ENTREES

HARISSA SPICED LAMB $17/$27

chickpeas, roasted tomatoes, pine nuts (gf)(df)

DAILY MARKET OYSTERS $3.5 EACH
lime and ginger dressing (gf) (df)

CHIPOTLE SPICED SQUID $17/$27

lemon mayonnaise (gf)(df)

DAILY SOUP $10

please ask the team about our soup of the day

CRUNCHY CABBAGE SALAD $12/$18

herbs, nahm jim (gf)(df) (vegan option)
add chicken S8

add barramundi S10

add Peking duck $10



MAINS

250GM TAJIMA WAGYU STRIPLOIN $36

choice of fries, mash or salad, red wine jus or peppercorn sauce (gf)

HANDMADE HOUSE GNOCCHI $20

pumpkin, spinach, tomatoes, pine nuts (v)
add chicken S8
add barramundi $10

FREE RANGE CHICKEN BREAST $26

sweet potato mash, corn and chipotle salsa (gf)

SEARED TASMANIAN SALMON $27

butternut purée, roasted tomatoes, pine nuts (gf)

SLOW BRAISED TAJIMA BEEF CHEEK $26

creamy polenta, salsa verde, red wine jus (gf)

POKE SOBA NOODLE SALAD $17

pickled seasonal vegetables, wakame, chilli ginger dressing (vegan)
add chicken S8

add barramundi S10

add Peking duck $10



SIDES

ROASTED SEASONAL VEGGIES $8

garlic, lemon and olive oil (gf)(vegan)

CREAMY GARLIC MASH $S9
(of)

FRENCH FRIES $5/$9
chipotle salt (gf)(vegan)

MIXED LEAF SALAD $6
(gf) (vegan)

please ask our friendly team about our delicious specials



DESSERTS

GELATO DAILY SPECIALS $S4 PER SCOOP
(af)

CLASSIC AFFOGATO $12

espresso coffee, Frangelico, vanilla ice cream (gf)

CLASSIC TIRAMISU $9

Marsala, espresso coffee, savoiardi biscuits

CHEESE PLATE $12/$32

choice of 1 cheese, quince paste, lavosh, dried fruits

selection of 4 cheeses, quince paste, lavosh, dried fruits



DIGESTIFS

LIQUEUR COFFEE

Roman - Disaronno Amaretto S9
Parisien - Cointreau $10

Dublin - Jameson Irish Whiskey $9
Kingston - Tia Maria $9

DESSERT WINE
2017 De Bortoli Noble One $10

TAWNY, PORT AND COGNAC

Penfolds Grandfather Rare Tawny $15

Penfolds Club Reserve Classic Tawny $7
Wyndham Estate Prime Minister Series 1 Port $8
Hennessy VSOP S10

LIQUEUR
Limoncello $7
Frangelico S8
Patron XO Cafe S10



