
  

 

SAMPLE MENU ONLY 

SMALL 

Pambula Oyster Co. rock oyster + 15yo muscatel mignonette {gf df}      | 6ea  

Sardine escabeche + rye toast + pine nut + currant + onion {df}     | 14ea 

Spiced lamb merguez cigar + fried brik pastry + salsa verde {df}    | 14ea 

Baked mussels + chilli + garlic butter + lemon       | 16                                                                              

Fried cauliflower + smoked chilli salt + pomegranate + guindillas + herbs {ve gf} | 18            

Hiramasa kingfish + blood orange + chervil + herb oil + {gf df}     | 24 

Murrumbidgee Oyster Mushrooms + stracciatella + Ingelara Farm garlic greens +   | 29 

puffed rice + pepita + Chardonnay shrub {v gf} 

CHARCUTERIE  

Three Mills Bakery sourdough dinner roll +        | 6ea 

Homeleigh Grove olive oil + balsamic {v df} 

Whipped chicken liver parfait + brioche toast + rhubarb       | 8ea  

Mixed marinated olives {ve gf}           | 9                                                                                                    

Vegan cheese + olives + pickles + quince + roasted nuts +       | 32                  

red peppers + lavosh {ve gf} 

Salumi selection + guindillas + lavosh {df}         | 42 

{Coppa, Jamon Ibérico, Salami Milano}  

Cheese selection + quince + grapes + lavosh {v}       | 42 

{Testun di Barolo, Ash brie, Onkaparinga Blue}  

LARGER 

Market fish + beurre noisette + capers + parsley + lemon {gf}    | 45 

Whole roasted lamb shoulder + macadamia almond Romesco + lemon {gf df} |   | 110 

800g bone in Riverine rib eye + Heywood jus + lemon {gf df}     | 160 

SIDES 

Fries + herb salt + chipotle mayo {v gf df}        | 14 

Winter leaves + eschalot + Rosé vinaigrette {ve gf df}      | 14 

Roasted beetroot + sheep milk yoghurt + lime leaf salsa + fried beet leaves {v gf} | 16 

Charred sugarloaf + tomato in wine + cashew cream + coriander +     | 18 

chilli + barberries {ve gf} 

 

Kids snack pack + bread roll + cheese + ham + hummus + carrot sticks    | 12 

Kids mixed ice cream + cone {contains nuts}       | 10 

SWEET 

Tumbarumba poached pears + choc walnut + Pinot jelly + Tilba milk parfait {gf}   | 18 

Roasted rhubarb + rhubarb consommé + mascarpone + amaretto biscotti +    | 18 

pistachio + meringue 

{gf} gluten free | {df} dairy free | {v} vegetarian | {ve} vegan 

Please advise our staff if you have any dietary requirements. We will do our best to accommodate. Food 

prepared at Heywood may contain these ingredients: Milk, eggs, wheat, soybean, nuts, fish, and shellfish. 

Therefore, we cannot 100% guarantee cross contamination. 


