
DINNER MENU
KING PRAWN ORECCHIETTE
saffron, capers, spinach 

GNOCCHI
roast pumpkin, pinenuts, sage, burnt butter (v)

CONFIT DUCK
parsnip & vanilla purée, heirloom beet salad (gf)

CRISPY SKIN SALMON
salsa verde, smashed chats, broccolini, mango salsa (gf, df)

PORTERHOUSE STEAK 300g
truffle fries, house salad (gf, df) 

LAMB MEZZE
grilled backstrap, skewers, tabouli, pita, lemon (gfo)

HAND CRUMBED FREE RANGED CHICKEN SCHNITZEL 
rocket, parmesan, fries (dfo)
add parmigiana 

BUTCHERS CUT
check with our staff to learn more about this special 

MARKET FISH
check with our staff to learn more about this special

FROM THE GARDEN
check with our staff to learn more about this special
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GARLIC BREAD
(v, vegan option, gfo, dfo)

OYSTERS 1/2 doz
natural or kilpatrick (gf, df)

BEETROOT HUMMUS
crispy chickpeas, eggplant pickle & toasted turkish bread 
(v, vegan, gfo, df)

PRAWN & LOBSTER ROLL
potato crisps, yuzu mayo, black caviar (gfo, df)

OLIVES
green goddess dressing 
(v, vegan, gf, df) 

CURED KINGFISH
blood orange vinaigrette, caperberries, baby herbs (gf, df)

BURRATA
heirloom cherry tomatoes, olive tapenade, crispy basil, 
toasted turkish bread (v, gfo)

LAMB SKEWERS
tzatziki (gf)

ANTIPASTO PLATE
sundried tomato, olives, prosciutto, salami, persian feta, 
pickled veg, toasted turkish bread 
(gfo, dfo)

TRUFFLE FRIES
aioli (v, gf, df) 

LARGER

SIDES
DUCK FAT POTATOES (v, gf, df) 

STEAMED GREENS (v, vegan, gf, df) 

ROCKET & PEAR SALAD (v, gf)
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LET US FEED YOU - $79 pp
GROUPS OF 4 +

6

surcharges apply on public holidays, no split bills on public holidays
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