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BAD S H EP H ER D M I D - STR EN GTH .  .  .  .  .   8 / 1 1 

M AT SO ’ S ALC G I N G ER B EER .  .  .  .  .  .  .  1 1 / 1 5
285ml pot / 425ml Schooner 

 

TAP B E E R

285ml pot / 425ml Schooner

285ml pot / 425ml Schooner

285ml pot / 425ml Schooner

COCKTAI L S

LI MO N C ELLO S P R ITZ .  .  .  .  .  .  .  .  .  .  .  .  .   1 9

Dal Zotto Limoncello, Prosecco  

B R A M B LE SO U R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   2 3

Gin, St Germain Elderflower, blueberry, lemon, 
eggwhites 

CHOC ORANGE OLD FASHIONED . . .  2 3

Scotch Whisky, Grand Marnier, chocolate liqueur

C H ER RY WALLO P  . . . . . . . . . .            .  .  .  2 3

Jamaican Rum, Amaretto, cinnamon syrup, lemon

P E AR & THYM E SO U R  .  .  .  .  .  .  .  .  .  .  .  .   2 4

Pear & thyme infused Gin, lemon, honey syrup   

CO FFEE N EG RO N I  . . . . . . . . .           .  .  .  .  2 4 

Coffee Campari, Gin, Vermouth, chestnut liqueur 

S P I C ED R U M  . . . . . . . . . . . . . .              .  .  .  .  2 4

Served warm, spiced Rum, cinnamon syrup, apple, 
ginger beer, lime

MARGARITA

C L A S S I C .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   2 2      

Tequila, Cointreau, lime

OW N ER ’ S  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .   2 8

Patron Silver Tequila, Cointreau, lime

C H I LLI  . . . . . . . . . . . . .              .  .  .  .  .  .  .  .  .  .   2 4

Tequila, Cointreau, chilli agave, lime

H U G O .  . . . . . . . . . . . .             .  .  .  .  .  .  .  .  .  .   2 5   

Tequila, St Germaine Elderf lower, lime 

CI N NA MO N . . . . . . . . . . . . . . . .                .  .  .  .  2 4                                                          
Mezcal, cinnamon syrup, lime,  

MOCK TAI L S

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

Cucumber, mint, sugar, lime, soda

P I N E AP P LE SO DA . . . . . . . .         .  .  .  .  .  .   1 5

Pineapple cordial, pineapple juice, ginger beer, 

soda, mint

C H ER RY B LOS SOM SM A S H  .  .  .  .  .  .   1 8

Cherry blossom syrup, lemon, strawberries 

G R EEN AP P LE SO DA  . . . . . .       .  .  .  .  .   1 2

Green apple syrup, lemon, soda

WATERM ELO N SO DA  . . . . . . .        .  .  .  .   1 2 

Watermelon syrup, mint, lemon, soda

WI N E BY TH E G L AS S   

S PAR KLI N G 150ml

P IZ ZI N I  P ROS ECCO .  .  .  .  .  .  .  .  .  .  .  .  17

CLOVER HILL SPARKLING  .  .  .  .  .  .  .  .  .  .  .  .  .  2 5

NV LO U I S RO ED ER ER B R UT .  .  .  .  .  .  .  .  32

NV LO U I S RO ED ER ER B D B  .  .  .  .  .  .  .  .  39 

NV LO U I S RO ED ER ER ROS E  .  .  .  .  .  .  .  39

WH ITE 150ml

VI C KERY R I E S LI N G .  .  .  .  .  .  .  .  .  .  .  .  .  1 8

S HAW & SM ITH SAU V- B L AN C .  .  .  .  .  .  .    19

TAI  T I R A SAU V- B L AN C .  .  .  .  .  .  .  .  .  .  .  .  17

CARO U SAL P I N OT G R I S .  .  .  .  .  .  .  .  .  1 9

BY WI LI M EE FIAN O .  .  .  .  .  .  .  .  .  .  .  17

CANTI NA TO LLO P I N OT G R I G I O.  .  .  17

SANTAD I VERM ENTI N O .  .  .  .  .  .  .  .  .  2 0 

PATR I C K S U LLIVAN C HAR D O N NAY. .  2 0 

D EEPWO O D  C HAR D O N NAY. .  .  .  .  .  .  1 9 

ROS É 150ml

P O RT P H I LLI P ‘ SAL A S SO ’ .  .  .  .  .  .  .  1 8     

R A M E AU D ’O R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 0

R E D 150ml

P I RO N B E AUJ O L AI S .  .  .  .  .  .  .  .  .  .  .  .  .  1 9 

PAR I N GA E STATE  P I N OT N O I R .  .  .  .  2 0 

OS I C K A S ELEC TI O N SAN G I OVE S E .  .  1 8

L AKE B R EE ZE CAB ER N E T SAU V.  .  .  .  .  1 8

TO R B R EC K S H I R A Z .  .  .  .  .  .  .  .  .  .  .  .  2 0 

P I CO M ACCAR I O BAR B ER A .  .  .  .  .  .  .  .  17

See wine list for premium selection & wine alternatives 

WEEKLY SPECIALS 
Please ask your waiter for more information

10% Surcharge applies on Saturday & Sunday
18% Surcharge applies on public holidays

Allergy warning: 

Please inform our staff of any food allergies or dietary 
requirements. While we take care with food preparation, 
menu items may contain or come into contact with common 
allergens, including wheat, eggs, nuts, crustacea, and milk.

TU NA TARTAR E A  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  three pieces 2 5         
Raw Southern Bluefin tuna, shallot, chilli, creme fraiche, chives, 
sourdough

C R U D O  A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 7      
Raw Yellowtail King fish, mandarin, crème fraiche, soy, sake,     
& wakame salmon pearls, citrus dressing

FR E S H LY S H U C KED OYSTER S A                           
Natural oysters, mignonette, lemon  . . . . . . . . . . . half dozen 42                                                           

 dozen 8 4

FI S H AN D C H I PS A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  49                        
Beer battered f lathead fillets, chips, tartare, lemon       

M AR KE T FI S H A  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5 4   
Pan-seared, taramasalata, shaved fennel, artichoke, green olive  
& oregano salad, capers, guindillas, fennel pollen

C H I C KEN .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5 0     
Roast chicken breast,  parsnip puree, cavolo nero, mushroom, leek, 
cipollini onions

P O R K COTO LE T TA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5 5      
Parmesan & sage crumb, radicchio, pear & candied walnut salad, 
mustard jus, lemon

BATH ER S C H EE S EB U R G ER .  .  .  .  .  .  .  .  .  .  .  .  .  .  39    
Brioche bun, chargrilled wagyu beef, cheese, lettuce, tomato, 
burger sauce, tomato relish, house pickles, fries

MAI N S

COMTE TART .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 8       
Crisp shortcrust pastry, roasted leek, mushroom & thyme, chèrve, 
chives, organic farm leaves

PASTA

S E AFO O D LI N G U I N E M  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  5 8       
Linguine, prawns, diamond clams, blue swimmer crab, white 
wine, cherry tomato, confit garlic, chilli, shellfish bisque

L A M B R AG U PAP PAR D ELLE .  .  .  .  .  .  .  .  .  .  .  .  4 8   
Slow-braised Gundagai lamb, roasted cherry tomato, olives,   
rosemary, pecorino

MO R E TO N BAY B U G R I SOT TO A .  .  .  .  .  .  .  .  .  5 0 
Moreton Bay bug, lemon mascarpone, shellfish bisque, seared 
Shark Bay scallop, bottarga, fennel pollen

SAL ADS

M IXED LE AF SAL AD .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  17        
Organic farm leaves, chives, Dijon mustard vinaigrette

ROA STED C H I C KEN & BABY G EM SAL AD .  .  .  39 
Baby gem lettuce, cucumber, avocado, shallots, radish, chives, 
chardonnay vinaigrette, buttermilk crema, croutons                            

As vegetarian .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 17

SI DE S

S H O E STR I N G FR I E S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 5 
Fries served with tomato ketchup

ROA STED P U M P KI N .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 9                      
Honey-roasted spiced pumpkin, labne, currants, za’atar, pepitas, 
pinenuts, sunflower seeds, sage, pomegranate dressing

PAR I S M A S H .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6 
Cultured butter, chives, olive oil

B R U S S EL S P RO UT S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6                                 
Brussel sprouts, pancetta, honey & sherry vinaigrette, hazlenuts

S HAR E

O LIVE S & ALMO N D S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 2      
Marinated Toolunka Creek olives, spiced & candied almonds         

B R E AD S ERVI C E .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  two pieces 9 
The Flour House sourdough, cultured butter

CAL A M AR I I  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 3          
Calamari Fritti, lemon myrtle, pepperberry, saltbush, aioli

TRO UT R I LLE T TE A  .  .  .  .  .  .  .  .  .  .  .  .  .  .  three pieces 2 4                                                                    
Smoked rainbow trout, cornichon, tarragon, dill, roe, crostini

ENTR EE S

P ROSCI UT TO .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  39                                                            
San Danielle Prosciutto, Buffalo mozzarella, guindillas, pickled 
figs, olive oil

C R AYFI S H RO LL S A  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  two pieces 3 4         
Toasted brioche roll, crayfish medallions, mayonnaise, shallots, 
chives, fennel pollen 

TR U FFLE M U S H RO OM G N O CC H I .  .  .  .  .  .  .  .  39       
Mushroom ragu, potato gnocchi, black truff le, parmesan 

B RO CCO LI N I  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8                                   
Broccolini, stracciatella, almonds, lemon & oregano dressing

TR I P LE CO O KED P OTATO E S .  .  .  .  .  .  .  .  .  .  .  .  .  1 8 
Potatoes, garlic butter, rosemary salt

O’CONNOR 2+ EYE FILLET 220g .  .  .  .  .  .  .  .  .  .  .  .  .  75

O'Connor's steaks served with: 
Potato pave, caulif lower puree, & selection of butter or sauce:
Café de Paris Butter / Truff le Butter / Wine Merchant Sauce / 
Green Peppercorn Sauce

O’CONNOR 5+ SCOTCH FILLET 300g .  .  .  .  .  .  .  .  .  .  89     

SCALLO PS A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  three pieces 32
Shark Bay half-shell scallops, Café de Paris butter, chives, lemon

CAVIAR S ERVI C E 
Oscietra Caviar 30g I .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6 0          
Beluga Caviar 30g / 50g  I .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 5 0/3 5 0

Buttermilk blinis, crème fraiche, capers, chives, cornichons,    
egg white & yolk

TU NA N I CO I S E SAL AD A .  .  .  .  .  .  .  .  .  .  .  .  .  .  42       
Chargrilled yellowfin tuna, witlof, kipfler potatoes, cherry           
tomatoes, olives, beans, cucumber, shallots, chives, capers, radish, 
soft boiled egg, Dijon mustard vinaigrette                                                                 

As vegetarian .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 2
TEM P U R A CAU LI FLOW ER .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8                                                                    
Spiced tempura, sunflower crème, saffron, pinenuts & currants

L A M B S H O U LD ER .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  to share 1 3 0   
Slow-cooked Gundagai lamb, cavolo nero, braised peas, salsa 
verde, jus

O’CONNOR 4+ RIBEYE 800g .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  195

FROM TH E G R I LL

O C TO P U S A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 8                                                
Chargrilled Fremantle octopus, romesco, kipflers, padron peppers, 
chorizo, roasted cherry tomatoes, lemon & oregano dressing

KI N G P R AWN S A .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  two pieces 42      
Butterflied Queensland king prawns, nduja & chilli butter, bottarga,   
soft herbs

A -  S E A FO O D S O U R C E D I N AU S T R A L I A I  -  S E A FO O D S O U R C E D I N T E R N AT I O N A L LY M -  S E A FO O D S O U R C E D I N AU S T R A L I A & I N T E R N AT I O N A L LY


