
To eat

 Oysters, shallot vinaigrette 30/60

 Marinated olives 9

 Basque salami, cornichons, parmesan 15

 Common Loaf, whipped, salted butter 4 per piece

	 Hall's	Suzette	puff	pastry,	truffle	honey	 8	per	piece

 Ham hock croquette, apple	 8	per	piece

 

 

 Shark Bay scallop crudo, desert lime, crème fraîche, yuzu 29

Chargrilled	prawns,	spiced	labneh,	kohlrabi,	basil	 28

Pork rillette, caperberries, cornichon, crostini 26

 Smoked duck carpaccio, manchego, pickled rhubarb	 		28	

 Salt baked beetroot, radicchio, buckwheat, macadamia 24

 Chargrilled broccolini, brown butter, almond 16

 Artisan cheese plate (3 cheeses), quince, lavosh 36

 Charcuterie selection, caperberry, croutes 29

Fries, aioli 10

 

	 Market	fish,	leek,	beurre	blanc,	salmon	roe	 MP	

 Casarecce, mushroom, mascarpone, pecorino, pistachio 39

 Wagyu burger, provolone cheese, burger sauce, fries 26

 

 Rhubarb & apple crumble tart, crème anglaise 19

 Valrohna chocolate crémeux, roast banana ice cream 20

	 Sue	Lewis	Chocolatier	truffle	 4	ea



To drink

Sparkling & Champagne
NV Barringwood  — Chardonnay, Pinot Noir Tamar Valley, TAS 20
NV Louis Pommery England Brut — Pinot Noir Hampshire, England 26

White
2023	 Catlin	'The	Nitschke'	—	Riesling	 Adelaide	Hills,	SA	 18
2023 Ghost Rock — Pinot Gris Cradle Coast, TAS 16
2023	 Schmolzer	&	Brown	'Prêt-à-Blanc'	—	Pinot	Gris	blend	 King	Valley,	VIC	 18
2022 Simha Field Blend — Chardonnay, Riesling, Sauvignon Blanc Derwent Valley, TAS 19
2023 Dormilona — Chenin Blanc Margaret River, WA 20
2022  Neudorf 'Tiritiri' — Chardonnay Nelson, NZ 21

Rosé & Orange
2023 Joshua Cooper — Merlot blend Macedon Ranges, VIC 22
2021 Stefan Winter —  Pinot Noir Rheinhessen, Germany 19
2022 Vino Intrepido 'Pound of Flesh' — Vermentino Nagambie Lakes, VIC 17

Chilled Red
2023 Rising — Cabernet Franc Yarra Valley, VIC 20

Red 
2020 Between Five Bells —	Pinot	Noir	 Geelong,	VIC	 18
NV Verget du Sud 'Au Fil du Temps' — Syrah, Grenache blend  Côtes du Luberon, France  16
2022 Bernabeleva 'Camino de Navaherreros' — Garnacha Madrid, Spain 19
2021 Cantina Marilina 'Currivu' — Merlot, Nero d'Avola Sicily, Italy 19
2022	 Brash	Higgins	—	Cinsault	 McLaren	Vale,	SA	 18
2021 McHenry Hohnen 'BDX' — Malbec blend Margaret River, WA 24

Premium
2022	 Bobinet	'Poil	de	Lievre'	—	Chenin	Blanc	 Loire	Valley,	France	 28
2021	 Failla	Sonoma	Coast	—	Pinot	Noir	 California,	USA	 38

Cocktails & Aperitif 
Saison 'Summer Flowers' Vermouth   14
Kir	—	M.	Chapoutier	white	blend,	crème	de	cassis	 	 18
Full Bodied Negroni — Republic of Fremantle 'Full Bodied' gin, Campari, vermouth 20
Vesper — gin, vodka, Lillet blanc, lemon twist  20
Manhattan — bourbon, vermouth, amarena cherry  20

Beer
Dingo Brewing Co. Lager (4.5%)  12
Artisan	Brewing	x	State	Buildings	'Bonafide	Wit'	Belgian	Witbier	(5.2%)	 	 14

Please note we are not currently accepting cash payments at this time. All credit card transactions incur 1.0%- 1.50% handling fee. 
All debit card transactions incur 0.7%- 1.0% handling fee. EFTPOS transactions do not incur a fee.


