
 

BREADS 

 

GARLIC sourdough                                     6.50 

Herb sourdough                                     6.50 

Sweet chilli, goats cheese, Sourdough                        8.90 

Gluten free bread available 

 

ENTREES 

Scallops, Gremolata crumb, tartare dressing                              14.90                          

HOME STYLE SOUP WITH crispy BREAD                                   11.90 

Slow roasted beef salad                                   14.80        

Szechuan pepper, 5 spice, crispy calamari                                          14.60 

Gyoza dumplings, dipping sauce                                                                13.80 

Cheesy Vegetable arancini                          13.40 

harissa chicken tenderloin, minted yoghurt                   13.90 

Garlic Prawns with baby cos spring salad                              15.50 

            MAIN        32.70 

 

Please advise wait staff of allergies 

 



 

MAINS 

   Hereford red scotch fillet, pasture fed, yeoval  

Potato mushroom galette, spring greens, red wine beurre blanc        41.50 

 

 

Hereford red rump, pasture fed, yeoval 

Paris mash, Broccolini, Kilpatrick cream sauce                          35.90 

 

 

Spring Lamb fillet, pasture fed, free range, 

Tandoori style, Indian pumpkin lentil pickle, basmati rice                             38.60 

 

 

Pork rib eye cutlet 

Parsnip puree, spring greens, spiced apple, cranberry compote            35.40             

 

 

Chicken supreme, Gilgandra poultry nsw 

Honey seeded mustard, spiced kumera, pearl cous cous                              36.80 

 

 

Pan-baked FISH OF THE DAY, Sydney markets 

Thai vegetable salad, spring greens, citrus dressing                    37.90 

 

 

Vegetarian TASTING PLATE, 

Indian pumpkin lentil pickle, basmati rice, Thai salad, spring greens            32.90 

 

 

Seafood platter, scallops, calamari, prawns,  

Fish of the day, Mornay bug, oysters, spring salad                          46.90 

              

     

SIDE DISHES                                 7.20 

SEASONAL VEGETABLES      FRESHLY MIXED SALAD  

Salt & vinegar BEER BATTERED FRIES   CREAMY MASH POTATO  

 

 



 

 

 

 

DESSERTS 

TASTING PLATE, SELECTION OF 3 Desserts                                                  17.80 

Cappuccino gateau                           13.50 

Matcha, mango, passionfruit parfait                                  13.50 

Chocolate whiskey torte                            13.50 

Banana, caramel, marshmallow verrine                                              13.50 

 

CAFÉ                     4.50 

 

Cappuccino, LATTE, ESPRESSO, MACCHIATO OR HOT CHOCOLATE    

Tea ~ask WAIT STAFF FOR OUR SELECTION OF FINE TEAS     

LIQUEUR COFFEE                 9.50 

 

IRISH ~ IRISH WHISKEY       MEXICAN ~ KAHlUa 

ROMAN ~VANILLA GALLIANO      Jamaican ~ TIA MARIA 

GREEK ~ OUZO        CARIBBEAN ~ MALIBU 

FRENCH ~ COINTREAU       Russian ~ vodka 

Irish cream ~ baileys       Italian ~ Frangelico 

Symbol denotes chefs’ SIGNATURE selection 


