
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, dessert lime, crème fraîche, yuzu 29

Chargrilled	prawns,	spiced	labneh,	kohlrabi,	basil	 28

Chicken liver parfait, Davidson plum, toasted brioche 24

 Smoked duck carpaccio, machengo, 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	 Juve	&	Camps	Cava	Brut	Nature	—	Xarello,	Macabeo	blend	 Penedes,	Spain	 20
NV	 Lallier	'R.019'	Brut	—	Pinot	Noir,	Chardonnay	 Aÿ,	France	 28

White
2023	 Lowboi	—	Riesling	 Mount	Barker,	WA	 19
2023	 Ministry	of	Clouds	—	Picpoul	 Adelaide	Hills,	SA	 20
2022	 Dog	Point	—	Sauvignon	Blanc	 Marlborough,	NZ	 19
2023	 Next	Hundred	Years	—	Semillon	 Margaret	River,	WA	 18
2022	 Poggio	Anima	'Gabriel'	—	Pecorino	 Abruzzo,	Italy	 14
2020	 William	Fevre	Petit	Chablis	—	Chardonnay	 Burgundy,	France	 24
2022		Shadowfax	—	Chardonnay	 Geelong,	VIC	 21

Rosé	&	Orange
2023	 Gentle	Folk	'Rainbow	Juice'	—	Pinot	Gris,	Syrah	blend	 Adelaide	Hills,	SA	 18
2023	 Delinquente	'Jaybird'	Bianco	Macerato	—	Fiano,	Chardonnay	blend	 Riverland,	SA	 14

Chilled	Red
2023	 La	Kooki	'Temptino'	—	Tempranillo,	Vermentino	 Geographe,	WA	 16

Red	
2022 Ochota Barrels 'A Forest' —	Pinot	Noir	 Adelaide	Hills,	SA	 19
2022	 Te	Mata	—	Gamay	Noir	 Hawkes	Bay,	NZ	 18
2021	 Frederick	Stevenson	—	Barbera	 Adelaide	Hills,	SA	 18
2022	 Vino	Volta	'Post	Modern	Seriousism'	—	Grenache	 Swan	Valley,	WA	 17
2022	 Penley	Estate	'Francis'	—	Cabernet	Franc	 Coonawarra,	SA	 16

Premium
2021	 Chalmers	'Bush	Vine'	—	Inzolia	 Murray	Darling,	Victoria	 29
2021	 Patrice	Colin	—	Pineau	d'Aunis,	Pinot	Noir,	Gamay	 Loire	Valley,	France		 25

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


