
Selection of olives, grissini & nuts on the table $5pp

E N T R É E  ( S E L E C T  T W O )
½ dozen Sydney Rock Oysters upgrade $10pp

grilled asparagus, parmesan cream, poached hen’s egg, pangrattato

beetroot cured ocean trout, horseradish cream, salmon roe, red veined sorrel

beef carpaccio, eggplant caviar, truffled pecorino

pan-fried quail breast, quail egg, semolina gnocchi, goats curd

antipasto platter upgrade $7pp

M A I N  C O U R S E  ( S E L E C T  T W O )
chickpea panisse, spring vegetables, radish, pea shoots

pan-fried salmon, peas, broad beans, asparagus

oven-roasted chicken breast, creamed leeks, sweet potato, walnuts

roasted beef fillet, confit eshallot, mushroom ketchup

M A I N  C O U R S E  G R I L L  I T E M S
rangers valley bavette |  300g black angus, 300 day grain fed, BMS 3+, New England, NSW

(additional $7.50 per person to the 2 or 3 course price)

black angus beef fillet | 200g angus beef tenderloin, 150 day grain fed, Darling Downs, QLD 

(additional $10.00 per person to the 2 or 3 course price)

S I D E S  T O  S H A R E  ( A D D I T I O N A L  C O S T :  $ 6  P E R  I T E M )
pommes puree

beer battered fries

mixed leaf salad

green beans, almond, lemon oil

D E S S E R T  ( S E L E C T  T W O )
vanilla panna cotta, liquorice, strawberry textures

valrhona chocolate pave, hazelnut praline, hazelnut ice cream

baked orange tart, rhubarb, beetroot, citrus gel

cheese platter upgrade $7 pp

dessert platter upgrade $7pp

A L T E R N A T E  S E R V E  M E N U



B E V E R A G E

S T A N D A R D
SPARKLING | the vines brut cuvée, nsw

WHITE | the vines semillon / sauvignon blanc, nsw

RED | the vines shiraz / cabernet / merlot, nsw

BEER | james boag’s premium lager & james boag’s premium light

NON-ALCOHOLIC | soft drinks & juices

C L A S S I C
select one red & one white

SPARKLING| chain of fire brut cuvée, nsw

WHITE | chain of fire chardonnay, nsw

chain of fire semillon / sauvignon blanc, nsw

RED | chain of fire pinot noir, nsw

chain of fire cabernet, nsw

BEER | james boag’s premium lager & james boag’s premium light

NON-ALCOHOLIC | soft drinks & juices

P R E M I U M
select one red & one white

SPARKLING | helen’s hill, en vie, blanc de noir, vic

WHITE | printhie mountain range chardonnay, nsw

kingston estate sauvignon blanc, sa

RED | kingston estate shiraz, sa

Smokin’ barrels by mute vinters merlot, sa

BEER | stella artois & james boag’s premium light

NON-ALCOHOLIC | soft drinks & juices

D E L U X E
select one red, one white, & two full strength beers

SPARKLING | three ponds ‘neptune’ cuvee, nsw

WHITE | philip shaw no 19 sauvignon blanc, nsw

galli estate ‘camelback’ chardonnay, vic

RED | paxton mv shiraz biodynamic, sa

vinaceous ‘raconteur’ cabernet sauvignon, wa

BEER | corona, heineken or stella artois

james boag’s premium light

NON-ALCOHOLIC | soft drinks & juices
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