
ONE7EIGHT
MENU



Pacific Oysters 

Lobster & Prawn Tortellini 

Crispy Golden Potato Nest 

Summer Heirloom Tomatoes 

Natural or Kilpatrick (GF, DF)

Citrus crème fraiche, tiger prawn salsa,
Bloody Shiraz Gin caviar (GF)

Fennel, herb oil, micro herbs, fried leek

Mozzarella di Bufala Campana, fresh basil,
extra virgin olive oil (V, GF)

18 | 20

18 | 20 

16 | 18 

Starters

½ dozen 24 | 29

1  dozen 38 | 42

Pan-seared Scallops 
Dill & chives emulsion, smoked corn salsa,
lightly pickled cucumber, pistachio crumb,
baby herbs (GF)

22 | 24 

Bread
House-made Brioche or 
Wholemeal Roll (V) 

4.5 | 5



Mains

Pork Belly (Twice Cooked) 
Ginger & marmalade jam, potato purée,
purple kale, burnt apple jus (GF)

36 | 42 

Stuffed Chicken Breast
Chicken mousse, zucchini, Camembert,
sweet corn purée, crispy chicken skin,
mushroom jus (GF)

34 | 37

Lamb Cutlets
Couscous with mixed vegetables, bean skordalia,
baby eggplant, burnt leek, red wine jus (GF)

34 | 37

Salmon Cooked 3-Way
Plum salsa, sugar snap peas, spinach purée,
saved fennel (GF)

38 | 42

Riverina Striploin (MB +2)
Dauphinoise potatoes, grilled broccolini,
charred shallot petals, Cabernet Sauvignon
jus (GF)

44 | 48.5



Desserts

Vanilla Bean Brûlé 
Biscotti, summer berries, 
vanilla bean ice cream (GF)

18 | 20 

Tiramisu
Fresh berries, delicate
cream finish (V)

18 | 20 

Coconut & Mango Bombe 
Toasted coconut crumb, kaffir lime cream
(V, GF, DF)
 

20 | 22 

Kids

Chicken Breast Nuggets 
Chips and tomato sauce 

17 | 20 

Battered Fish
Chips and tomato sauce 

17 | 20 

Kids Steak 
Chips and tomato sauce 

17 | 20 

Includes ice cream and choice of topping 



Tapas

Salt N Pepper Calamari 
with Lime Aioli 

13

Fish Tacos (2)
with Fresh Condiments 

13

Prawn Toast 
with Smoked Corn Salsa 
Sriracha Mayo 

11 | 13 

Arancini (3) 
with Fresh Condiments 

12 | 14.5 

Fries
with Parmesan & Truffled Aioli 

8 | 9 

Sides

Mashed Potato Purée
(V, GF)

9.5 | 10 

Fries with Parmesan &
Truffled Aioli (V)

8 | 9

Seasonal Vegetables 
(V, GF, DF)

13 | 15.5 

Rocket Salad
Pears, nectarine, parmesan, 
citrus dressing (V, GF, DF)

11 | 13 



Mid Week Date Night
2 Course:  $48    3 Course: $60

Available Tuesday & Wednesday Evenings. 
Enjoy a specially selected menu with two delicious options for each starter,

main, and dessert

Starters

Mains

Desserts

Crispy Golden Potato Nest 

Summer Heirloom Tomatoes 

Citrus crème fraiche, tiger prawn salsa, Bloody Shiraz Gin caviar (GF)

Mozzarella di Bufala Campana, fresh basil, extra virgin olive oil (V, GF)

Stuffed Chicken Breast
Chicken mousse, zucchini, Camembert, sweet corn

purée, crispy chicken skin, mushroom jus (GF)

Lamb Cutlets
Couscous with mixed vegetables, bean skordalia,

baby eggplant, burnt leek, red wine jus (GF)

Vanilla Bean Brûlé 
Biscotti, summer berries, vanilla bean ice cream (GF)

Tiramisu
Fresh berries, delicate cream finish (V)


