


GF: gluten free  DF: dairy free   VGN: vegan   V: vegetarian   N: contains nuts   NF: nut free

Menu by

Lee Thompson
Credit card surcharge 1.5%. 10 or more people 10% gratuity. Public holiday surcharge 15%.

GRAZING

Sourdough bread,  
whipped salted butter, black salt  
(V)  
6

Marinated olives 
(VG)  
12

Meredith’s Goats cheese,  
fresh fig, pistachio, vincotto, 
house made lavosh  
21

Sydney Rock oysters,  
classic mignonette,  
or 
finger lime and  
ginger dressing 
(DF)  
6 each

Regional Australian  
artisan cheeses,  
condiments, crackers  

(V)  
32

Charcuterie platter of bresaola,  
serrano ham, wagyu pastrami,  
house pickles, condiments  
34

ENTRÉE

Chicken liver pâté,  
seasonal fruit jelly,  
golden raisin chutney,  
toasted brioche  
23

Stracciatella, heirloom tomatoes, 
radish, basil and red wine vinegar 
(V)  

26

Beetroot and gin cured salmon,  
horseradish cream, cucumber,  
apple, celery, caperberries 

28

Grilled Fremantle octopus,  
confit kipfler potatoes,  
romesco sauce, radish  
(DF)  
29

Beef carpaccio, rocket, beetroot,  
olive oil, Parmigiano Reggiano, 
shallot dressing and scacciata 
28



Credit card surcharge 1.5%. 10 or more people 10% gratuity. Public holiday surcharge 15%.

SHARED SIDES 

Crispy rosemary potato,  
lemon aioli  
(VG)  
16

Rocket, radicchio,  
pear, walnut,  
apple cider vinaigrette 
(V)  
16

Grilled lemon and garlic  
broccolini, pickled shallots,  
toasted almonds  
(GF, DF)  
16 

Slow roasted carrots,  
pumpkin seed granola,  
labneh  
16

MAIN

Butter poached chicken breast, 
parsnip crisp crumb, quinoa, jus 
(GF)  
34

Roast fillet of Humpty Doo  
barramundi, macadamia and  
charcoal crust, cauliflower purée 
39 

Wild mushroom and  
red wine ragu rigatoni,  
grana Padano, rocket  
(V)  
32

Braised Angus brisket,  
potato purée, Brussel sprouts,  
bacon lardons, walnuts,  
red wine sauce 
(DF)  
45

Glazed Berkshire pork neck,  
apple and white onion purée,  
salsa verde, crispy pork skin,  
chervil  
(DF, GF)  
42
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GF: gluten free  DF: dairy free   VGN: vegan   V: vegetarian   N: contains nuts   NF: nut free

Menu by

Lee Thompson

KIDS MENU

2 COURSE $25 
  
Served with a choice of  
juice or soft drink

Choice of main    
Crispy lemon chicken  
or 
 
Roasted barramundi fillet,  
roasted vegetables  
or 
 
Pasta bolognaise

Dessert    
Vanilla ice cream,  
chocolate sauce 

DESSERT

Vanilla panna cotta,  
passionfruit gel, mango,  
pine nut praline  
18

White chocolate, basil and  
strawberry cheesecake,  
crisp meringue, nasturtiums  
18

Rum-soaked pineapple 
tarte tatin, coconut ice cream  
18

Valrhona chocolate tart,  
blood orange sorbet  
18

Regional Australian  
artisan cheeses,  
condiments, crackers 
(V)  
32


