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SMALL

fresh focaccia & butter v

mortadella, agrodolce onions gf, df

white anchovies on toast gfo

prawn toast, sesame, shallot df

burrata, fresh tomato, toasted focaccia gfo,v

caesar salad, croutons, bacon, egqg, white anchovies gfo,vo
+ smoked ocean trout

+ roast chicken

scallops, xo0, lardo, lemon df, gf

King oyster mushroom skewer, spring onion & ginger va, gf

beet tonque, tomato xo, roti gfo

cabbage, curry leat butter v.gf
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chips & ranch vgo, gf
green leatf salad, herb vinaigrette, pickled shallots va, gf, df
beetroot, whipped fetta, barley oil, hazelnuts v.vgo. gfo, dfo

caulini, fried egg sauce, nam jim v, gf, vgo

gf - gluten free | v - vegetarian | vg - vegan | df - dairy free | p - pescatarian | o - option
tor additional dietary requirements, please see our waitstaft.
we often cook with nuts, fish sauce & more. please advise our team it you have any food allerqgies.
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LARCER

cheeseburger & chips gfo.vgo 06

+ make it a double +6

+ substitute tfor a beyond beet patty

pork schnitzel, polenta, caper gravy 08
market fish, braised silverbeet & merquez sausage gf.po,df mp
300qg rib eye steak, fresh herbs, garlic butter gf.dfo 36

+ Cchips +8
cavatelli, creamy pepper & parmesan sauce v.gfo 28
braised lamb shank, polenta, pepper sauce ols

roast chicken roll, mayo, gravy & chips 22

roast chicken & gravy (half / whole) af. df 30/ 42

half serves 2 / whole serves 4
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DESSERT

sticky date pudding, caramel, ice cream v 16
creme brulée v, of 16
market cheese, seasonal condiment, crackers v 18

credit card surcharges apply / 15% public holiday surcharge.
we love to celebrate south west producers as much as possible.
feel free to ask staff if you'd like to know more about where our produce was caught, grown, or supplied.



