
a la carte menu

STARTERS
freshly shucked oysters natural, shallot or SALMON ROE AND CUCUMBER (GF)

marinated AUSTRALIAN olives (v,gf)  
toasted turkish bread with housemade dip
  

chicken liver parfait, cornichons and brioche 
40G PREMIUM italian culatello ham and buffalo mozzarella 

  
grilled quail with pepperonata, garlic cream, fregola and salsa verde
CURED YELLOW FIN TUNA, TARAMASALATA AND PICKLED KOHLRABI 
CIDER BRAISED PORK BELLY WITH FRENCH LENTILS, MUSTARD AND BACON crumble (gf)
local mushroom and braised leek risotto with truffled cream mousse (gf,v)

pizza
margherita - buffalo mozzarella, roma tomatoes and basil pesto (v)
salami with peppers, olives and salsa verde
potato and free range ham with gorgonzola and almond dukkah
roasted mushroom, thyme, garlic and taleggio cheese (v)
spiced chipotle prawns, smoked pork neck and zucchini  

dessert
SALTED CARAMEL PARFAIT WITH PEANUT SAUCE AND BUTTERED POPCORN ICE CREAM (GF)
baked chocolate mousse with prune ice cream and orange tea custard
PISTACHIO BUTTERMILK PANNA COTTA WITH HALVA ICE CREAM AND SESAME SEED BRITTLE (GF)
cheese of the day with poached fig, quince, fresh fruit and lavosh
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green beans with tarragon, mustard and caper dressing (gf,v)
cucumber ribbon salad with mint, feta, dried olive and freekah (V)
chips WITH AIOLI AND tOMATO SAUCE (gf,v)

entree

beer battered fish and chips with tartare sauce
rangers valley wagyu rump cap, roasted leeks, mash potato and jus gras (gf)
pan fried tasmanian salmon, baba ghanoush, tabouli and eggplant chips
chilli tiger prawn linguini with semi dried tomato pesto and basil 
grilled pork chop, SPICED BABY CARROTS, YOGHURT AND CRACKLING (gf)
potato gnocchi in the style of minestrone with pork lardons and basil pesto
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sides and salads

*Gluten free available on request extra $2 

 
     b. 36.0

 
dessert wine  - The sticky italian 375ml, riverina, nsw, botrytis, semillion                      g. 7.5  
affogato - espresso and ice cream with either baileys, cointreau, frangelico, kahlua    

 13.5

salted cod roe or 
roasted eggplant (v)  *Gluten free available extra $2
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$4 each,
6 for $20 or 12 for $36


