SEASONAL PLATES

$5 | House Focaccia | shallot butter | ‘Rocco’ salt DF*

$29 | Charcuterie Board | selection of cured meats | marinated olives |
pickles | toast GF* | DF | NF

SMALL PLATES

§15 | Roasted Broccoli | hummus | almonds VE | GF | NF*

$17 | Pan-Fried Gnocchi | seasonal greens | pangrattato | lemon oil DF* | NF
§17 | Chicken Ribs | cabbage | gochujang | sesame  DF | NF

$18 | Pakora Prawns | annatto dressing | charred corn salad  GF | DF | NF

$18 | Beef Bresaola | beetroot | ricotta | herbs GF| DF*| NF

$18 | Lamb Kofta | hummus | za'atar | fried onions GF | DF | NF

$18 | Tajin Squid | Asian slaw | nahm jim | peanut | shallot DF | NF

LARGE PLATES

$34 | Roasted Pumpkin | romesco | herb oil | pumpkin seeds VE | NF
$34 | Lamb Shoulder | miso hummus | candied pumpkin | seeds VE | NF
$34 | Chicken Breast | cauliflower puree | broccolisalad G | DF | NF

DESSERT

$12 | Lemon Tart | strawberry coulis
$12 | Pavlova | banana caramel | banana | dark chocolate GF | NF
$12 | Coconut Almond Cake | chocolate mousse | chocolate soil  GF | NF

$29 | Cheese Board | selection of cheese from “Section 28" & ‘Udder Delights’ |
seasonal chutney | seasonal fruits | ‘Baylies’ lavosh V| GF* | NF

V| Vegetarian ~ V*| Vegetarian Available

VE | Vegan VE* | Vegan Available

6F | Gluten Free  GF* | Gluten Free Available

DF | Dairy Free  DF* | Dairy Free Available

NF | Nut Free NF® | Nut Free Available PLEASE NOTE: 15% surcharge applicable on Public Holidays



