
Autumn Menu

Tuerong Farm bread, whipped burnt butter

Raw & preserved vegetables, fermented pepper and walnut

Pork & tarragon croquette, whole grain mustard

Local yellow fin tuna crudo, caponata, purple basil

Heirloom tomatoes, cows curd, fig leaf

Grilled zucchini, buckweat, lovage, macadamia

Mussels, burnt corn, vadouvan, pickled zucchini

Wood fired rump cap, sauce Charcutiere

Hawkes farm kipflers, lemon thyme

Five tales farm leaves, rhubarb dressing

Honey parfait, honeycomb, grilled fig
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SMALL

Spelt & fennel ciabatta, olive oil · 2 p.p

Estate olives · 8

BBQ lamb ribs, garlic, zaátar, lemon · 16

Asparagus, stracciatella, anchovy, preserved lemon · 12

Smoked trout, wild rice, barberry, herb crème fraiche · 14

Charcuterie, cornichons, lavosh · 24

FISH & MEAT

Barramundi cutlet, smoked paprika butter · 37

Spring chicken, harissa · 34

Slow roast lamb shoulder, smashed peas, zhoug · 38

Hanger steak, garlic, parsley, lemon · 36

PIZZA

Potato, sauce bianco, rosemary, soused onion, 
taleggio · 24

Napoli, bu�alo mozzarella, basil · 24

Sopressa, asiago, napoli, ricotta, parsley · 24

Chicken, haloumi, garlic, tahini yoghurt pide · 26

SALADS & VEGETABLES

Garden salad, orange dressing, radish · 9

Charred brocollini, buttermilk, roasted garlic, 
manchego · 10

Fried cocktail potatoes, rosemary salt, aioli · 10

Beetroot, black garlic yogurt, macadamia, dill · 12

SWEET

Lemon & raspberry tart · 8

Berry & thyme panna cotta · 8

Chocolate parfait, pistachio praline · 10

Rhubarb, white chocolate & almond meringue · 8

Cheese, preserves, muscatel, lavosh · 22 

�feed me�
let us choose the best of the 

menu for you to share
$45 pp

A surcharge of 10% applies on Saturday, Sundays and Public Holidays.

15% Surcharge applies on Public Holidays 
1.06% surcharge applies to all credit cards payments


