
Entrée

G A R D E N  B U R R A T A  ( G F , V E )  $ 2 2

Seasonal  Mixed  Greens ,  Ci t rus  Ge l ,  Honey  Sherry  Dress ing

B R U S C H E T T A  ( G F O , V E )

-  Prosc iut to,  Bocconc in i ,  Pes to  $22
-  Tomato,  Bas i l ,  Parmesan $ 19

C H A R R E D  L A M B  S K E W E R S  ( G F )  $ 2 7  

Cumin,  Cor iander,  Esha l lo t ,  Szechuan Pepper,
Sunf lower  Emuls ion

“ B R E A D + B U T T E R ”  S O U R D O U G H  ( G F O , V E )  $ 1 2

-  Cul tured  Butter
-  Gar l i c  But ter

W I L D  M U S H R O O M  A R A N C I N I  ( V E )  $ 2 1 . 5

Neapo l i tan  Sauce ,  Parmesan

T A R K I N E  F R E S H  O Y S T E R S  ( G F )

-  Natura l  $23 /ha l f  dozen ,  $35 / fu l l  dozen
-  With  Dress ing  $25/ha l f  dozen ,  $38/ fu l l  dozen



P O T A T O  G N O C C H I  ( V E )  $ 3 6
Porc in i  Mushroom,  Sage ,  Parmesan

Recommended  Wine :  Jo se f  Chromy Pinot  Gr i s  $ 1 3 .5

H E R B S  C O U S C O U S  ( G F , V G )  $ 3 4
Brocco l in i ,  Smoked  Re l i sh ,  Mushrooms ,  Herbs

Recommended  Wine :  Holm Oak Chardonnay $ 14 .5

S P A T C H C O C K  ( G F )  $ 4 8
Whole  Spatchcock ,  Macadamia  Emuls ion ,  Seasonal  Greens

Recommended  Wine :  River sda le  Es tate  Syrah  $ 14 .5

S E A F O O D  L I N G U I N E  $ 4 3
Sca l lop,  Calamar i ,  Prawns ,  Nduja  Pas te ,  Fermented  Chi l l i  But ter

Recommended  Wine :  River sda le  Es tate  Syrah  $ 14 .5
Bream Creek  L ieb l i ch  F ie ld  B lend  $ 13 .5

Mains
C H A R R E D  E G G P L A N T  ( G F , V G )  $ 3 2

Hummus ,  Burnt  Honey  Ter iyak i ,  Parmesan Emuls ion ,  Se same
Recommended  Wine :  Moore ’s  Hi l l  Rie s l ing  $ 15 .5



C O N F I T  D U C K  L E G  ( G F )  $ 3 9
Five  Bean Stew,  Fre sh  Herbs ,  Lemon Zes t

Recommended  Wine :  Holm Oak Chardonnay $ 14 .5

R A C K  O F  L A M B  ( G F )  $ 6 2
Couscous ,  Tasmanian Wi ld  Berry  & Beetroot  Sauce
Recommended  Wine :  River sda le  Es tate  Syrah  $ 14 .5

C A P E  G R I M  S C O T C H  F I L L E T  ( G F )  $ 5 2
Housemade  Chimichurr i ,  Herb  Mashed  Potato,  Brocco l in i
Recommended  Wine :  Sk i l l oga l ee  Baske t  Pre ss ed  Sh iraz  $ 14

F I S H  O F  T H E  D A Y  ( G F )  $ 4 8
Fish ,  Pan-Seared  Sca l lop,  P i ck l ed  Oyster,  F i sh  Roe ,  Beurre  Monté

Recommended  Wine :  Jo se f  Chromy Premium Cuvee  $ 14

Mains



Sides
G O A T ’ S  C U R D  M O U S S E  W I T H  T O M A T O

&  S T R A W B E R R Y  $ 1 8

C H A R R E D  B R O C C O L I N I  $ 1 8

C R I S P Y  C H A T  P O T A T O  W I T H
B R A V A S  &  A I O L I  $ 1 5

S W E E T  P O T A T O  F R I E S  $ 1 2

M I X E D  G A R D E N  S A L A D  $ 1 2

( A L L  G F & V E )



Dessert &
Cheese

C R È M E  B R Û L É E  ( G F )  $ 2 0

N U T E L L A  M O U S S E  &  M A T C H A  I C E
C R E A M  $ 1 9

B E R R Y  S O R B E T  ( G F )  $ 1 2

A F F O G A T O  $ 2 2

T A S M A N I A N  C H E E S E  P L A T T E R  ( G F O )  $ 5 0

C U R E D  M E A T  P L A T T E R  ( G F )  $ 5 0



KIDS
F I S H  &  C H I P S  $ 1 4

N U G G E T S  &  C H I P S  $ 1 4

K I D S  P A S T A  $ 1 4

K I D S  I C E  C R E A M  $ 7


