
C H A R R E D  C O R N  ( G F , V )  $ 2 4
Smoked  Chipot l e  Mayo,  Grated  Grana Padano  Cheese ,  Ta j ín

B R U S C H E T T A  ( G F O , V )
-  Prosc iut to,  Bocconc in i ,  Pes to  $22

-  Tomato,  Bas i l ,  Parmesan $ 19

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

-  Gar l i c  But ter
-Fermented  Chi l l i  But ter

T A R K I N E  F R E S H  O Y S T E R S  ( G F , A )
-  Natura l  $26/ha l f,  $40/ fu l l  dozen   

-  F inger  L ime  Yuzu Dress ing  $26/ha l f,  $40/ fu l l  dozen
-Ki lpatr i ck  $28/ha l f,  $42/ fu l l  dozen

W I L D  M U S H R O O M  A R A N C I N I  ( V )  $ 2 2 . 5
Neapo l i tan  Sauce ,  Parmesan

SMALL 
PLATES

C H A R R E D  S K E W E R S  ( G F )
Cumin,  Cor iander,  Esha l lo t ,  Szechuan Pepper,  House  Chi l l i  F lakes  Seasoning

-  Lamb Skewers  ( 2 )  wi th  Sour  Cream & Buttermi lk  Emuls ion  $27
-  Mushroom & Hal loumi  Skewers  ( 2 )  wi th  Mushroom Ve louté  $24



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

Hummus ,  Burnt  Honey  Ter iyak i ,  Parmesan Emuls ion ,  Se same ,
Seasonal  Sa lad

Recommended  Wine :  Moore ’s  Hi l l  Rie s l ing  $ 14 .5

H E R B S  C O U S C O U S  ( V G )  $ 3 4
Gri l l ed  Tofu ,  Brocco l in i ,  Bok  Choy ,  Smoked  Re l i sh ,  Herbs

Recommended  Wine :  Jo se f  Chromy Pinot  Gr i s  $ 15 .5

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

But ter,  Grana Padano  Cheese ,  Chives
Recommended  Wine :  Moore ’s  Hi l l  Rie s l ing  $ 14 .5

S P A G H E T T I  P O M O D O R O  W I T H
B O C C O N C I N I  ( V )  $ 3 8

Spaghet t i ,  Tomato  Sugo,  Bocconc in i ,  Conf i t  Gar l i c ,  Capers ,  Bas i l
Recommended  Wine :  Moore ’s  Hi l l  P inot  Noir  $ 15 .5

S T E A K  V E R D E  S P A G H E T T I  $ 5 0
180-200g  Cape  Gr im Scotch  F i l l e t ,  Sa l sa  Verde ,  Chor i zo,

Parmesan
Recommended  Wine :  Kal l e ske  Moppa  Shiraz  $ 15 .5



MAINS
F I S H  O F  T H E  D A Y  ( A , G F )  $ 5 0

Fish ,  Musse l s ,  Pan-seared  Sca l lop,  Kaf f i r  L ime  Oi l ,  Bas i l ,
Nduja ,  She l l f i sh  Beurre  B lanc

Recommended  Wine :  Moore ’s  Hi l l  Rie s l ing  $ 14 .5

L A M B  R U M P  &  C R O Q U E T T E  $ 5 8
Lamb Rump,  Lamb Croquet te ,  Spr ing  Pea  & Sp inach  Ve louté ,  Mint ,

Charred  Greens  Couscous
Recommended  Wine :  Frogmore  Creek  42  Degree s  South  Cab Mer lo t  $ 14 .5

S P A T C H C O C K  ( G F )  $ 5 2
Whole  Charred  Spatchcock ,  Herb  Potato,  Charred  Greens ,

Chi l l i  Lemon Toum Emuls ion
Recommended  Wine :  Smal l  Wonder  Landscape  Rosé  $ 1 3 .5

C O N F I T  D U C K  L E G  ( G F )  $ 4 2
Chor izo  Lent i l  S tew,  Fre sh  Herbs ,  Lemon Zes t

Recommended  Wine :  Bream Creek  P inot  Noir  $ 17.5

C A P E  G R I M  S C O T C H  F I L L E T  ( G F )  $ 5 6
Housemade  Chimichurr i ,  Bee f  Jus ,  Herb  Mashed  Potato,  Brocco l in i

Recommended  Wine :  Kal l e ske  Moppa  Shiraz  $ 15 .5



SIDES

C R I S P Y  C H A T  P O T A T O  ( G F O , V )  $ 1 8
with  Bravas  & Aio l i  

M I X E D  G A R D E N  S A L A D  ( G F , V G )  $ 1 4

C H A R R E D  B R O C C O L I N I  ( G F , V G )  $ 1 8  

L A B N E H  S A L A D  ( G F , V )  $ 1 8
Cherv i l  Labneh ,  Cucumber,  Tomato,  Kalamata  Ol ive ,  Pars l ey ,  Di l l ,

Sumac-Lemon Vinaigre t t e

R O A S T E D  B A B Y  C A R R O T S  O N  S I L K Y  H U N G  C U R D
( G F , V )  $ 2 1

Pes to,  Di l l  Oi l ,  Sumac  & Cumin Powder



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

B E R R Y  S O R B E T  ( G F )  $ 1 4

A F F O G A T O  ( G F )  $ 2 2

C H E E S E  &  C U R E D  M E A T  P L A T T E R  ( G F O )  $ 5 4

C H U R R O S  W I T H  I C E  C R E A M  &  C H O C
S A U C E  $ 2 2

P O R T U G U E S E  B I S C O F F  S E R R A D U R A  $ 2 2



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

C O L O U R I N G  B O O K S  A V A I L A B L E !C O L O U R I N G  B O O K S  A V A I L A B L E !C O L O U R I N G  B O O K S  A V A I L A B L E !

L E G END :
( G F )  G l u t e n  F r e e ,  ( G F O )  G l u t e n - F r e e  O p t i o n  A v a i l a b l e
( V )  Ve g e t a r i a n ,  ( V G )  Ve g a n
( A )  A u s t r a l i a n ,  ( I )  I m p o r t e d ,  ( M )  M i x e d


	MAINS
	CHARRED EGGPLANT (GF,V) $32
	HERBS COUSCOUS (VG) $34
	SPAGHETTI POMODORO WITH BOCCONCINI (V) $38
	SEAFOOD LINGUINE (M) $43
	STEAK VERDE SPAGHETTI $50

	MAINS
	FISH OF THE DAY (A,GF) $50
	Fish, Mussels, Pan-seared Scallop, Kaffir Lime Oil, Basil,
	Nduja, Shellfish Beurre Blanc
	Recommended Wine: Moore’s Hill Riesling $14.5

	LAMB RUMP & CROQUETTE $58
	Lamb Rump, Lamb Croquette, Spring Pea & Spinach Velouté, Mint, Charred Greens Couscous
	Recommended Wine: Frogmore Creek 42 Degrees South Cab Merlot $14.5

	CAPE GRIM SCOTCH FILLET (GF) $56
	Recommended Wine: Kalleske Moppa Shiraz $15.5

	CONFIT DUCK LEG (GF) $42
	Chorizo Lentil Stew, Fresh Herbs, Lemon Zest
	Recommended Wine: Bream Creek Pinot Noir $17.5

	SPATCHCOCK (GF) $52
	Whole Charred Spatchcock, Herb Potato, Charred Greens,
	Chilli Lemon Toum Emulsion
	Recommended Wine: Small Wonder Landscape Rosé $13.5


	DESSERT & CHEESE
	KIDS
	FISH & CHIPS $14
	NUGGETS & CHIPS $14
	KIDS PASTA $14
	KIDS ICE CREAM $7
	COLOURING BOOKS AVAILABLE!
	LEGEND:



