
         C h e f s  s h a r e d  t a s t i n g  m e n u                                            
5  D I S H  -  7 5  P P                                                        

Charcoal grilled flatbread, marinated olives, spiced hummus            
Thick cut toasted garlic bread
House sourdough, French butter, sea salt                      
Gumshire pork gyoza, pickled ginger dressing, spring onion (6)
Grilled Malaysian beef, satay sauce, roasted peanuts, coriander
Roasted pumpkin arancini, pepitas, parmesan (4)
Coffin Bay oysters, natural or Kilpatrick (6)

18
10
15
23
18
20
18

L A R G E R  D I S H E S

Baked eggplant, napolitana sauce, fior di latte, mozzarella, parsley crumb
Blue swimmer crab spaghetti, smoked paprika, chill i ,  garlic, chives
Local beef & San Marzano tomato ragu, rigatoni, parmigiano reggiano
Crumbed line caught king george whiting, tartare, salad, fries, lemon
Greek marinated lamb rump, lemon yoghurt, chickpea & green bean salad
200g Eye fil let, scorched onion, Barossa shiraz jus, parsley oil
300g Scotch fil let, scorched onion, Barossa shiraz jus, parsley oil 
250g Wagyu scotch fil let, scorched onion, Barossa shiraz jus, parsley oil

28
35
29
33
36
38
36
55

S M A L L E R  D I S H E S

S I D E S
Winter leaf salad, sherry vinaigrette
Brown sugar & miso glazed carrots, toasted sesame 
Duck fat roasted baby potatoes
Steamed greens, seeded mustard, fresh herbs
Seasoned fries, aoili

12
12
13
12
13

D E S S E R T
Traditional crème brulee, biscotti
Basque cheesecake, chocolate cremeaux, pistachios
Affogato, vanilla bean icecream, frangelico 
Granny smith apple crumble, cinnamon, vanilla bean ice cream

15
15
19
15

K I D S  1 0 - 1 4   

Crumbed whiting & chips
Steak & chips
Pasta bolognaise & cheese
Pasta with butter & cheese
Ice cream sundae, chocolate sauce, freckles

*Kids under 10 eat dinner free of charge 5:30pm -7:00pm with each
paying adult meal

15
15
15
15
12

 m e n u



 W I N E  B y  G l a s s      

Jansz Premium Sparkling
Milton Park Sparkling Shiraz 
Tacherons Chardonnay
White wine of the week 
Rose of the week

Thorn Clarke Shiraz
Red wine of the week
Lost Wolf Fortified Semillion 

15
10
16
16
16

17
17
10

B e e r s /  C a n s

S p i r i t s

Jack Daniels
Jameson
Monkey Shoulder
Sailor Jerry Spiced Rum
Tequila
So.. .  London Dry Gin
so.. .  Tropical Gin
The Still Co Shiraz Gin
So.. .  Vodka

14
14
14
14
14
14
14
14
14

San Pellegrino 750ml
Aqua Panna 750ml
Lemon Lime & Bitters

Coke
Coke No sugar
Lemonade 

8
8
8

10
10
 8

N o n - A l c h o l i c

Great Northern
Corona
Coopers Pale Ale
Pikes Pilsner
Sapporo
Peroni Red
Asahi 3.5
Peroni 0%
Brookvale Ginger Beer
Barossa Cider Co Apple Cider
Hard Rated Lemon

13
13
13
13
13
13
13
10
13
14
14
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