
A la carte

SEAFOOD

MEAT

PIZZA 

OYSTERS
natural, shallot vinaigrette or
salmon roe and cucumber (gf)
4.0 each, 6 for 20.0 or 12 for 36.0

  

 

  

with jalapeño &
lime mayonnaise (gf) 14.0

Margherita - Fior di Latte mozzarella, roma tomatoes and basil pine nut pesto (v) 19.0

Free range ham with mushrooms and truffle pecorino 20.5

Pancetta with smoked mozzarella, chilli and broccoli 20.5

Potato, rosemary and olive with fior di latte mozzarella (v) 19.5

Chipotle marinated tiger prawns, chorizo and zucchini 21.5

*Gluten free pizza bases available on request extra $2 

OLIVES
Australian olives (v,gf) 11.0  

BREAD & DIPS
Toasted Turkish bread  
salted cod roe dip 11.0
roasted eggplant dip (v) -
(gf avail $2 extra) 11.0 

FRIED CHICKEN

40g Italian cured ham with
Buffalo mozzarella &
baguette 13.0 

PROSCIUTTO 

DESSERT
Salted caramel parfait with peanut sauce and buttered popcorn ice cream (gf) 14.0

Chocolate mousse with hazelnut, chocolate ice cream and wine jellies 14.0

Creme caramel with summer fruits and toasted milk crumb 14.0 

Brique d’Affinois French Brie, sesame lavosh, quince and poached figs 13.5 

VEGETABLES & SALADS

APPETISERS

Chicken liver parfait, 
grilled brioche & pickles 15.0 

PARFAIT

Kids menu available under 12 years only

Gem lettuce with watercress, radishes and anchovy dressing (gf) 7.0

Roasted carrots, goats curd, raisins, candied almonds and sherry caramel (gf, v) 8.0

Cabbage, fennel, apple and mint slaw with lemon and chilli dressing (gf, v) 9.0

Grain salad with honey yoghurt, roasted pine nuts and pomegranate (v) 10.0

Chips and aioli with tomato sauce (gf, v) 10.0

Please make sure you ask our staff 
for daily specials

PASTA

Swordfish, lime, coriander
guindillas & pickled garlic (gf) 15.0

CEVICHE

OCTOPUS
Grilled octopus with red 
pepper jam and aioli (gf) 16.0

Raw tuna with hummus, smokey chickpeas and sesame lavosh 19.0

Pan fried barramundi, creamed potato, watercress and pepperonata (gf) 29.5

Beer battered fish and chips with tartare sauce 27.0

Grilled chicken, BBQ corn and black eye peas with almond cream (gf) 23.0

Bbq beef short rib with green mango slaw, coriander and yoghurt (gf) 23.5

Grilled pork chop, broccolini and fennel with golden raisins, caper 
and pine nut dressing (gf) 30.5

Roasted lamb rump with walnut skordalia, mint, freekah and cucumber 31.0

Wagyu beef with grilled asparagus, onion purée, taramasalata butter and 
pickled onions (gf) 32.5

Chilli tiger prawn linguini with semi dried tomato pine nut pesto and basil 31.0
Potato gnocchi with heirloom tomoatoes, black olives, basil and goats chevre (v) 26.0


