
M e n u

Our menu is designed to be shared at the table, we believe this the best way to dine as it is 
more social and you get to try more dishes

premium sydney rock oysters 
shucked to order
- tempura w namjim 3.5 e

- natural w Fleur de Sel 3.0 e

tartare cones 9.5 e

– ocean trout
– beef fillet

Available in sml  24
Lrg 35

tempura plate 
prawns, vegetables, shichimi  togarashi, soy mirin, wasabi aioli

beef tataki
rare tenderloin, ponzu, cherry tomatoes, 
snow pea tendrills

sashimi 
Hiramasa kingfish, ocean trout, tempura beans, 
wasabi soy, avocado puree

hiramasa kingfish ceviche sml only

yuzu dressing, jalapenos, fresh herbs

Sashimi of sea scallops sml only

lemon zest & dill oil, fried brussel sprouts

pot stickers
prawn & sea scallop dumplings, steamed then
pan fried, fresh herbs, spiced beurre noisette 

roast pumpkin & sage tortellini
sautéed w caramelised figs, walnuts, 
sage beurre noisette 

black pepper beef                                

Marinated emerald valley beef fillet 
wok fried w capsicum, onion, chilli, garlic 

charcuterie board 
selection of house cured meats, pate, 
crustini, cornichons, relish, mustards. 
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hand made gnocchi
sautéed w zucchini, pine nuts, 
roast garlic puree, spinach

steamed fillet of today’s market fish- lge only

thai jungle curry, seasonal vegetables & rice

S h a r e d  6  C o u r s e
D e g u s t a t i o n
$59 p/p - minimum 2 people - whole table only

oysters - natural w Fleur de Sel

tartare cones – ocean trout

hiramasa kingfish ceviche
yuzu dressing, jalapenos, fresh herbs

beef tataki
rare tenderloin, ponzu, cherry tomatoes, 
snow pea tendrills

pot stickers
prawn & sea scallop dumplings, steamed then pan fried, fresh herbs, spiced 
beurre noisette

black pepper beef
Marinated emerald valley beef fillet wok fried w capsicum, onion, chilli, 
garlic

S i d e s

bread - Freshly Baked, Olive Oil Dukkah  

3 p/p

rocket –cherry tomatoes, 8.9 v 

olives, Spanish onion, crostini,

edamame –

wok tossed soy beans in their shell 8.9 v

steamed seasonal vegetables 8.9 v

fried broccoli
sea salt, lemon juice 8.9 v

fries – aioli 8.9 v

D e s s e r t All 15.9
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Salted caramel cheesecake
double chocolate icecream

yuzu & lemon tart 
crème fraiche, brandy snap

affogato
vanilla bean ice cream, espresso, frangelico

dark & white chocolate tart cointreau anglaise, berries

cheese plate 19.9

buche 'd' affinois, aged cheddar, pear and muscatel relish, crostini

L u n c h  C l a s s i c s 
Available weekdays only

linguini 25.9

King prawns, olives, cherry tomatoes, spanish onion, olive oil, parmesan

szechuan & chilli squid, 19.9

fresh apple & herb salad, aioli

lightly beer battered flathead fillets
19.9

caper and lime aioli, rocket, pear and parmesan salad, fries

rare thai beef salad 23.9

fresh herbs, tomato, cucumber, nam jim

pan roasted ocean trout fillet 
or crisp skin chicken breast 24.9

w quinoa, labneh,  roast pumpkin, & rocket salad

After Dinner 
Dessert Wine    

Chateau roumieu 2013 39b
Sauterne, Bordeaux france

bimbadgen 2011    10g/39b
botrytis semillion riverina
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tokay – rutherglen 10
para port 12
hennessey – cognac 12
courvoisier – cognac 12
calvados 12
grand marnier 10

coffee - cup 4.5  Mug 5 

Tea – 4.5
English Breakfast
Chai
Earl Grey
Peppermint
Green Tea
Camomile

Please ask wait staff in regard to gluten free meals

Beverages

Sparkling mineral water, -   l 10.0, sml 5.0

boutique & imported beer – 9 
asahi - japan 
peroni – italy
corona- mexico
becks- germany  
vale ale – mclaren vale south australia
crown lager
little creatures 
knappstein reserve Lager- south australia

beer – 7
tooheys new
pure blonde

light beer - 5
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cascade

cider 9
james squire 

wine

g/glass, c/carafe, b/bottle

sparkling
prosecco villa sandi (DOC, NV) italy 12g/49b

paul louis 12g/49b
blanc de blancs -loire, france, 
cockfighters ghost pinot chardonnay, nv 39b

champagne
laurent – perrier                                                89b
Brut- tours-sur-marne, france 
bollinger , france                          120b

white
Fume’ Blanc
helen’s hill evolution- 2012 
yarra valley 16g/40c/59b

sauvignon blanc
joseph mellot  2014 11g/28c/39b
loire valley france

man o’ war 2014 45b
waiheke Island nz

sauvignon blanc semillon
howard Park  2015
margaret river, wa 12g /32c/45b
                              
semillon
scarborough, white Label 2013  
hunter valley 49b

pooles rock 2008 hunter valley, nsw 69b

peter lehmann margaret semillion 2009 79b
barossa, sa 

Riesling 
lehmann-hill & valley 2015
eden valley, sa 13g/35c/49b                  

grosset springvale 2013 clare valley 79b

geoff weaver 2013 
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lenswood adelaide hills sa 59b

Verdelho                                                                                                                                                              
krinklewood 2012 45b
hunter valley, nsw

scarborough 2014 45b
hunter valley nsw

Chardonnay                                                                                                                                                            
scarborough, 12g/32c/44b
yellow label  2013 hunter valley,

leeuwin estate  2012 125b
margaret river, wa

peter lehmann hill & valley 45b
2013- eden valley, sa

bouchard aine fils  chablis  59b
2014 – beaune france 

Pinot Grigio
villa sandi 2014 45b
veneto. italy

Pinot Gris
yealands estate 2015              45b 
marlborough, nz

Rose
le grand cros 45b
cotes de provence 2014 – france 

Red
Merlot
printhie 2014 11g/28c/39b
orange, nsw

Pinot Noir
paringa 2014 16g/40c/56
mornington, VIC

lowburn ferry 2 013 65b
central otago nz 

Shiraz
geoff merrill 2012 11g/28c/39b
pimpala road mcclaren vale, sa 

tim adams aberfeldy 2012 clare valley, sa 95b 

d’arenberg – the dead arm 2012
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mclaren vale, sa 95b

peter lehmann stonewell 1998 barossa 220b

deiuliis limited release 2011
hunter valley nsw 89b

Red - cont

Cabernet Sauvignon
geoff merrill 2010 mcclaren vale, sa13g/35c/49b

majella 2013 coonawarra, sa 59b

Peter lehman Mentor 2002 95b
Barossa sa

peter lehmann ruediger vsv 2013
barossa, sa 79b

Cabernet Merlot
ingram Road 2010 yarra valley, vic 49b

Chianti
pogiotondo 2014 59b
tuscany, italy

Red Blends
shiraz-viognier 
d’arenberg 2011 mclarenvale, sa 59b

Spirits - Neat 8 Mixed 10
southern comfort jim Beam – bourbon
smirnoff – vodka grey goose vodka  n 10  m 12
bacardi bombay sapphire – gin
tequila st. remy – french brandy
cinzano bundaberg rum
pimms

Liqueurs - Neat 8 Mixed 10
cointreau campari
frangelico midori
galliano – white malibu
baileys kahlua
limoncello

Whisky
johnny walker 9
jack daniels 9
jameson 9
glenfiddich, 12
single malt 12yr old
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glenlivet, 19
single malt, 18 yr old
glenfarclas, 29
single malt, 25 yr old 

Non Alcoholic
Softdrink –––– 4444 JJJJuice –––– 4.54.54.54.5

solo Apple
coke Orange
diet coke Pineapple
lemonade
fanta
lemon, lime & bitters

8



Menu

All prices inc. 10% gst,
additional per person charge Sunday $3.5, public holidays $5.5
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