
 
 

 

COFFIN BAY OYSTERS 

Either Natural with cocktai l sauce, Ki lpat r ick topped with bacon and Worcestershire Sauce b lend  

gr i l led in t omato but ter with cit rus crumb  or topped with Raspberry & French shal lo t vinaigret te   19/34 
 

ROMA TOMATO PIZZETTA 

Fresh sl iced Roma tomato , basi l pesto , fet ta, caramel ised shal lo t & ol ive on a pita base   (v) 16 
 

EARTH BOARD 

Pan seared saganaki ,  p ick led beet root , mar inated art ichoke, spr ing vegetab le pate, 

celer iac remoulade, roast capsicum, warmed Mt . Zero ol ives and herbed flatbread   (v) 28 
 

HUNTER BOARD 

Sp iced lamb wombok ro l l s , gr i l led S ici l ian sard ines , pork and  pear croquet tes , 

zucchin i carpaccio , ginger beef skewers served with sp icy har issa and a cit rus aio l i   36 
 

 
 

Ricot ta and semi dr ied tomato dumpl ings in  a veal and fennel broth with basi l o i l & lemon balm   16 

Gri l led sard ines stuffed with d i l l & orange crumbs on hazeln ut soda bread with roast capsicum har issa   16 

Marjoram infused goats milk pannacot ta with shal lo t jam, sweet p ick led beet root & baked parmesan  wafer   (v ,gf) 16 

S tuffed wombok ro l l s with sp iced lamb & dates on teff & pinenut tabouleh with sumac labneh   (gf) 18 

Rare peppered beef with tart rhubarb ,  roast caul iflower , Madeira syrup & celer iac puree   (gf) 19 

Char-gr i l led spr ing art ichoke with lemon & walnut oi l , pars ley mayonnaise & mustard grain crumb    (v) 16 

Saganaki Kefalograviera with zucchin i carpaccio , toast , watercress & lemon    (v) 17 

Harvest salad with fresh & pick led vegetab les , crème fraiche, sp iced honey dr izzle & toasted seeds    (gf,v ) 17 

 

 

Gri l led zucchin i & pea r isot to with kale pesto , taleggio  & toasted almonds   (gf & v) 28 

Milk braised pork bel ly with caul iflower puree, charred rad icchio , cand ied cumquat & sugarsnaps    (gf) 32 

Roast chicken breast  stuffed with sp inach & feta on crumbed eggp lan t , end ive salad and red pesto    34 

Kangaroo sal t imbocca, seared fi l let with sage, pancet ta &  marsala on creamed parmesan polen ta, sautéed kale & glazed carrot s   38 

Tagl iatel le tossed w, seared QLD t iger prawns , Mt Martha mussels , fennel , chi l l i , tomato , saffron but ter and watercress   37 

Confit duck leg on a cannel l in i bean and sp icy pork sausage ragu, gremolata & potato bread   34 

Pan seared At lan t ic salmon fi l let on Spr ing vegetab le and beet leaf with celer iac remoulade   (gf) 34 

8 hour lamb shoulder ro l led with macadamia farce, freekah & seeds , lemon yoghurt & quince jam    32 

Eye fi l let on parmesan croute with sautéed mushrooms , shiraz jus , gr i l led with mustard & cheddar mel t   39  

Pr ime Fi let M ignon on potato and leek grat in , Shiraz jus , horserad ish cream and but tered green s   (gf) 42 

 

 

   

 

Glazed French doughnut s with b lossom custard , smashed honeycomb , bee pol len and lemon sorbet    15 

A jar of espresso laced Tira-misu with sp ice dusted crosto l i   15 

Blueberry and frangipane tart with van i l la bean ice-cream and coconut macaroon    15 

Choco late bavaro is with p istachio gelat i , Turk ish del ight  & crushed nougat    (gf) 17 

Affogato – Van i l la bean ice-cream, espresso shot , your choice of l iq ueur   (gf) 16 

Candy lane mart in i – van i l la in fused vodka, vermouth , grenad ine, p in eapp le juice w. Pers ian fairy floss  and candy twizzler   18 
 

CHEESE PLATE - Vin tage Cheddar , South Cape Br ie & Mi ld Dan ish Blue with Lavosh, quin ce paste, crud ité    

one cheese 16 two cheeses 22 three cheeses 28 

 

 gf – gluten free   |   v – vegetar ian 

      Tossed house salad     •     Chips & aioli           SIDES 9         Garlic & herb bread   •   Seasonal vegetables 

MAIN 

DESSERT 

ENTREE 


