
MENU 

Sit back, relax and let our chefs take you on a journey
of our cuisine

FEED ME MENU                                                    75.0
PER PERSON 

SMALL

TOMATO TOAST (VGO, GFO)                         16.0  
Heirloom tomato | whipped fetta | Skala golden
sourdough | olive crumb | fried oregano | cracked pepper 

HOUSEMADE FOCACCIA  (DF, PESC)            8.0 
 Anchovy | local olive oil | preserved lemon 

VITELLO TONNATO (GF)                                 24.0
Fried capers | rocket | parmesan | 

BEETROOT CARPACCIO (VG, GF, DF)         22.0
Smoked mayo | fried caper | preserved lemon | walnuts |
vincotto | herb oil

Available Friday, Saturday & Sunday 

Each

Each



MENU 
PASTA                                  

RED WINE REGINETTI (GFO)                           32.0
Hahndorf smoked pancetta | Parmigiano Reggiano | smoked salt |
Longview red |

ORECCHIETTE PRIMAVERA 
Housemade pasta | basil pesto | shaved asparagus | fried kale |
broccolini | pine nuts | parmesan

BEEF RAGU (GFO)                                              36.0
Slow cooked beef | potato gnocchi | Longview red | parmesan

SIDES

BEEF FAT POTATOES (GF, DF, VGO)           16.0
Garden herbs | rosemary salt 

Orange emulsion | orange segments | almond

MIXED LEAVES (GF, DF, VG)                            14.0

Available Friday, Saturday & Sunday 

(VEG, VGO, GFO) 28.0



MENU 
LARGER

NT BARRAMUNDI   (DF, PESC)                        39.0
Shaved fennel | olive crumb | sourdough ajoblanco | raddicio 

300G SIRLOIN (GF)                                             49.0
Anchovy and sirloin cap butter | parsley cream| vincotto |

CAULIFLOWER STEAK (VG)                            28.0
Charred leek | cauliflower cream | apple mostarda | fried oregano|
green oil | leek chips 

Available Friday, Saturday & Sunday 

SWEET

BUTTERMILK AND HONEY SEMIFREDDO     14.0
Whipped marscapone | honeycomb | lemon gel                                        

RHUBARB SORBET (VG)                                    12.0
Whipped coconut yoghurt | pistachio |  Amaretto



MENU Available Wednesday to Sunday 

VEG - Vegetarian            

    GFO - Gluten Free Option

         PESC - Pescatarian 

                VGO - Vegan Option 

         VEGO - Vegetarian Option 

            GF - Gluten Free          

   VG - Vegan

 DF - Dairy Free 

ANTIPASTI  (GFO)                                               35.0                
Selection of cured meats | marinated artichokes | house
baked focaccia | peppers | marinated olives | pickled and
charred veg | local olive oil | vincotto

CHEESE PLATE (GFO)                                       38.0                 

Selection of Australian cheeses | Longview chutneys
and jams | lavosh

PLATTERS



KIDS MENU 

DESSERT

Sugo | parmesan
 

HOUSEMADE PASTA (GFO)                             15.0                 

CHICKEN TENDERS                                             15.0                 
Chips | tomato sauce
 

MAINS

RAINBOW ICE CREAM                                         9.0                  
 Fairy floss | sprinkles 

KIDS TASTING                                                        12.0
Mixed cordial | marshmallows | cheese | crackers | strawberries

BEVERAGES

Available Friday, Saturday & Sunday 


