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TASTING BOARD    |   38  
Prosciutto croquette, stuffed brie, 
marinated capsicum and artichoke 
& green tapenade GFO, EF, CN 

SMOKED EGGPLANT DIP  |   18 

Pita bread VG, GFO 

CROCODILE PITA KEBAB|   24  
Marinated crocodile kebab, veggies, 
fennel pickles & feta EF, CN, VGO 

SMOKEY POTATO WEDGES  |   18 

Homemade BBQ sauce VG, GF 

PORK & KANGAROO TERRINE  |   20  
Onion chutney, cornichons GFO 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 

 

CURED BARRAMUNDI   | 24 
Lemon myrtle cured raw 
Barramundi, mango, ginger and 
coriander tiger’s milk GF, EF, DF 

BARRA “ACCRA”  | 24 
French Caribbean style fish 
croquettes EF, DF 

STUFFED CAPSICUM   |   22 
Smoked scamorza cheese stuffed 
capsicum, green oil, herbs & 
croutons V, GF, EF 

VEGGIES TEMPURA    |   20  
Buckwheat batter & vegan tartare 
sauce VG, GF 

MARINATED OLIVES VG, GF   |   14 
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BARRAMUNDI & BUCKWHEAT   |  49 
Saltwater wild caught barramundi, buckwheat & tarragon, ‘far’ & fennel GF 

Wine pairing: Paul Conti Chenin Blanc – Tropical fruits, fresh acidity & peachy aromas 

CHICKEN & TIGER PRAWN  |   49 
Chicken ballotine rolled with mushroom duxelles, handmade spinach 

pappardelle pasta, Skull Island tiger prawns & Brussel sprout 

Wine pairing: Xanadu Chardonnay – Stone fruit driven, supported by oak with a dry lingering finish 

300G SMOKED BONELESS RIB EYE CHOP   |   58 
2 weeks dry aged rib eye brushed with bourbon, cold smoked with 

cherry wood and served with wedges, chargrilled cos salad & chimichurri 
sauce GFO, EF, DF 

Wine pairing: The Other Wine Co. Grenache - Velvety flavours of dark berries, medium body with smooth tannins 

WARM QUINOA   |   42 
Seasonal veggies, marinated capsicum, passionfruit &                                  

peanut dressing GF, VG,CN 

Wine pairing: Myattsfield Vermentino - Crisp and dry with subtle pear notes, savoury with a spicy edge 

RAVIOLI   |   45 
Handmade ricotta, mushroom & truffle ravioli,                                                

honey mascarpone sauce & Pecorino V, CN 

Wine pairing: Babich Estate Pinot Noir – Earthy aromas with vanilla, warm spicy finish 
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