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TAP B EER

P ERO N I NA STRO A Z ZU R RO . . .    .  1 3/ 1 6

BALTER XPA  . . . . . . . . . . . . . . .                .  1 2 / 1 5

PASTA

FR UT TI  D I  M AR E [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 6/5 6
Fresh linguine, prawns, crab, clams, chilli, garlic, white wine, 
butter, cherry tomatoes

CA SAR ECC E [G FO +V+VO]  .  .  . .  .  .  .  .  .  .  .  .  . 3 5/4 0
Fresh casarecce, heirloom zucchini ragu, pistachio pesto, basil, 
parmesan

OS SO B U CCO PAP PAR D ELLE (G FO) .  .  .  .  .  3 8/4 8
Fresh pappardelle, braised osso bucco, roasted tomato, preserved 
lemon, cavolo nero, garlic, chilli, parmesan

M AI N S

FI S H AN D C H I PS [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 5

Beer battered f lathead fillets, chips, tartare, lemon

BAR R A M U N D I [G FO + N FO] .  .   .  .  .  .  .  .  .  .  .  .  .  .  . 4 8 
Crispy skin fillet of Barramundi, confit tomatoes, tarragon, 
sofrito, almond purée

C H I C KEN [G FO + N FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 8 
Roasted chicken breast, creamed sweetcorn, charred spring 
onions, chicken jus                                                                  

P O R K COTO LE T TA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 4 5
Crumbed pork cutlet, brown butter, caper, sage, shaved cabbage,   
mint & apple salad 

EG G P L ANT TART [ V+VO + G FO] .  .  .  .  .  .  .  .  .  .  .  .  3 7 
Spiced eggplant, caramelised onion & feta tart, harissa yoghurt, 
spring herb salad 

B U RG ERS 
 
B EEF B U R G ER [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 6 
Chargrilled Wagyu beef, Monterey Jack, pickles, lettuce, aioli, 
fries 
 
D ELUXE B U R G ER [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  39 
Chargrilled Wagyu beef, Monterey Jack, pickles, onion marma-
lade, tomato, bacon, lettuce, aioli, fries 

 
C H I C KEN B U R G ER [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 7 
Lemon & herb grilled chicken thigh, bacon, smoked provolone, 
butter lettuce, pickled zucchini, aioli, fries

[V] Vegetarian
[VO] Vegan option upon request
[GFO] Gluten free option upon request
[NFO] Nut free option upon request

Allergy Warning: Menu items may contain or come in con-
tact with wheat, eggs, nuts, crustacea and milk products. 
Shared fryer oil may expose menu items to allergens. Please 
inform staff of any allergies.

15% Surcharge applies on Public Holidays
10% Surcharge applies on Saturday & Sunday

COCKTAI L S

COA STAL S P R ITZ  . . . . . . . . . . . . . .                2 3

Gin, Cucielo Bianco vermouth, Prosecco,                 
soda, lemon

G I M LE T . . . . . . . . . . . . . . . . . . . . . . .                       26

Lemongrass infused Suntory Toki, grapefruit 
cordial, sherbert, lime

PA S S I O N FR U IT S U N R I S E  . . . . . . . . .         2 5

Gin, St Germaine Elderflower, passionfruit,                 
lemon, soda

G I N & B ER RY . . . . . . . . . . . . . . . . . . .                   2 4

Gin, Lillet Blanc, soda, mint, berries

TI KI  CO C K TAI L . . . . . . . . . . . . . . . . .                 2 5

White rum, guava juice, pineapple juice,                        
orange juice, coconut, lime

LYC H EE & G UAVA B ELLI N I  . . . . . . . .        2 2

Lychee, guava, Prosecco

MARGARITA

C L A S S I C  . . . . . . . . . . . . . . . . . . . . .                     .  26

Tequila, Cointreau, lime, sea salt

OW N ER ’ S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 9

Patron Silver tequila, Cointreau, lime, sea salt

C H I LLI  . . . . . . . . . . . . . . . . . . . . . . .                       .  26

Tequila, Cointreau, chilli agave, lime, sea salt

LEMO N  . . . . . . . . . . . . . . . . . . . . . .                      .  2 5

Tequila, limoncello, agave, lemon, sherbet

CL AS SIC

AP ERO L S P R ITZ .  . . . . . . . . . . . . . .                2 2

Aperol, Prosecco, soda

N EG RO N I  . . . . . . . . . . . . . . . . . . . .                    .  26

Gin, Campari, house blend vermouth

E S P R E S SO M ARTI N I   . . . . . . . . . . .           .  2 5

Vodka, Kahlua, Mr Black, espresso, sugar

MOCK TAI L S

P I N E AP P LE SO DA . . . . . . . . . . . . . .                17

Pineapple cordial, pineapple juice, ginger beer, 

soda, mint

FR E S H CU R E  . . . . . . . . . . . . . . . . .                 .  17

Cucumber, mint, sugar, lime, soda 

STR AWB ER RY C R U S H  . . . . . . . . . .          .  1 8

Strawberries, soda, lime, mint

OYSTERS &  
CHAMPAGNE

In partnership with Billecart-Salmon  
& Clamms Seafood� throughout Winter.

$170 Billecart-Salmon Brut bottle  
�$185 Billecart-Salmon Brut bottle + ½ dozen oysters

$200 Billecart-Salmon Brut bottle + dozen oysters

Daily lunch & dinners

 THURSDAY 
STEAK-OUTS

In partnership with o’connor beef 
throughout winter 

Weekly specials on the best cuts  
of Premiun O’Connor beef.

Thursday lunch & dinners.

S NACKS +  ENTR EE S

AP P ELL ATI O N OYSTER S [G FO] .  .  .  .  .  .  .  .  .  each 7
Freshly shucked oyster, mignonette, lemon

O LIVE S [ V+ G FO +VO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   8
House marinated Mount Zero olives

FO CACCIA [ V ]  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .9 
Rosemary & cherry tomato focaccia, olive oil

ZU CC H I N I  FLOW ER [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8
Tempura battered zucchini f lowers, almond romesco sauce

S U N FLOW ER S EED H U M M U S [ V+VO] .  .  .  .  .  .  .  2 4 
Radishes, baby cucumbers, baby gem, sweet potato crisps, curry 
salt

S I CI LIAN C R U D O [G FO] .   .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  32
Daily selection of fresh fish, shallots, capers, lemon, watercress, 
olive oil 

TU NA TARTAR E [G FO] Two per serve .  .  .  .  .  .  .  .  .  2 0
Diced yellow fin tuna, creme fraiche, chilli, shallots, chives, 
grilled sourdough

PAR FAIT [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 6
Chicken liver parfait, seeded mustard, cornichons, fine herb 
salad, toasted brioche

P R AW N S LI D ER S  [G FO] two per serve .  .  .  .  .  .  .  .  .  3 6
Cold poached king prawns, harissa aioli, watercress, shallots, 
lemon

P R AW N S [G FO] two per serve .  .  .  .  .  .  .  .  .  .  .  .  .  .   . 4 4 
Grilled Skull Island king prawns, bottarga, herb salad, garlic 
butter

P ROSCI UT TO  [G FO]  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   3 5
Prosciutto di San Daniele, gnocco fritto, pecorino, pickled 
zucchini, basil

WI N E BY TH E G L AS S   

S PAR KLI N G
P IZ ZI N I  P ROS ECCO  . . . . . . . . . . . .              1 6

CLOVER HILL SPARKLNG . . . . . . . . . .            1 8

B I LLECART- SALMO N B R UT  . . . . . .        2 9

B I LLECART- SALMO N B R UT ROS É  .   3 8

B I LLECART- SALMO N B D B  . . . . . . . .        3 8

WH ITE
VI C KERY R I E S LI N G .  . . . . . . . . . . .             1 6

S HAW & SM ITH S B  .  .  .  .  .  .  .  .  .  .  .  .  .  .   19

J ER I C H O FIAN O .  . . . . . . . . . . . . . .                1 5

TH E OTH ER WI N E CO. P G  . . . . . .       .   17

TO R B R EC K J U VEN I LLE S B L AN C  . .    1 8

S ENTI O ALI G OTÉ . . . . . . . . . . . . . .                2 1

BA S S R IVER ‘ 1 8 3 5’  C HAR D . . . . . . .         1 9

ROS É
D OM E STI Q U E ROS É  . . . . . . . . . . .             17

VI LL A AIX EN P ROVEN C E ROS É  . .    1 9

DHILLON ‘COL MOUNTAIN’ ROS É  . . .     2 1

R E D
P I RO N B E AUJ O L AI S . . . . . . . . . . . .              1 8 

WI LLIA M D OWN I E P N . . . . . . . . . . .             1 8

RO U LEU R G R ENAC H E  . . . . . . . . . .            17

J U N I P ER ‘ CANVA S’  TEM P R AN I LLO  1 5

TO R B R EC K S H I R A Z  . . . . . . . . . . . .              1 8

Please see wine list for monthly premium selection

SI DE S +  SAL ADS

FR EN C H FR I E S [ V+ G FO +VO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  14 
Fries served with tomato ketchup 
 
G R EEN S [ V+ G FO +VO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 8 
Broccolini, kale, beans, lemon, extra virgin olive oil,                
sesame seed salt 
 
D UTC H BABY CAR ROT S [ V+ G FO +VO] .  .  .  .  .  .  . 1 9 
Roasted dutch baby carrots, goats curd, saffron & honey           
vinaigrette, toasted buckwheat, fine herbs 
 
H O U S E SAL AD [ V+ G FO +VO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 1 5 
Organic farm leaves, chives, palm sugar vinaigrette 

B UT TER LE T TU C E SAL AD [ V+ G FO] .  .  .  .  .  .  .  .  .  .  1 8
Butter lettuce, avocado, radish, croutons, creme fraiche dressing

Add lemon & herb grilled chicken thigh  .  .  .  .  .  .  .  .  .  .  .  .  . 1 8


