
We will endeavour to meet your dietary preferences, however please be aware our kitchen isn’t allergen free. We appreciate one bill per table 
and no substitutions during busy periods. Surcharges may apply for card payments. 

 

 

 

 

START  

Warm Mt. Zero Olives, dukkha, bread     6.5 

House-made dips, grilled flatbread     6.5 

Duck Spring Rolls, Milawa Duck, Hoi sin     14.5 

Snail arancini, spicy tomato sauce     14 

 

ENTREE  

Cured Swordfish, Bloody Mary jelly, avocado mousse, finger lime dressing     17.5 

Soup of the day, grilled sourdough, butter     14.5 

Crispy Pork Belly, prawns, corn, kimchi, sweet ‘n sour sauce     19 

Salt n Pepper Squid, coconut curry, toasted coconut    18 

 

MAIN  

Ricotta gnocchi, pumpkin textures, pepitas, parmesan crisps     28.5 

Duck breast, sous-vide, “sauerkraut”, black lentil salsa, leg croquette, cherry jus     37.5 

Tallangatta lamb rump (medium), parmesan, smoked aubergine, sweetbreads, cauliflower     37.9 

Market Fish, smoked corn, pork scratchings, grilled eggplant, sofrito     36.5 

Eye Fillet 250g, thrice-cooked potato, watercress salad, veal jus, radish     39.5 

 

SIDE  

Steamed Seasonal Vegetables, lemon oil     7.5 

House salad, dressing     6.5 

Fries, truffle salt, aioli     7.5 

Crushed duck-fat potatoes, aoili     7 

 

 

CHILDREN (under 12)     12 

Crispy Chicken, vegetables, fries 

Minute steak, fries, salad 

Fish, salad & chips 

 

 

DESSERT     14.5 

Salted caramel mille feuille, passion fruit, mango, gold leaf, crystallised chilli 

Tapioca sago, coconut cream, rhubarb, mint granite, coconut ice cream 

White chocolate cannelloni, strawberry tuile, pistachio sponge, brittle 

 


