
Chargrilled Yamba Tiger prawn, butternut pumpkin, white soy, chardonnay vinegar.

2021 Chardonnay 

Jervis Bay Blue mussels, Littleneck clams, 'Remy' riesling, creme fraiche, 

dried parsley and seaweed. 2022 Riesling

Smoked beetroot tartare, pickles, navel orange, baby capers, puffed rice crackers.

2022 Riesling

'Kurobuta' full blood Berkshire Capocollo and compressed black amber plum, stracciatella, 

fennel pollen, elderflowers. 2021 Nebbiolo 

2  C o u r s e s  7 3 p p  +  W i n e  P a i r i n g s  3 0 p p  |  3  C o u r s e s  9 0 p p  +  W i n e  P a i r i n g s  4 5 p p

* 3  C o u r s e  M i n i m u m  o n  S a t u r d a y  a n d  P u b l i c  H o l i d a y s

Local conchiglie pasta, garden herbs and garlic shoot pesto, broad beans, artichoke, 

almonds, fried sourdough. 2022 Arneis

Pan-roasted ‘Humpty Doo' Barramundi, eggplant, burnt capsicum and tomatoes, 

fried basil, queen olives 'Caponata’. 2021 Chardonnay 

Seared ‘White Pekin’ duck breast and confit leg, red wine cabbage, baby radish,

roasted grapes and vinaigrette. 2021 ‘The Pointer' Pinot Noir

Chargrilled ‘O' Connor' 500g 4-week dry-aged grass-fed bone on sirloin, local mushrooms 

and Carolyn's Cabernet jus ($16 Surcharge). 2021 Malbec 

Marinated Alto Olives. 12

Appellation Oysters, Cucumber Vinaigrette. 4.50 each

Crumbed Oyster, Garden Tobasco, Marie Rose. 5 each

Crab Toast, Fish Roe, Chives. 17

Sliced ‘Stone Axe’ full blood Wagyu bresaola MB 9+ 40g. 20

Kipfler potatoes, rosemary-infused cultured butter. 12

Steamed broccolini, brioche and crispy shallot pangrattato. 12

Garden leaves, red wine vinaigrette. 12

Chips, smoked aioli.  13

Credit card surcharge 1.5%, Debit card surcharge 0.8% | Menus are seasonal. Pricing and menu subject to change.
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D E S S E R T  M E N U

Vanilla parfait mango ‘Weis Bar’ , toasted macadamia

2021 Botrytis Viognier




'After Dinner Mint' bitter dark chocolate, peppermint & coconut

Morris Muscat




Fourme d'Ambert Blue (Auvergne region of France), 

pickled celery, blueberries, lavosh 

2021 Botrytis Viognier




Affogato 

Vanilla ice cream, Guerilla Roasters espresso, Frangelico liqueur 




Guerilla Roasters Espresso Martini 

Vodka, Kahlúa, Espresso




Godfather 

Johnny Walker Scotch Whisky & Amaretto 


