
SMALL & SHARE PLATES 	
	
‘Grain’ sourdough & butter	 3

BBQ prawn skewers, smoked eggplant & herb salad 	 21

Torched Tokyo salmon, wakame & sesame cracker 	 18

Buffalo mozarella toast, confit tomatoes,	 17 
pickled eshallots, basil & balsamic salt

Wings, chilli glaze, blue cheese ranch & celery	 17

Flash fried squid, aioli & lemon	 17

Fish tacos, chipotle, lettuce & salsa (min 3)	 6 

Lamb meatballs, yoghurt, tomatoes & pickled cabbage	 18

Charcuterie board, cured meats, cheese,	 26 
caramelised onion, pickles & sour dough toast

Nepalese pork dumplings (6) & tomato chilli pickle	 15

Shoestring fries & aioli	 9

Parmesan and truffle fries & aioli 	 16

SALADS	
	
‘Vitality’. Organic quinoa, marinated feta, spinach, roasted sweet potato, 	 21 
heirloom tomatoes, toasted seeds & green salsa

Harissa lamb cutlets, haloumi, kale slaw, shredded beetroot,	 27 
jalapeno dressing, tomato relish & macadaia crumble

Sashimi tuna, green tea noodles, kewpie, fried onions, nori & soy mirin	 23

    Add grilled chicken 	 5
    Add grilled haloumi 	 5



MAINS	
	
Chicken schnitzel, chips, slaw, aioli & lemon	 24

Parmigiana, chips, slaw, aioli & lemon	 28

Beer battered fish & chips, tartare & lemon	 26

Orecchiette, eggplant, roast peppers, olive pangratatto & basil	 24

Prawn tortellini, carrot puree, prawn oil, peas & speck	 29

Crispy skin salmon, crushed new potato,	 32  
king crab, baby capers, herbs & salad

Fish of the day, see specials board 	 mp

Lamb rump, pressed potato, goats cheese, pickled beetroot & onion jus	 34

Southern fried chicken burger, streaky bacon, cheese,	 22 
chipotle mayonnaise, pickles, slaw & shoestring fries 	
	
Beef burger, streaky bacon, lettuce, tomato, pickles, cheddar,	 22 
smoked tomato aioli & shoestring fries

FROM THE GRILL	
	
Rump 250gm (MSA3 Riverina Angus)	 26

Rib eye 350gm (Cape Grim, TAS)	 40

Eye fillet 180gm, Gippsland, VIC (150 day grain fed)	 37
	
    All steaks are served with shoestring fries, cumin roasted tomatoes & sauce 		
    Sauces: chimmichurri, chef’s butter, peppercorn, mushroom or red wine jus 

SIDES	
	
Pumpkin, gold raisins & dukkah	 11

Beans & caramelised onions	 8

Honey glazed carrots & sesame 	 9



DESSERTS	
	
Banoffee waffles, caramelised banana, toffee & chocolate	 13

Buttermilk panna cotta, pomegranate, toasted orange honey & pistachio	 13

Pavlova, mango sorbet , fresh mango & cream	 13

KIDS MEALS	
	
Fish & chips 	 13

Teriyaki chicken noodles	 13

Mini cheeseburger	 13




