
TO START 
COLD ENTREE
OLIVES                       $10   
marinated mt zero olives, guindillas peppers  (gf, ve) 
  
OYSTERS                      $5.5ea
natural, lemon, mignonette (gf)

TOMATO CAPRESE                 $25
heirloom tomatoes, yellow peach, mixed basil (gf, ve)
+ burrata $12
 
CHARCUTERIE BOARD                $36  
artisan cured meats, mixed olives & pickles,  
sweet grape relish, flatbread (gfo)
             

HOT ENTREE
FRIED CALAMARI                  e $24 | m $45
flash fried calamari, smoked garlic mayonnnaise,
rocket, lemon (gf) 

BUTTERMILK FRIED CHICKEN TENDERS       $13  
BBQ chipotle (gf)

SPINACH TORTELLINI                e $26 | m $42 
tortellini, garden peas, salted ricotta, beurre noisette
(v)

MAIN MEALS
SPANNER CRAB PASTA                  $30  
fraser island spanner crab, saffron angel hair pasta, chilli, 
garlic, lemon, cress 

PUMPKIN SALAD                    $33
Kent pumpkin, wild rice, goji, pickled butternut, tofu ricotta
(gf, ve)

SIDES
Shoestring fries, smoked garlic mayonnaise (gf)     $10 
  
Scorched guindilla peppers, sherry vinegar,        $11
lemon (gf, ve)     

Grilled cos lettuce, shaved peach, vincotto,        $12 
salted ricotta (gf, veo) 

Fried broccoli, green olives, sorrel (ve)           $16 

WOOD FIRED PIZZA $25
ROSSO
MARGHERITA        
san marzano tomato, fior di latte, basil (v)

CALABRESE       
san marzano tomato, mozzarella, toscano salami, black olive, 
goats cheese

CAPRICCIOSA       
san marzano tomato, mozzarella, smoked ham, mushrooms, 
white anchovies, mammoth olives, artichoke heart

HAWAIIAN       
san marzano tomato, mozzarella, pineapple, ham

CARNE       
san marzano tomato, mozzarella, pepper sausages, ham, 
toscano salami, hot sauce

BIANCO
PATATA       
yukon gold potatoes, rosemary, ricotta salata (v)

FUNGHI       
white mushroom, fior di latte, goats cheese, 
rosemary (v)

CACIO E PEPE       
truffle pecorino, mountain pepper, basil (v)

PUMPKIN       
kent pumpkin, textured onions, goats cheese, sage (v)

PROSCIUTTO       
prosciutto, cherry tomatoes, wild rocket, grana padano

gluten free base + $5

CLASSICS
TRADITIONAL PARMA                 $29  
chicken schnitzel, virginian ham, napoli, mozzarella,
shoestring fries, dressed leaves
               
CHICKEN SCHNITZEL                 $22 
crumbed chicken, shoestring fries, dressed leaves

FISH & CHIPS                    $25
beer battered rockling fillet, shoestring fries, 
dressed leaves, tartare (gfo)

CHEESEBURGER                   $16 
pasture fed beef pattie, cos lettuce, tomato, onion
westmont pickles, double cheese, shoestring fries

FROM THE GRILL
 

PASTURE FED MBS2+
250 g Redgum Porterhouse Steak           $44
 
250 g Southern Ranges Eye Fillet            $55
      
300 g O’Connor Scotch Fillet               $53
  

GRAIN FED  MBS2+ 

 
500 g Yardstick Rib Eye Steak             $60
   
*all served with grilled cos lettuce, shoestring fries, lemon, choice of house 
accompaniment  - red wine jus, mixed peppercorn, forest mushroom, 
garlic & herb butter

ve - vegan 
v – vegetarian
df - dairy free

gf – gluten free (not always suitable for coeliacs)
gfo – gluten free option
veo - vegan option

FOOD ALLERGIES
Please be aware that all care is taken when catering for special requirements. It must be noted 
that within the premises we handle nuts, seafood, shellfish, sesame seeds, wheat flour, eggs, 
fungi and dairy products. While customer requests will be catered for to the best of our ability 
the decision to consume a meal is the responsibility of the diner.

*Please note
All card transactions incurr a 1.5% surcharge
In addition, on public holidays a 15% surcharge is applied to all food items.

DESSERTS
STRAWBERRIES & CREAM               $17
Muddled strawberries,  vanilla marscapone (gf)

ORANGE & THYME PANACOTTA            $14
Blueberries, citrus biscuit (gf)

Please scan the QR code to 
the right with your phone to 
register your details.




