
Food 

 
 

 
  

SNACKS & SHARING 
ST MALO SOURDOUGH ‘BREAD AND. BUTTER’ GFA .................................................................................................................. 5  

MIXED MARINATED OLIVES GARLIC, ROSEMARY, ORANGE GF | DF | V .....................................................................................  6  

POLENTA CHIPS NDUJA MAYO, REGGIANO V  ......................................................................................................................... 15  

CHICKEN LIVER PÂTÉ SEASONAL JAM, GRILLED SOURDOUGH GFA  .............................................................................. 18  

DAILY CHEESE SEASONAL PRESERVE, FRUIT, LAVOSH  ....................................................................................................... 15 

BEEF TARTARE SPICED CONDIMENTS, RICE CRACKERS ..................................................................................................... 18 

LEBANESE CHICKEN SKEWERS (2) GARLIC YOGHURT, PICKLED CHILLI, FLATBREAD GFA  .................................... 22 

HEIRLOOM BEET SALAD BAKED & PICKLED, PUY LENTILS, ORANGE, SHEEPS FETTA, SABA GF  ........................... 22  

 MAINS 

HOUSE SMOKED OCEAN TROUT SALAD SOFT EGG, DILL RANCH & CRISPY CAPERS GF  ....................................... 28  
RICOTTA & CIMI DI RAPPA GNOCCHI PUMPKIN PUREE, SALT BUSH, SAGE SALSA, REGGIANO .......................... 28 

OAT-CRUMBED CHICKEN SCHNITZEL MASH, MUSHROOM SAUCE  ............................................................................. 28 

CUMBERLAND PORK SAUSAGE CREAMY MASH, VINCOTTO GRAVY, CRISPY LEEKS  .............................................. 30  

‘THE WELCOME BURGER’ 200GM HOUSE BLEND BEEF, AMERICAN CHEESE, COS, ONION, 

PICKLES, TOMATO JAM, MUSTARD MAYO, FRIES GFA ............................................................................................................ 25  

LOCAL BEER BATTERED MARKET FISH HAND CUT CHIPS, MUSHY PEAS, TARTARE GFA ......................................... 30  

SUNDAY ROASTS  Available until sold out 
ROAST BLACK ANGUS SIRLOIN YORKIE, HORSERADISH CREAM .................................................................................... 33 

ROAST PORK BELLY ROAST FENNEL, APPLE SAUCE ............................................................................................................. 33 

ROAST LEG OF LAMB ROAST FENNEL & MINT SAUCE .......................................................................................................... 33 

VEGETARIAN ROAST PORTOBELLO MUSHROOM (VEGAN ROAST AVAILABLE ON REQUEST) ............................ 33 

All served with roast spuds, glazed carrots, pumpkin, cauliflower cheese, steamed greens, jus. 

SIDES 
YORKIE PUDDING  ................................................................................................................................................................................ 5 

PISTACHIO, CHESTNUT & SAGE STUFFING  ................................................................................................................................. 5 

STEAMED GREENS CHILLI, BLACK GARLIC, ALMONDS, REGGIANO  ................................................................................ 15 

LEAF SALAD RADISH, PICKLED RED ONION, HONEY MUSTARD DRESSING  ..................................................... 12 

FRENCH FRIES  ‘CHOOK SALT’  ....................................................................................................................................................... 12 

 

SPECIALS  - Please check our blackboard for daily specials 
15% surcharge on public holidays 

 


