Dinner menu

ENTREE

Tonka bean cured Huon Valley salmon
Pickled cucumber, avocado, shallot, radishes,
vanilla emulsion| gf | df

Fraser Isle spanner crab

Crab timbale, pea mousse, fried native
saltbush, truffled creme fraiche, sesame tuille,
salmon pearls

MSC certified prawns
Black mussels & celeriac remoulade, chilled
tomato & apricot puree, cold pressed avocado

oil| of | df

Free range chicken ballotine

Beetroot mousseline, soft boiled quail egg,
roasted zucchini, yellow squash,

chicken jus| gf

Wild mushrooms & cauliflower soup
Sautéed wild mushrooms, toasted hazelnuts,
elderflower, EVOO |ve| gf |df

Fried zucchini blossom
Silken tofu, sweet potato, shiitake mushroom,
mandarin infused olive oil| ve | df

BREAD & BUTTER

Sydney artisan sourdough

House churned lemon myrtle butter
Meander valley unsalted butter
Murray River pink salt

Gluten free options available upon request

MAINS

Pan seared Coral Coast barramundi

Clams, honey parsnip puree, bok choy,
sourdough anchovy crumb, scallop soup foam,
skin crisp

MSC certified scallops
Edamame beans, stem ginger, fennel,
green shallot, lemon myrtle, buttered risoni

Free range grilled chicken breast
Potato & kumara gratin, almond skordalia,
heirloom tomato, broccolini, basil | gf

Local NSW beef fillet

King oyster mushroom, dutch carrot,
pistachio, cavolo nero, potato espuma,
Hunter Valley shiraz jus| gf

House made potato gnocchi
Baked ricotta, pumpkin, asparagus,
roasted macadamias, sage butter sauce |v

Saffron & pea risotto

Sugar snap & snow peas, local watercress,
zucchini ribbon salad,

vegan cheese| ve |gf | df

v - vegetarian | ve - vegan | gf - gluten friendly | df - dairy friendly

*Sample menu. Menu is subject to change based on seasonality and availability.



Beverage menu

COCKTAILS

Passionfruit & Vanilla Mojito
Rum, lime, vanilla, passionfruit and fresh mint,
swizzled with ice and charged with soda

Ginger Ninja
Gin, lemon, house made ginger syrup, bitters,
fresh lime topped with soda

Spicy & Stormy
Spiced rum, house made ginger syrup, bitters,
fresh lime topped with soda

Burnt Orange Negroni

Gin, Campari and sweet vermouth stirred down,
served with dehydrated burnt orange and twisted

orange rind

Espresso Martini
Choice of either vodka or spiced rum with fresh
espresso and coffee liqueur

SPIRITS

Oban 14yo Single Malt Scotch Whiskey
Beluga Noble Vodka

Laphroaig 10yo Scotch Whiskey
Sullivans Cove Single Malt Whiskey
Wild Turkey Rare Breed Bourbon Whiskey
Nikka "From the Barrel" Whiskey
Small Mouth Vodka

666 Pure Vodka

Hendricks Gin

Woodford Reserve Bourbon Whiskey
Makers Mark Bourbon Whiskey
Gentlemen Jack Tennessee Whiskey
Belvedere Vodka

Tanqueray Gin
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BEER

4 Pines Pale Ale

4 Pines Kolsch

Asahi Super Dry

Corona

Pure Blonde Apple Cider

Great Northern Brewery Co
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SPARKLING

Chandon NV
Yarra Valley, Victoria

Jansz NV
Piper River, Tasmania

Veuve Clicquot NV
Reims, France

Moet & Chandon Grand Vintage 2009

Epernay, France

WHITE WINE

Sauvignon Blanc

Cape Mentelle Georgiana
Margaret River, WA 2018

Tamburlaine
Orange, NSW 2018

Shaw + Smith
Adelaide Hills, SA 2018

Pinot Grigio

T’Gallant Juliet
South Eastern Australia 2018

La Villa

Veneto, Italy 2017
Pinot Gris

Howard Clover
Adelaide Hills, SA 2018
Chardonnay

St Huberts ‘The Stag’
King Valley, VIC

Tyrrell’s Hunter Valley
Hunter Valley, NSW

Yabby Lake Red Claw
Mornington Peninsula, VIC 2015

Margan White Label
Hunter Valley, NSW 2017

Leeuwin Estate Art Series Chardonnay

Margaret River, WA 2014

Glass | Bottle

14.5 | 58
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White varietals

Glaetzer Dixon Uberblanc Riesling

Tamar Valley, TAS 2018

Grossett Springvale Riesling
Clare Valley, SA 2018

Tyrell’s HVD Semillon
Hunter Valley, NSW 2013

Margan Aged Release Semillon
Broke Fordwich, NSW 2013

ROSE

La Vie En Rosé
Languedoc, France 2017

Tellurian Rosé
Heathcote, VIC 2018

RED WINE

Pinot Noir

Swan Bay
Bellarine Peninsula, VIC 2016

Moorooduc Devil Bend

Mornington Peninsula, VIC 2017

Coldstream Hills Deer Farm
Yarra Valley, VIC 2015

Thick as Thieves ‘Pump’
Yarra Valley, VIC 2018
Mount Mary

Yarra Valley, VIC 2016

Shiraz

Lock & Key
Hilltops, NSW 2017

Torbreck Woodcutters
Barossa Valley, SA 2017

Jericho S3
MclLaren Vale, SA 2017

Penfolds St Henri
South Australia, 2014

Penfolds Grange
South Australia
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Cabernet Sauvignon

Wynns The Siding 11.5 | 47
Coonawarra, SA

Pig in the House 12.5| 50
Cowra, NSW 2018

Cradle Premium Cabernet 14.5 | 59
Hunter Valley, NSW 2016

Moppity Estate 74
Hilltops, NSW 2016

Leeuwin Estate Art Series 80
Margaret River, NSW

Red Blends and Varietals

Centennial Reserve Barbera 80
Southern Highlands, NSW 2017

DESSERT WINES 75ml | 375ml

Torbreck The Bothie 11.5| 45
Barossa Valley, SA

Wild Duck Creek Fortified Duck 16 | 65
Heathcote, VIC 2015

Campbell’s Classic Rutherglen Muscat 17.5] 68
Rutherglen, VIC

De Bortoli Noble One 20| 80
Tahbilk Old Vines Cabernet Shiraz 90

Nagambie, VIC 2015

Torbreck The Steading GSM 90
Barossa Valley, NSW 2017

Penfolds Bin 389 Cabernet Shiraz 220
South Australia, 2013

SOFT DRINK AND JUICE

Mount Warning Still Water 250ml 5.5
Mount Warning Lightly Sparkling Water 250ml 5.5
Mount Warning Still Water 750ml 12.5

Mount Warning Lightly Sparkling Water 750ml 12.5
350ml Orange Juice 5.50
350ml Apple Juice 5.50

Coke, Diet Coke, Coke Zero, 5.50

Sprite, Lift, Fanta

Cascade Lemon, Lime and Bitters
Cascade Ginger Beer

Cascade Apple Isle Sparkling

Cascade Dry Ginger Ale

TEA & COFFEE

Genovese espresso coffee

English Breakfast tea

Green and Jasmine tea

Grey de Luxe tea

Raspberry Hibiscus Australian Plum tea
Single Origin Green tea

Lemongrass tea

Lime and Ginger tea

Deeply relaxing tea
with chamomile and lavender

LIQUEURS

Mr Black Cold Brew Coffee
Dom Benedictine
Disaronno Ammaretto
Frangelico

Grand Marnier

Campari

Aperol

Maidenii Sweet Vermouth
Maidenii Classic Vermouth

Maidenii Dry Vermouth
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