
 

To Start or Share  

 

brisket croquette, mustard and jalapeno, smoked aioli, lemon 4 pp 

smoked buffalo hot wings,  preserved lemon sour cream 3pc (gf,*df) 10 

charcoal baby butternut, broccolini, whipped tahini (gf, v, df)  14 

smoked banana leaf King fish, honeydew and green pepper salsa (gf, df) 17  

bbq octopus, smoked pork belly,  Jerusalem artichoke crisps, green apple (gf) 20 

flame-grilled cauliflower, red pepper cream, mixed herbs (gf, vg, *df) 14 

 

Main 

grilled baby barramundi, spring mushroom, charred asparagus (gf, df) 28 

grilled spatchcock, smoked eggplant puree, honey beer jus (gf)  30 

black onyx angus brisket, house pickled seasonal veggies (gf) 32 

O’Connors rump cap steak (250g), punched potatoes, pickled mushrooms (gf, *df) 35 

 

Sides 

charred vegetables, zucchini, plantains, tomato with crisp miso pangrattato (*gf, v,*df) 12 

spring lettuce leaves, candied smoked pecans + grapefruit (gf, v,df) 10 

 shoe-string fries with smoked aioli (gf, v, df) 8 

Brazilian wild rice + tomato salsa (gf) 12 

 

 

 

 

(gf) gluten free (*gf) can be made gluten free (df) dairy free (*df) can be made dairy free 

(v) vegetarian.  Please ask for our vegan menu. 

pp = per piece 

 

 

 

 

 

Burgers (just for lunch) 

sliced brisket burger, charred slaw, house bbq sauce (*gf ) 17 

fried smoked chicken burger, spring lettuce, cheese, smoked aioli (*gf ) 15 

cauliflower three cheese croquette burger, smoked trapanese, lettuce (v, *gf ) 15 

 

any burger + fries 5 

 

Kids 

fried chicken cheeseburger with fries (*gf ) 12 

meat of the day with fries (gf, df) 15 

 

 
Sweets  

smoked mango with coconut sorbet (gf) 12 

donuts, whisky caramel and whipped culture cream 6pp 

bbq pineapple tarte tatin with lime sorbet 12 

 

 

NATURAL BORN GRILLER  

Let us take care of you, have the whole table dine on the chef’s selection 

65pp  

requires whole table to participate, please notify us of any dietary requirements 

 


