WINE BY THE GLASS

SPARKLING i50m/

PIZZINI PROSECCO .. ... ....... 17
CLOVER HILL SPARKLING ............. 25
NV LOUIS ROEDERER BRUT........ 32
NV LOUIS ROEDERERBDB ........ 39
NV LOUIS ROEDERERROSE ....... 39

WHITE 150m/

VICKERY RIESLING . . ........... 18
SHAW &SMITHSAUV-BLANC . ...... 19
TAI TIRA SAUV-BLANC. . .......... 17
CAROUSAL PINOT GRIS ... ... ... 19
BY WILIMEE FIANO . ... ... .... 17

CANTINA TOLLO PINOT GRIGIO. .. 17
SANTADI VERMENTINO .. ....... 20
PATRICKSULLIVANCHARDONNAY..20
DEEPWOOD CHARDONNAY....... 19

ROSE 50m/

PORT PHILLIP ‘SALASSO’ .. ..... 18
RAMEAUD'OR ..o voeeen 20
RED 50mi

PIRON BEAUJOLAIS. . .o ve. .. 19

PARINGA ESTATE PINOT NOIR....20
OSICKA SELECTION SANGIOVESE. .18

LAKE BREEZE CABERNET SAUV..... 18
TORBRECK SHIRAZ . ........... 20
PICO MACCARIO BARBERA ........ 17

See wine list for premium selection & wine alternatives

TAP BEER

PERONI...... ... ... ... ... 13/16
285ml pot / 425ml Schooner
WOLFOFTHEWILLOWXPA ........ 10/14
285ml pot / 425ml Schooner

BAD SHEPHERD MID-STRENGTH...... 8/11
285ml pot / 425ml Schooner

MATSO’S ALC GINGERBEER . ...... 11/15

285ml pot / 425ml Schooner

ELWOOD BATHERS

DINING -

SHARE

FRESHLY SHUCKED OYSTERS 4

Natural oysters, mignonette, lemon ........... half dozen 42
dozen 84
OLIVES & ALMONDS . . ................ 12

Marinated Toolunka Creek olives, spiced & candied almonds

BREAD SERVICE . ................. two pieces 9
The Flour House sourdough, cultured butter

CALAMARI 1. .. oo e e e e 23
Calamari Fritti, lemon myrtle, pepperberry, saltbush, aioli

TEMPURA CAULIFLOWER . ............... 18

Spiced tempura, sunflower créme, saffron, pinenuts & currants

TUNA TARTARE A . .. ... . oo three pieces 25
Raw Southern Bluefin tuna, shallot, chilli, creme fraiche, chives,
sourdough

SCALLOPS AL ... three pieces 32
Shark Bay half-shell scallops, Café de Paris butter, chives, lemon

TROUT RILLETTE A. ... ... .. .... three pieces 24

Smoked rainbow trout, cornichon, tarragon, dill, roe, crostini

CAVIAR SERVICE
Oscietra Caviar 30g 1. .« . v v v v v v it i e 160
Beluga Caviar30g/50g 1. . ..o ovvvi.. 250/350

Burtermilk blinis, créme fraiche, capers, chives, cornichons,

egg white & yolk

ENTREES

CRAYFISHROLLS A . ... ... ... two pieces 34
Toasted brioche roll, crayfish medallions, mayonnaise, shallots,
chives, fennel pollen

CRUDO Attt e e e e e e e e e e e e e e 37
Raw Yellowtail Kingfish, mandarin, créme fraiche, soy, sake,
& wakame salmon pearls, citrus dressing

PROSCIUTTO .. ... i ittt i i i 39
San Danielle Prosciutto, Buffalo mozzarella, guindillas, pickled
figs, olive oil

OCTOPUS A . . . . . . . oo v i i v 38
Chargrilled Fremantle octopus, romesco, kipflers, padron peppers,

chorizo, roasted cherry tomatoes, lemon & oregano dressing

KING PRAWNS A4 .. ............. two pieces 42
Butterflied Queensland king prawns, nduja & chilli butter, bottarga,
soft herbs

A - SEAFOOD SOURCED IN AUSTRALIA

DRINKS

MAINS

FISH AND CHIPS A . . ... ... ..., 49
Beer battered flathead fillets, chips, tartare, lemon

MARKETFISH A . ... .. i 54
Pan-seared, taramasalata, shaved fennel, artichoke, green olive
& oregano salad, capers, guindillas, fennel pollen

CHICKEN . . ... e et e e 50
Roast chicken breast, parsnip puree, cavolo nero, mushroom, leck,
cipollini onions

PORK COTOLETTA .. ..ot i i 55
Parmesan & sage crumb, radicchio, pear & candied walnut salad,
mustard jus, lemon

BATHERS CHEESEBURGER . ... ... ....... 39
Brioche bun, chargrilled wagyu beef, cheese, lettuce, romato,
burger sauce, tomato relish, house pickles, fries

COMTE TART . . .. .. o i i 38
Crisp shortcrust pastry, roasted leek, mushroom & thyme, chérve,
chives, organic farm leaves

LAMB SHOULDER . .. ... ......... to share 130
Slow-cooked Gundagai lamb, cavolo nero, braised peas, salsa
verde, jus

FROM THE GRILL

O'CONNOR 2+ EYE FILLET 220¢ . . . . . . ... .. .. 75
O'CONNOR 5+ SCOTCH FILLET 3006 . . . . ... ... 89
O’'CONNOR 4+RIBEYES800g . « . . v oo v v i i i 195

O'Connor's steaks served with:
Potato pave, cauliflower puree, & selection of butter or sauce:
Café de Paris Butter / Truffle Butter /| Wine Merchant Sauce /

Green Peppercorn Sauce

PASTA

SEAFOOD LINGUINEM . ........ ... ... ... 58
Linguine, prawns, diamond clams, blue swimmer crab, white
wine, cherry tomato, confit garlic, chilli, shellfish bisque

LAMB RAGU PAPPARDELLE . ... ........ 48
Slow-braised Gundagai lamb, roasted cherry romato, olives,
rosemary, pecorino

MORETON BAY BUG RISOTTO A. .. ...... 50
Moreton Bay bug, lemon mascarpone, shellfish bisque, seared
Shark Bay scallop, bottarga, fennel pollen

TRUFFLE MUSHROOM GNOCCHI .. ...... 39
Mushroom ragu, potato gnocchi, black truffle, parmesan

| - SEAFOOD SOURCED INTERNATIONALLY

EVENTS

SALADS

MIXED LEAF SALAD .. ... ... . ....... 17

Organic farm leaves, chives, Dijon mustard vinaigrette

ROASTED CHICKEN & BABY GEM SALAD . . . 39
Baby gem lettuce, cucumber, avocado, shallots, radish, chives,
chardonnay vinaigrette, buttermilk crema, croutons

Asvegetarian. . ... ... 17

TUNA NICOISE SALAD a. ... .......... 42
Chargrilled  yellowfin tuna, witlof, kipfler potatoes, cherry
tomatoes, olives, beans, cucumber, shallots, chives, capers, radish,
soft boiled egg, Dijon mustard vinaigrette

Asvegetarian . ... ... 22

SIDES

SHOESTRING FRIES ... ... ... . i 15
Fries served with tomato ketchup

ROASTED PUMPKIN . . ... ... ... . 19
Honey-roasted spiced pumpkin, labne, currants, zaatar, pepitas,
pinenuts, sunflower seeds, sage, pomegranate dressing

PARIS MASH . . .. ... . o o o 16

Cultured butter, chives, olive oil

BRUSSEL SPROUTS . . . . .. ... ....... 16
Brussel sprouts, pancetta, honey & sherry vinaigrette, hazlenuts

BROCCOLINI ... ... o oo 18
Broccolini, stracciatella, almonds, lemon & oregano dressing

TRIPLE COOKED POTATOES . ............ 18

Potatoes, garlic butter, rosemary salt

WEEKLY SPECIALS

Please ask your waiter for more information

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.

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

M - SEAFOOD SOURCED IN AUSTRALIA & INTERNATIONALLY

COCKTAILS

Dal Zotto Limoncello, Prosecco

Gin, St Germain Elderflower, blueberry, lemon,
eggwhites

Scotch Whisky, Grand Marnier, chocolate liqueur

Jamaican Rum, Amaretto, cinnamon syrup, lemon
PEAR & THYME SOUR ............
Pear & thyme infused Gin, lemon, honey syrup

Coffee Campari, Gin, Vermouth, chestnut liqueur

SPICEDRUM .................

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

MARGARITA
CLASSIC .. ...

Tequila, Cointreau, lime

OWNER’S

Patron Silver Tequila, Cointreau, lime

CHILLI ..o

Tequila, Cointreau, chilli agave, lime

Tequila, St Germaine Elderflower, lime
CINNAMON . ... . i .

Mezcal, cinnamon syrup, lime,

MOCKTAILS

Cucumber, mint, sugar, lime, soda
PINEAPPLE SODA ..............
Pineapple cordial, pineapple juice, ginger beer,
soda, mint

CHERRY BLOSSOM SMASH. ... ...
Cherry blossom syrup, lemon, strawberries
GREEN APPLE SODA

Green apple syrup, lemon, soda
WATERMELON SODA

\ Watermelon syrup, mint, lemon, soda

LIMONCELLO SPRITZ . ............

BRAMBLESOUR ..................

CHOC ORANGE OLD FASHIONED ...

CHERRY WALLOP ........... .. .

COFFEE NEGRONI.......... .. ..

FRESHCURE ..................
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