
There is a 20% surcharge on public holidays 

 

 

` 
 

 

Something Small 
 

Victorian smoked eel, pancetta, Jack Rabbit Audacia,       

shallots, roast apple, radish GF 

$20 
 

Cauliflower Panna Cotta, roast baby cauliflower,         

Drysdale goat cheddar, eggplant caviar GF, V 

$19 

 
 Crispy spiced quail, saffron pear, pistachio dukkha, 

sage, pear & maple puree GF 

$22 

 

Slow cooked local cuttlefish, chorizo jam, sweet potato,                            

local oyster mushrooms, smoked egg, salsa verde GF 

 
$22 

 
Western Plains pork belly, witlof, celeriac, fermented grains,            

Davidson plum, black garlic  

 

$21 

 

 
GF: gluten free 

GFA: A gluten free option is available 



There is a 20% surcharge on public holidays 

 

 

 

 

 
 

Something Bigger 
 

Bellarine Beef eye fillet, confit parsnip, beetroot relish,           

parsnip puree, spinach, beet & flax seed crisp GF 

$42 

Pumpkin & rye tart, Drysdale goat “tomme”, pumpkin & wattle seed granola, 

Chinese broccoli, golden raisins GF 

$32 

Snapper fillet, pencil fennel, broad beans, smoked portarlington mussels, 

saffron nage, white anchovy butter  GF 

$38 

Slow cooked Duck leg, potato & leek galette, candied cumquats, 

baby leeks, confit tomatoes GF 

$36 

Rabbit fillet encased in spiced rabbit & chicken mince,        

purple carrot, shallot jam, carrot hummus, chimichurri GF 

$36 

 
Sides $12 

Cos salad, Drysdale goat feta, roast tomatoes, pickled onion  
Broccolini, lemon, sesame 

Crispy chats, rosemary gremolata  
Roast pumpkin, miso butter, flaked almonds 



There is a 20% surcharge on public holidays 

 

 

 

 

Something Sweet 
  

Malt panna cotta, banana & date chutney, aerated chocolate mousse, 

 maple & walnut biscotti GFA 

$18 
 

Vanilla Crème Brulee, caramelized apple, rosemary,    

pepper shortbread, blueberry ice cream GF  

$18 

Chocolate brownie, coconut & raspberry ice cream sandwich, 

aero chocolate, raspberry gel GF 

$18 

Blood Plum & Jack Rabbit Audacia almond cake, 

plum sorbet, brown sugar meringue GF 

$18 

 
Selection of local & imported cheese, quince paste, muscatels, pickled walnuts GFA 

For 1 - $20 For 2 - $38 

 
Jack Rabbit Fine Aged Muscat (375ml) 

G $10 / B $32 
 

2012 Limited Release Late Harvest Viognier (375ml) 
G $14 / B $50 

 
Coffee, Tea $4 

Cappuccino, latte, flat white, long black, short black, macchiato, hot chocolate 
T2 Tea – English Breakfast, Irish Breakfast, Earl Grey, 

Just Peppermint, Lemongrass & Ginger, Sencha Green, Organic Chai 


