
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

Chicken liver parfait, Davidson plum, toasted brioche 24

 Smoked duck carpaccio, manchego, pickled rhubarb   28 

 Heirloom tomatoes, tapenade, rocket pesto 19

 Broccoli & mixed grain salad, Cambray sheep’s feta, almonds                                        16

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

 Charcuterie selection, caperberry, croutes 29

Fries, aioli 10

 

 Market fish, snow peas, coriander salsa, lemon MP 

 Casarecce, mushroom, mascarpone, pecorino, pistachio 39

 Wagyu burger, provolone cheese, burger sauce, fries 26

 

 Crème brûlée for two, amaretto, wattleseed, blood orange sorbet  24

 Valrohna chocolate fondant, chocolate crumb, pistachio ice cream 19

 White chocolate mousse, strawberry & pink peppercorn sorbet, meringue 19

 Sue Lewis Chocolatier truffle 4 ea

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.



To drink

Sparkling & Champagne

2018 Juvé & Camps Cava Brut Nature — Xarel·lo, Macabeo, Parellada Penedès, Spain 20

NV Pierre Gimonnet 'Cuvée Cuis' Blanc de Blancs — Chardonnay Cuis, Champagne 29

White

2023 Lowboi — Riesling Porongurup, WA 19

2023 Alpha Box & Dice 'Obligato' — Grüner Veltliner Adelaide Hills, SA 17

2020 Coughlan Estate — Semillon Geographe, WA 14

2021 Yangarra Blanc — Grenache Blanc blend McLaren Vale, SA 15

2022  Shadowfax — Chardonnay Geelong, VIC 21

Rosé & Orange

2023 Otro Vino — Tempranillo, Sangiovese Margaret River, WA 16

2022 Vino Intrepido 'Pound of Flesh' — Vermentino Nagambie Lakes, VIC 17

Chilled Red

2023 By Any Other 'X02' by Mac Forbes & Tim Shand — Syrah Margaret River, WA 17

Red 

2023 Main & Cherry — Pinot Noir Adelaide Hills, SA 18

2022 Bernabeleva 'Camino de Navaherreros' — Garnacha Madrid, Spain 19

2021 Frederick Stevenson — Barbera Adelaide Hills, SA 18

2023 Singlefile — Malbec Great Southern, WA 17

2021 Toolangi — Shiraz Yarra Valley, VIC 14

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

Happy Hour 5—7pm

NV De Saint-Gall Tradition Champagne — Chardonnay, Pinot Noir Champagne, France 99


