entrees $18.00

iggy’s bread $1.00 asparagus, parmesan shortbread, soft egg wine by the glass...
oysters $3.00 chicken liver parfait sparkling
olives $6.00 . . vallformosa "extra seco’ cava nv, spain 10
seared scallops, peas, spring onion
wagyu bresaola $14.00 ‘ 4 ’ h
& alaskan king crab, cucumber & wakame gosset “grande réserve’ nv, champagne
. 27
salami $9.00 salad
. white
jamon de trevelez $12.00 gazpacho, olive and avocado
charcuterie selection $27.00 2010 freycinet riesling, east coast tas 12
2009 12,000 miles sauvignon blanc, nz 9
mains $31.00
. 2009 shaky bridge ‘pioneer” pinot gris, nz 11
sides and salads pan fried gnocchi, zucchini, corn, basil
b 2007 summerhouse chardonnay, nz 11
steamed green beans $8.00 utter
3 pea salad, marjoram & feta $10.00 steamed snapper, lemon, capers, sautéed
cabbage , jus parisienne red
fennel, orange & olive salad $10.00
‘ crispy skinned ocean trout, celery hearts, 2009 12,000 miles pinot noir, nz 12
spinach & parmesan salad ~ $8.00 .
tomato & tarragon dressing .
) 2006 yarraloch cabernets, yarra vic 11
steamed kipfler potatoes $8.00 nfit duck lee. beetroot & lentil
contit duck leg, beetroo Cis 2008 dolium malbec, argentina 12
frites $5.00 ) )
steak frites, cafe de paris butter 2008 bugalugs shiraz, barossa sa 9

dinner tuesday to saturday
lunch thursday to saturday
ph. 9389 3028



