
 

 

 

 

 

Bar Menu 

Wagyu Burger w Bacon, Beetroot, Tomato Relish & Chipotle Mayo $20 

Crispy Duck Salad w Nashi Pear, Quinoa, Pomegranate & Mint (GF, DF) $20 

Fresh Pesto Linguini, Snow Peas, Asparagus & Hazelnut Crumb (V) $25 

Pork & Cider Pie, Apple Puree & Baby Leeks $27 

Jack of Spades Beer Battered Fish w Mushy Peas, Fries & Tartare $22 

Fish of the Day, Spinach, Quinoa, Harissa & Chargrilled Broccolini (DF, GF) $25 

Riverine Scotch Fillet, Tomato, Spinach, Béarnaise & Hand Cut Chips (GF) $28 

Cape Grim Rib-Eye, Soused Red Cabbage, Rocket, Chestnut Jus & French Fries $42 

 

 

 

 

 

 

TAPAS 

House Marinated Mixed Olives (GF,DF,V) 

Mushroom Polenta Chips w Gorgonzola (V) 

Spiced Squid w Harissa Aioli 

Pork Rillettes, Cornichon & Sourdough 

Cajun Chicken Tulips w Pomegranate Molasses & Chilli   

Barramundi & Chorizo Skewers w Smoked Paprika Aioli (GF) 

$10 each or choose any 3 Tapas for $25 

 

GF= Gluten Free DF= Dairy Free V=Vegetarian 
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$10 SIDES 
 

Hand Cut Chips w 

Rosemary Salt & Aioli (V) 

Sugar Snap Peas, Lemon 

Dressing & Serrano Crumb 

(GF,V) 

 Mixed Leaf, Grape, Fennel, 

Walnuts & Salted Ricotta 

Salad (GF,V) 

 

MENU AVAILABLE  

12pm - 3pm &  

6pm - Late 

Pizzas available all day 

Please see blackboards 
for desserts 
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