
 

 

  
 
 

 
 
 
 

ENTREES 
 

sydney rock oysters 

verjus & elderflower dressing | basil 

 

prawn salad 

avocado | sesame 

 

air dried david blackmore wagyu beef 

pickled muscatel & pine seeds | tasmanian mustard 

 

Stracchiatella cheese 

roasted artichoke | prune tart 
 
 

MAIN PLATES 
 

Stuffed Lebanese eggplant 

chestnuts | brie | kohlrabi |butter sauce 

 

Confit tasmanian salmon 

roasted pear | walnut | quince dressing 

 

Roasted black angus sirloin 

enoki mushrooms | straw potato | bone marrow 

 

Spiced lamb Leg 

whipped chickpea aioli | pickles 

 
 
 

DESSERT 
 

Treacle & chocolate tart 
Liquorice & curd | orange marmalade 

 

 

 

 

 

 

 

 

 

 

Vegetarian     Gluten free        Sustainable seafood      Dairy free     Signature dish 
Please kindly advise a member of our team should you have any food allergies or dietary requirements 
10% surcharge applies on public holidays 

 



 

 

 

WINE BY THE GLASS  

 

White (150ml) 

2019 Punt Road Pinot Gris   Yarra Valley, VIC  13 

Red (150ml) 

2016 Spinifex – Bête Noir Shiraz  Barossa Valley, SA  20 

 

CHAMPAGNE 

NV Veuve Clicquot – Ponsardin   Reims    175 

NV Charles Heidsieck – Brut Réserve  Reims    185 

2008 Dom Perignon     Hautvillers   465 

 

SAUVIGNON BLANC 

2018 Philip Shaw – No.19   Orange, NSW  60 

2019 Cloudy Bay      Marlborough, NZ  100 

 

PINOT GRIS / GRIGIO 

2017 Oakridge – Over the Shoulder   Yarra Valley, VIC  60 

2019 Punt Road      Yarra Valley, VIC  60 

 

CHARDONNAY 

2018 Langmeil – High Road   Eden Valley, SA  65 

2016 Greywacke      Marlborough, NZ  95 

 

PINOT NOIR  

2018 Little Shiny     Tamar Valley, TAS  80 

2016 Prophet’s Rock – Home Vineyard   Central Otago, NZ  125 

 

SHIRAZ / SYRAH  

2018 Langmeil – Long Mile    Barossa Valley, SA  65 

2016 Spinifex – Bête Noir    Barossa Valley, SA  90 

 

 

CABERNET BLENDS 

2017 Cape Mentelle – Trinders    Margaret River, WA  75 

2017 Maverick – Twins      Barossa Valley, SA  85 

 

OUR SIGNATURE AUSTRALIAN COCKTAILS  

Native Negroni         21 

Applewood Distellery Gin, Økar Amaro & MAiDENii sweet vermouth   

      

Bartenders Bluff         25 

Hartshorn Sheeps Whey Vodka, Økar Amaro, Monin Elderflower & Rose 

Fresh apple & lime 

 

Espressocello 23          20 

23rd Distillery Street Not Your Nanna’s brandy, Carters Coffee Liqueur  

Fresh espresso, caramel, condensed milk & sea salt 

 
BEER 

 

Domestic  

Lord Nelson  Three Sheets Pale Ale   Sydney, NSW  12 

Stone & Wood  Pacific Ale     Byron Bay, NSW 11 

James Boags   Premium Lager   Launceton, TAS 10  

James Boags   Premium Light    Launceton, TAS 7 

 

Imported  

Asahi    Lager     Tokyo, Japan  11 

Peroni  Lager     Vigevano, Italy 11 


