
 
Appetisers 
BJH marinated organic olives - chilli, garlic, orange, lemon, rosemary and bay leaves 9  
Sourdough bread with Novello Koroneiki olive oil, 2010 Bendigo 3  
Parmesan, garlic and parsley bread 6.5 
Chefs tasting plate 19.5 / 29.5 
 

Starters 
Freshly shucked Sydney rock oysters with mignonette dressing 20 / 36.5     
Chicken liver parfait, sauternes jelly, cornichons, watercress and grilled sourdough 19.5 
Lightly battered Hawkesbury squid and king prawns with garlic mayonnaise 18.5 / 34.5 
San Daniele prosciutto, buffalo mozzarella and fresh figs 19.5 
Hervey Bay scallops with persillade and garlic butter 20 / 36.5 
Witlof, pear, pecorino and walnut salad 17.5  
Smoked salmon, potato and dill pancake, crème fraiche and caviar 18.5 
 

Mains 
Lightly beer battered fresh flathead with chips and tartare sauce 26.5 
Char-grilled lamb back-strap, summer bubble’n’squeak, buttered carrots and pea shoots 39.5 
Bucket of prawns with sauce Marie rose 26 

     Cape Grim eye-fillet with onion fondant, colcannon and red wine jus 39.5 
Cape Grim rib-eye, watercress salad and chips with red wine jus 38.5 
Free range chicken breast, crispy speck and warm potato, leek and asparagus salad 34 
Market fish of the day 35 
Spaghettini, Shark Bay blue swimmer crab, zucchini flowers, chilli, lime and garlic 37.5 

   Risotto Prima Vera – Carnarolli, broad beans, peas, asparagus, zucchini flowers and mascarpone 33  
 

Sides 
Plain chips 7 
Herb, garlic, olive and chilli chips 8 
Tomato, onion and basil salad 8.5 
Baby cos, radish, tomato, olives, cucumber and crouton salad 8.5 
Wild roquette, beets, goat’s cheese and toasted walnut salad 8.5 
Asparagus, buttered carrots, peas and pea shoots 8.5 
 

Sandwiches (11.30am to 6pm)  
Grilled steak with beetroot relish, horseradish mayonnaise, roquette and onion rings 16.5 
Crumbed flat head fingers with iceberg lettuce, lemon butter and tartare sauce 16.5 
Garlic and lemon roasted mushrooms with grilled haloumi and parsley salad 16.5 
 

Desserts 
Mascarpone panna cotta, vanilla, Prosecco and strawberries 14.5 
Soft centred hot chocolate pudding with vanilla bean ice-cream 14.5 
Pavlova, fruit and crème chantilly 14.5 
Peach tart, toasted almond and Amaretto ice cream 14.5 
Affogato - ice cream ‘drowned’ in espresso and frangelico 14.5 
Daily selection of ice-creams and sorbets 12.5 
Selection of hard, soft and blue cheese, muscatels, chutney and crisp bread 20 


