
P L E A S E  N OT E :  1 5 %  s u rc h a rg e  a p p l i c a b l e  o n  P u b l i c  H o l i d ay s

S E A S O N A L  P L AT E S

V  |  Ve g e t a r i a n
V E  |  Ve g a n
G F  |  G l u te n  F re e
D F  |  D a i r y  F re e
N F  |  N u t  F re e

V *  |  Ve g e t a r i a n  Ava i l a b l e
V E *  |  Ve g a n  Ava i l a b l e
G F *  |  G l u te n  F re e  Ava i l a b l e
D F *  |  D a i r y  F re e  Ava i l a b l e
N F *  |  N u t  F re e  Ava i l a b l e

 

$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 | broccoli salad   GF | 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 


