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Entrees & Small Plates

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

wúm house baked d÷pĂ with whipped cultured buttĂ.

Lightly Fed Squid (I) (GF) 22

tĀdĂ squid èated in spiced f lour ød lightly fĆed, sĂved with a

üunûy greĀ salad, nömjim aioli ød freé lÿon.

Múinated ChickĀ Skews (GF, DF, W) 24

jĂk-múinated ûickĀ skewĂs with guindilla pāpĂs, acèmpøied by a

vibąnt calypso sauce.

Miso Muéroom & Quinoa Salad (V, VG, GF, DF, W)

múinated king brown ød Āoki muérooms layĂed with quinoa, pickled ądié, spinaû ød

red onion, f iniéed with a silky ses÷e dressing. 

26

Csp Croèdile & Lÿon Myrtle Spng Rolls (2) 22

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

with ûickĀ - 32

Mains d Bowls

Protein Pow Bowl (GF, DF, VO, W)

your ûoice of poaûed ûickĀ or silkĀ tofu, sĂved with brown Ćce, ed÷÷e,

pickled ød fĂmĀted vegetõles, cõbage, tomato ød cucumbĂ, f iniéed with miso

cú÷el dressing

26

Fday - Sunday
12pm to 2.30pm

Op

Club Sødwiû (GFO, DFO)

poaûed ûickĀ, vine tomato, üisp lettuce, baèn, fĆed egg, aioli, davidson plum relié

34Truff le Muéroom & ChickĀ Risotto

üe÷y wild muérooms, roasted ûickĀ, native thyme, f iniéed with éaved púmesø

ød truff le oil

52Wagyu Rump MB 8-9 (GF, DFO, W)   250g

èoked to your prefĂĀce ød sĂved with a house salad ød pāpĂ-bĂry jus.

Glled Reef Fié (A) (GF, DFO, W)

freé múket reef f ié gĆlled to pĂfection ød sĂved with a üunûy greĀ salad ød

freé lÿon.

36

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
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with tofu - 30

Sides

Bowl of Fes                                              12

Seasonal GreĀs                                        14

Miso Muérooms                                   15

House Salad                                          12



menu
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 Honeymb Pfait (GF)

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

18

Cholate Indulgce for Two

housÿade decadĀt ûoèlate cake with silkĀ ûoèlate ãnaûe ød cødied hazelnuts

Native Hmony (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

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

Cholate Affoãto

ûoèlate gelato, freé espresso, üème de cacao.

22
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