific oysters	 half dozen		  32
Kilpatrick/mornay

Mussels mariniere			   30
Black lip mussels, fresh herbs, white wine, garlic, lemon, tomato w/toasted sourdough

Seafood platter (PRE ORDER ONLY)			   170
Local market prawns, oysters, slipper lobster, fresh fruit and condiments, grilled marinated market 
fish, warm green mussels, buttered half shell scallops, panko breaded calamari, prawn twisters, 
curly potato fries, Lobster mornay (half western Australia)
Matched with: Brown Brothers Prosecco or Maclean Verdelho

ENTRÉE
Seafood chowder (GFO)			   25
Cream, smoked cod, king prawns, scallops, mussels with crusty bread roll
Matched with: Innocent Bystander Pinot Gris or Innocent Bystander Chardonnay

Prawn and crab tortellini			   26
Pernot butter, bisque sauce, fried capers
Matched with: Brown Brothers Sauvignon Blanc or Devil’s Corner Riesling

Hokkaido baked scallop			   26
Cauliflower puree, black garlic butter, blood pudding crumb, caramelized apple
Matched with: Brown Brothers Sauvignon Blanc, Innocent Bystander Pinot Gris
or Innocent Bystander Chardonnay

House cured beef and pork terrine (DF)			   22
Mustard pickle, cornichons, crutes
Matched with: Innocent Bystander Pinot Gris or Innocent Bystander Chardonnay

Tandoori spiced fried chicken			   22
masala sauce, pickled cucumber ,raisins, pearl cous cous
Matched with: Devil’s Corner Riesling or Brown Brothers Moscato

Crispy enoki mushroom (GF/DF/VG)			   23
Mirin vegetables, Korean BBQ mayonnaise, pickled daikon togarashi seasoning
Matched with: Moonstruck Pinot Grigio, Devil’s Corner Riesling or Maclean Verdelho



GF=Gluten free VG=Vegan DF=Dairy free GFO=Gluten free option available VGO=Vegan option available

MAINS
Beef fillet (GF/DF)  			   52
Parsnip puree, scotch quail egg, bacon jam, beans
Matched with: Innocent Bystander Tempranillo, Innocent Bystander Syrah
or Tyrrell’s Cabernet

Market Fish (GF/DF)  			   48
White bean puree, greens, tomato salsa verde, chorizo chips
Matched with: Moonstruck Pinot Grigio, Devil’s Corner Riesling
or Innocent Bystander Pinot Gris

Yaka tori glazed duck breast (GF/DF)			   49
Mirin vegetables, Asian greens, fried enoki, pickled daikon, togarashi seasoning
Matched with: Tamar Ridge Pinot Noir, Crittenden Pinot Noir
or Brown Brothers Merlot

Spiced Lamb rump (GF/DF)			   49
Tomato and eggplant puree, biriani rice, roasted cauliflower
Matched with: Brown Brothers Merlot, Innocent Bystander Syrah
or Innocent Bystander Tempranillo

Seared Pork Loin Cutlet			   48
Speck and pickled brussel colcannon, pink peppercorn jus, crisp onions
Matched with: Tamar Ridge Pinot Noir, Maclean Shiraz
or Brown Brothers Merlot

Chickpea and pumpkin stuffed Tempura zucchini flower (GF/DF/VG)			  44
Eggplant and tomato puree, biriyani rice
Matched with: Innocent Bystander Chardonnay, Innocent Bystander Pinot Gris
or Vidal Sauvignon Blanc

Chilli linguine			   45
Market seafood, marinara sauce, grand padano
Matched with: Devil’s Corner Riesling, Innocent Bystander Pinot Gris
or Brown Brothers Moscato

SIDES  
Seasonal Greens, olive oil (GF/DF/VG) 			   14   

Shoestring fries, truffled parmesan, targin salt (GF)  			   14     

Rocket pear and parmesan salad (GF)   			   14

Creamed speck and brussel colcannon mash (GF)  			   14



GF=Gluten free VG=Vegan DF=Dairy free GFO=Gluten free option available VGO=Vegan option available

DESSERT  
Pumpkin spice cheesecake (GF) 			   18 
Pumpkin jam, pepita praline, double cream

Chocolate brownie (GF/DF/VG) 			   18  
Vanilla ice cream, chocolate ganache, caramel , fresh berries

Caramelized Bread and butter pudding  			   18 
Strawberry swirl ice cream, vanilla anglaise

Chefs’ selection ice cream plate   			   18
chocolate ganache, pepita praline, fresh berries

Cheese of the day   			   18 
Apricot paste, spiced nuts, lavosh

DESSERT & FORTIFIED WINES (GLASS)
De Bortoli Noble One Botrytis Semillon			   18

De Bortoli Show Muscat			   17

Dandelion Vineyards Pedro Ximenez			   27

Chateau Coutet Sauternes 			   30

Galway Pipe Tawny Port 			   13

Penfolds Grandfather Port 			   23
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