
TO START
Warm olives & toasted bread + 12

Salumi of Jamon Serrano, air dried Bresaola, spicy Calabrese
Salami 30

Wood-fired halloumi and grape skewer, oregano honey, grilled
bread + 13

Freshly shucked oysters gathered from far and wide. Your
waiter will inform you about today’s selection.
Shallot dressing or spearmint, finger lime nam jim # 5 each

ENTREÉ
Roast sweet potato, beetroot and chard salad, toasted
pumpkin seeds, marinated goat’s cheese, gastrique
cranberries, maple and lime vinaigrette, apple #+ (vgo) 22

Egg net salad of poached chicken, bean shoots, cashew nuts,
caramelized coconut # 26

Wood-fire grilled scallops with roasted pork belly, tamarind
and palm sugar dressing, spearmint # 27

Hopkins River steak tartare, buttered soldiers 28

Buffalo Milk Mozzarella, grilled peaches, ricotta cream, mango
balsamic sauce #+ 24

Spanish style bbq octopus, citrus and crisped potato, smoked
paprika & roasted capsicum puree # 28

WOOD FIRED GRILL MAINS
Hopkins River Black Angus Beef Burger, bacon, lettuce,
tomato, onion, cheese, pickles, sauces & fries 26

300g Grass Fed Hopkins River Scotch Fillet # 48

200g Grass Fed Hopkins River Black Angus Eye Fillet # 52

250g Black Angus Porterhouse # 45

All steaks grilled over Red Gum; served with your
choice of red wine jus, Diane sauce or black pepper
sauce and French fries

MAINS
Butternut squash risotto, hazelnut and sage crumble,
marinated goats cheese + (vgo) 26/35

Pappardelle, beef cheek, parsnip and port ragu, roast root
vegetable, Grana Padano, egg yolk 36

Bucatini pasta, lobster tail, prawns, cherry tomato, white
wine & a touch of chilli 38

Today’s fish catch. Your waiter will inform you about today’s
selection and the price.

Slow braised lamb ribs, cauliflower puree, pak choi, bbq
sauce # 38

Veal schnitzel, sourdough crumbs, pan-fried, with Italian slaw
with Parmesan and lemon, mustard sauce 40

Red duck curry, crispy fried egg, sweet and sour sauce,
coconut rice # 44

SIDES
Rocket, pear and Pecorino Pepato salad #+ 14

French fries #* 10

Fat chips #* 12

Pan-fry green beans, herb crumble * 16

Wok fried wombok, lettuce and ginger #* 14

*Vegan +Vegetarian #Gluten Free

10% surcharge applicable on public holidays




