
STARTERS
Fresh herbs, confit garlic and extra virgin olive oil pizza sprinkled with Murray River salt (V) 10

Bread basket with Turkish roll, garlic bread and crackers (V) 8.5

Ajvar (relish dip), marinated olives, feta and flat bread (V)   12

ENTRÉES / MAINS         E  |   M

Prosciutto, melon and balsamic reduction                        15  |     

Handmade linguine with prawns, chorizo and cherry tomatoes   18  |  26

Eggplant parmigiana in a grana cheese basket with garlic bread (V)   17  |  24

Salt and pepper squid with fermented kimchi and fresh herbs served with lime aioli 18  |  26

Goats cheese and beetroot salad with pepitas and pomegranate (V)   16  |  23

Grilled chicken with marinated cabbage and mango salsa (GF)   17  |  24

Beef burger with cheese, bacon, handmade pickles and tomato chutney served with     |  18
golden fried chips (vegetable patty available) (V) 

Massaman lamb curry with fragrant jasmine rice, pineapple and seasonal greens (GF)      |  25

Market fish roasted on lemon myrtle leaves with pickled baby beetroot and confit     |  27
heirloom tomatoes (GF) 

Sirloin steak sprinkled with Australian bush herbs, roasted potatoes and caramelised shallots (GF)          |  30

SIDES
Fresh mixed salad (V, GF) 6

Crispy golden chips (V, GF) 8

Steamed seasonal vegetables topped with shaved macadamia nuts (V, GF) 8

Bowl of rice 5

DESSERTS
Sticky date pudding, butterscotch sauce and vanilla ice cream (V)  12

Selection of 3 flavours of ice cream (V)     10

Sangria bowl with compressed fruit and sorbet topped with crumble (V) 14

Cheese selection, dried fruits, lavosh and crackers (V)   25

Fresh berries pavlova with lemon custard (V, GF)    15

(V) - Vegetarian (GF) - Gluten free      All special dietary needs can be catered for on request



SPARKLING                       Glass       Bottle

The Duchess Cuvee, Hunter, NSW              8       32

De Perrier Brut                57

WHITE WINE 
Checkerboard Sauvignon Blanc, South Eastern Australia             7       28

Waterhorse Sauvignon Blanc, Marlborough, NZ              11       43

Astrolable Province Sauvignon Blanc, Marlborough, NZ           67

D’Arenberg “The Stump Jump” Riesling, McLaren Vale, SA             10        39

Villa Sandi “La Villa” Pinot Grigio, Veneto, Italy             41 

Maxwell “Little Demon” Verdehlo, McLaren Vale, SA            53

Kingston Estate Pinot Gris, Adelaide Hills, SA            44

Dunsborough Hill Chardonnay, Margaret River, WA              13       51

Teusner “100 Flowers” Botrytis Riesling, Barossa Valley, SA             72

RED WINE
Checkerboard Shiraz, South Eastern Australia              7       28

Bouchard Cuvee Rose, Burgundy France               15       59

Baby Doll Pinot Noir, Marlborough, NZ                12       49 

Rosily Merlot, Margaret River, WA              69

Wee Angus Cabernet Merlot, Central VIC                12       48 

Flametree Embers Cabernet Sauvignon Margaret River, WA               13       53 

Paxton “Quandong Farm” Biodynamic Shiraz, McLaren Vale, SA            80 

Radio Boka Tempranillo, Valencia Spain               47

BEER           
Cascade Premium Light               7 

Victoria Bitter, Tooheys New, Carlton Draught, Tooheys Extra Dry          8.5 

Crown Lager, Pure Blonde, James Boags Premium             9

Tooheys 5 Seeds Crisp Cider, James Squire 150 Lashes            9.5

Corona, Peroni                 9.5

Modus Pale Ale               10 

SOFT DRINKS                       Glass
Mineral water - Sparkling Pellegrino 500ml             7

Soft drinks - Coke, Diet Coke, Sprite, Lemon Squash            4.5 

Juice - orange, pineapple, tomato, apple             5.5

COFFEE & TEA                    R  /  L
Cappuccino, flat white, long black, short black, macchiato, latte, hot chocolate                4  /  5

English breakfast, earl grey, chamomile, peppermint, green tea                               4


