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W& Gluten free
CHECK WITH OUR TEAM @ Vegetarian
FOR TODAY’S SPECIALS 9 vegan
W Dairy free
Miso glazed celeriac, spiced quinoa, dried
cranberry, kale, toasted hazelnuts + tahini 27
miso dressing ¥ & «7 4
Warm marinated olives | & @ # 11
Free range chicken schnitzel, chips, salad
Popcorn chicken + spicy mayonnaise ¥ & 12 leaves + choice of pepper sauce or red wine 29
jus
Polenta chips with herbed tahini 12
mayonnaise #% i < Free range chicken parmigiana, chips 299
+ salad leaves '
House made cheese breads + grated 16
parmesan # ¥ Sous-vide lamb rump, snow peas, onion, 36
artichoke, panchetta + pea shoot vignarola Wi
Smoked paprika hummus, fried chickpeas, 17
pickled onion + house made flatbreads 7 i ¥ Slow cooked beef cheek, baby carrots, spring 54
greens + creamy potato mash %
Corned beef silverside, picalilli + toasted 18
sourdough & Mushroom burger with chipotle mayo, 27
cheese, pickles, leaves, onions + chips #
Sumac dusted squid, cucumber salsa + 19
caper mayo Wi Market fish on zucchini risotto, tomato MP
tapenade, herb sauce + zucchini chips ¥
Chicken parfait, fennel orange salad, 21
pistachio + lavosh 250¢ sirloin, chips, salad leaves + choice of
pepper sauce, red wine jus, tarragon butter 39.9
Burrata, tomato braised eggplant, capers + 21 or trio of mustards
toasted sourdough #
SIDES DESSERTS KIDS (under 16)
) . Grilled ham & cheese 14
Roast pumpkin, feta, 12 Tasmanian sorbets in a 10 toastie + chips
pearl couscous, almonds range of 3 flavours WA «7k
+ leaves Free range chicken strips, 14
Chocolate cherry tart + chips + salad
Potato mash, chives 11 seasonal fruits 15
+ confit garlic W e a7 Mac & cheese 14
Chips, salt + garlic aioli W@ % 11 | Buttermilk panna cotta, fig
P 5 * coulis + walnut maple 15 COFFEES
Roasted broccolini, crumble 7%
caramelised onion, lemon 12 Zimmah espresso coffee 4.5
+ pepitas WAV i Cheese board - blue, Tea 15
cheddar, brie, dried fruit, 30 s " :
Pepper sauce / red wine quince paste + house A?y mld Tk 05
jus Wi/ tarragon butter@g 2.5 | lavosh mond mi +0.5
/ trio of mustards W 7 <2k Decaf +0.5




	CHECK WITH OUR TEAM FOR TODAY’S SPECIALS
	SMALL PLATES
	LARGER PLATES
	Popcorn chicken + spicy mayonnaise
	Warm marinated olives
	Polenta chips with herbed tahini mayonnaise
	House made cheese breads + grated parmesan
	Smoked paprika hummus, fried chickpeas, pickled onion + house made flatbreads
	Corned beef silverside, picalilli + toasted sourdough
	Sumac dusted squid, cucumber salsa + caper mayo
	Chicken parfait, fennel orange salad, pistachio + lavosh
	Burrata, tomato braised eggplant, capers + toasted sourdough
	Miso glazed celeriac, spiced quinoa, dried cranberry, kale, toasted hazelnuts + tahini miso dressing
	Free range chicken schnitzel, chips, salad leaves + choice of pepper sauce or red wine jus
	Free range chicken parmigiana, chips  + salad leaves
	Sous-vide lamb rump, snow peas, onion, artichoke, panchetta + pea shoot vignarola
	Slow cooked beef cheek, baby carrots, spring greens + creamy potato mash
	Mushroom burger with chipotle mayo,  cheese, pickles, leaves, onions + chips
	Market fish on zucchini risotto, tomato tapenade, herb sauce + zucchini chips
	250g sirloin, chips, salad leaves + choice of pepper sauce, red wine jus, tarragon butter or trio of mustards
	29.9
	MP
	39.9

	(under 16)
	SIDES
	DESSERTS
	KIDS
	Grilled ham & cheese toastie + chips
	Free range chicken strips, chips + salad
	Mac & cheese
	Tasmanian sorbets in a range of 3 flavours
	Chocolate cherry tart + seasonal fruits
	Buttermilk panna cotta, fig coulis + walnut maple crumble
	Cheese board - blue, cheddar, brie, dried fruit, quince paste + house lavosh
	Roast pumpkin, feta, pearl couscous, almonds + leaves
	Potato mash, chives  + confit garlic
	Chips, salt + garlic aioli
	Roasted broccolini, caramelised onion, lemon + pepitas
	Pepper sauce / red wine jus        / tarragon butter       / trio of mustards

	COFFEES
	Zimmah espresso coffee Tea Soy milk Almond milk Decaf
	4.5
	4.5
	+0.5
	+0.5
	2.5
	+0.5



