Starter

Parmesan and garlic butter focaccia 10
Salt and pepper squid, aioli, fresh herbs* 12
House made chicken paté, grilled sourdough, marinated olives 12
Entrée

Soup of the day 15
Slow cooked marinated goat, spinach and potato cake, charred tomato chutney, mint yoghurt, 19
fresh herbs, charred spice crust*

Asado braised beef cheek empanadas, rendang gravy, sweet chilli sambal, pickled carrots 20
Grilled lamb kofta, grilled capsicum muhammara, house made flat bread, beetroot salsa, 19
green yoghurt

Goat cheese, spinach and pine nut ravioli, creamy wild mushroom marsala, goat curd, 18
chive pangrattato, herb oil, parmesan

Oysters natural, mignonette* 5.5ea
Oysters Kilpatrick* bea
Main

Guinness braised beef short ribs, bacon fat crushed potatoes, charred cherry tomatoes, 45
baby carrots, crispy bacon gremolata, buttermilk sauce

Mediterranean confit chicken breast, warm cous cous salad, roasted cauliflower, green beans, 42
smoked chickpea coriander tahini, preserved lemon pomegranate dressing, Za'atar dist

Schiaffoni pasta, chorizo, green olive, grilled capsicum and tomato sugo, crispy parma ham, 39
rocket, stracciatella, garlic oil

Spanish saffron paella, grilled artichoke, oven roasted tomatoes, capsicum, green peas, 36

mojo verde*A

Add: chicken and chorizo 8

Fish of the day

10% Public Holiday Surcharge

*no gluten ingredients /A Vegan

MP Market Price



From the Grill

Grass fed Angus New York strip 300g* 52
Grass fed Angus scotch 300g* 54
Grass fed Angus eye fillet 250g* 58

All served with braised red cabbage, vine cherry tomatoes, crushed potato skordalia, broccolini

Your choice of: red wine jus, creamy peppercorn, mushroom gravy, creamy garlic and herb sauce

Sides

Baked potato, chive sour cream, garlic butter, crispy bacon* 12
Green beans, mascarpone, balsamic glaze* 12
Crispy chips, tomato sauce 11
Dessert

Sticky apple chai pudding, crumble, rock salt caramel ice cream, chai butterscotch sauce 22
Warm chocolate fudge cake, chocolate orange crumble, salted caramel, vanilla ice cream 22
Hazelnut cake, Frangelico syrup, roasted pear, whipped vanilla mascarpone, hazelnut crumbs 22
Lemon Basque cheesecake, meringue drops, lemon curd, sablé crumbs, vanilla cream* 22
Chefs’ selection of three local cheeses, quince paste, smoked almonds, fruit chutney, seasonal fruit, 29
lavosh

Sweet Treat

Lemon mascarpone panna cotta, berry compote* 11
Walnut and pistachio baklava, honey rose syrup 11
Vegan sticky date pudding, butterscotch sauce*” 11

10% Public Holiday Surcharge
*no gluten ingredients A Vegan  MP Market Price



