
There is a 20% surcharge on public holidays 

 

 

` 

Something Small 
 

Pomegranate glazed quail, Geelong fungi’s oyster mushrooms,  

jicama, ginger, spring onion, tapioca pearls  GF, DF 

$22 

 

Hiramasa Kingfish crudo, Davidson plum, finger lime,                                 

coconut, verjuice, karkalla, coriander GF, DF 

$22 

 

Pine mushroom parfait, Jerusalem artichoke,                                                 

port & almond butter, witlof, pickled red cabbage  V, GF 

$19 

 

Ox tail & Drysdale ‘Ricotta Salata’ tortellini, snake beans,  

parsnip cream, savoury oil, parsnip crisps   

$21 

 

Western Plains pork belly, pork & pancetta sausage, corn ribs, BBQ glaze,                                 

charred broccoli, black garlic, black salt GF, DF 

$21 

 

Spiced beetroot falafel, tomato fondue hummus, kale, 

pickled shallots GF, Vg 

$19 

 

 
GF: gluten free 

GFA: A gluten free option is available 

DF: dairy free 
V: Vegetarian 

Vg: Vegan 



There is a 20% surcharge on public holidays 

 

 

 

Something Bigger 
 

Bellarine Beef eye fillet, roast turnip, radish, kale, salsa verde,  

red wine jus GF, DF 

$45 

 

Chickpea & pumpkin crepes, Drysdale goat yoghurt, Flying Brick Cider gastrique, 

tat soi, pepperonata, avocado green goddess V, GF 

$32 

 

Hot smoked Atlantic salmon fillet, beetroot, treacle labneh,                         

salmon roe, black lentils, preserved lemon & dill gremolata GF 

$36 

 

Confit Duck Leg, carrot & ginger puree, purple carrot,                            

nashi pear, sugar loaf cabbage, white wine jus  GF, DF 

$38 

 

Pan fried Market Fish fillet, pil pil prawns, Catalan greens,                               

pine nuts, raisins, roast kipfler potatoes GF, DF 

$40 

 

Baked polenta, smoked carrots, silver beet, black lentils,  

salsa verde  GF, Vg 

$32 
 

Sides $12 

Roast pumpkin, miso butter, flaked almonds GF 

Broccolini, lemon, sesame GF, DF 

Crispy chats, rosemary gremolata GF, DF 
Cos salad, feta, roast tomatoes, pickled onion GF   



There is a 20% surcharge on public holidays 

 

 

 

Something Sweet 
 

Tonka bean panna cotta, Moscato jelly, kiwi, amaretto biscuit,  
kiwi & yuzu sorbet GF 

$18 

 

Warm pistachio cake, candied quince, cinnamon meringue,                       

pistachio oil emulsion, Flying Brick ‘RasPerry’ cider sorbet GF 

$18 

 

Chocolate marquise, hazelnut sponge, passionfruit cremeux,                          

chocolate jelly, passionfruit ice cream  GF 

$18 

 

‘Bee Sting’, almond pudding, mead pastry cream, honeycomb,                                         

honey ice cream, blood orange sherbet   

$18 

 

Pumpkin meringue pie, salted pecan brittle, candied pumpkin,          

pumpkin soy gel, maple coconut rum “ice cream”  Vg, GF 

$18 
 

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

For 1 - $20 For 2 - $38 

 
 
 

 

 


