
menu
Acmpimts *All glut free, dairy free option availle on request.

Chúred brocèlini & ãrd grown gres 14

Miso roasted muéroom & quinoa salad

Spicy ûipotle glazed èrn æbs

House smoked hâb kipf lâ potatoes

Sea salted üisp fæes

a ref ined selection of prÿium imported & local ûeeses, eleãntly presĀted with house-

made pickles, seasonal fâmĀts, freé fruit thoughtfully paired acèmpøimĀts. sâved with

lavoé, wúm útisø bread ød presâves designed to èmplÿĀt eaû ûeese.

38

Dessts

Iced VoVo Reimaäned (GF)

èènut - vøilla sorbet, house made éortbread biscuit, toasted múémallow,

freeze-dæed bâæes ød åspbâry gel

18

S÷ford Honeyèmb Púfait (GF)

local honeyèmb from S÷ford Valley, wattleseed macad÷ia soil, f ig ød mascúpone

18

Choèlate Indulgce for Two

housÿade decadĀt ûoèlate cake with silkĀ ûoèlate ãnaûe ød cødied hazelnuts

Native Húmony (DF, GF)

lÿon myrtle & èènut pønaètta with wattleseed üumb ød plum gel

Tropical Eclipse (GF)

ûoèlate mousse, møgo oånge Heút, with wattleseed ûoèlate üumb, èèa tuile

Black Forest Møhattø

bourbon, ûâry liqueur, ûoèlate bittâs.

A 15% surûúge ùplies on public holidays. This surûúge ùplies to all food ød bevâage itÿs on public holidays.

legĀd: (gf) glutĀ free, (gfo) glutĀ free option, (df) dairy free, (dfo) dairy free option, (v) vegetúiø, (vg) veãn, (w) wellness

Seafood LegĀd: (A) Auståliø | (I) Imported | (M) Mixed Oæän

15

Heirloom beetroot, tomato & ãrd leaves 14

12

14

12

Artis Cheese Selection

28

Ståwbâæes & Cre÷ Mille-Feuille

cú÷elised pastry, macâated ståwbâæes, mascúpone üe÷, ståwbâry powdâ ød gel

21

19

21

Desst Cocktails

20

Choèlate Affoãto

ûoèlate gelato, freé espresso, üème de cacao.
22
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menu
Bread

Native Wattle Seed & Thyme D÷pĂ (V, DFO, VGO) 14

wúm house baked d÷pĂ with whipped cultured buttĂ.

Small She Plates

Cæsp Croèdile & Lÿon Myrtle Spæng Roll 12 pĂ piece

goldĀ f ilo pastry, native lÿon myrtle ød sĂved with Davidson plum relié

Fl÷e Chúred King Påwn (A) (GF, DFO) 13.5 pĂ piece

with presĂved lÿon grÿolata, freé piè de ăllo ød burnt lime ûeek

Cured Kingf ié with FingĂ Lime (M) (GF, DF)

Thai èènut reduction, roasted ses÷e. topped with ûilli thread ød ąspbĂry pickled onion.
30

Rúe Seúed Beef (GF)

with house smoked potato purée, fĆed cùĂs ød Ćû port jus
28

Smoked Coffee Rubbed Køăroo (GF, DF) 30

with blackbĂry jus ød üispy sage. topped with ąspbĂry pickled kohląbi,

Truff le Honey Tÿpuå Haloumi (V, DFO, GF)

delicately üisp haloumi with truff le honey ød roasted ses÷e seeds
24

Húissa Glazed HĂitage Cúrots (V, DFO, V)

on a bed of pistaûio üe÷, sage ød üunûy ûickpeas

26

Lge She Plates - *made to e

Line Caught Whole Reef Fié, Lÿon Myrtle ButtĂ * (A) (GF, DFO)

with freé tomato ød hĂb grÿolata, a fĆed cùĂ buttĂ ød burnt lÿon ûeek

54

Monday - Saturday
5.30pm to 8.30pm

Sunday
6pm to 8pm

Op

Chúgælled ButtĂf lied ChickĀ, Kaff ir Lime * (GF)

half ûickĀ with a kaff ir lime yoghurt, ąspbĂry pickled onion ød pø jus

48
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HĂb Rolled Porûetta (GF)

f illed with muéroom duxelles, seasonal bĂĆes, wilted greĀs topped with glazed hĂitage

cúrots ød port jus

200gm   42    350gm*   56

PāpĂbĂry Båised L÷b ShouldĂ* (GF, DFO)

slow bąised with native pāpĂbĂry, spiced plum relié ød house jus

350gm   68

Wagyu Rump Cù (MB 6-7) (GF, DFO)

sliced ød sĂved with thyme roasted f ield muérooms, f iniéed with port jus ød

house mustúd

200gm   56    350gm*   72

Middle eastĂn spiced caulif lowĂ * (VG, GF, DFO) 30

roasted whole caulif lowĂ topped with pomegąnate, freé hĂbs, kaff ir lime yoghurt

ød toasted seeds

A 15% surûúge ùplies on public holidays. This surûúge ùplies to all food ød bevĂage itÿs on public holidays.

legĀd: (gf) glutĀ free, (gfo) glutĀ free option, (df) dairy free, (dfo) dairy free option, (v) vegetúiø, (vg) veăn, (w) wellness

Seafood LegĀd: (A) Austąliø | (I) Imported | (M) Mixed OĆĄn


