
 

 
 

 
 

 
 
CHARCUTERIE BOARD  |  $45 
18 months San Daniel, truffle salami, pork & 
kangaroo terrine, prosciutto croquette, 
homemade salted butter, cornichon, onion 
chutney, Toolunka creek olives, sourdough 
bread GFO, CN 
 
 
CHEESE BOARD  |  $45 
Manchego & quince paste, Gorgonzola & 
cumin seed, truffle Brie, Pecorino, feta & 
oregano, sourdough GFO, V, CN 
 
 
VEGAN BOARD  |  $38 
Seasonal veggie sticks, coconut white 
sauce, smoked eggplant dip, green 
tapenade, crackers & sundried tomato 
GFO, VG 
 
 
 
 
 
 
 
 

 
 
 
 
 
FISH TACOS    |  $29.50 
Beer battered barra, shredded red 
cabbage, coriander, chipotle mayo & corn 
tortillas VO, VGO, EF, DF, GF 
 
 
CAESAR SALAD   | $25 
Cos lettuce, parmesan cheese, crouton, 
sundried tomato, anchovies, grilled 
pancetta & Caesar dressing VO, GF 
 

Lunch 


