PACIFIC OYSTERS 6EA
NATURAL, SHALLOT MIGNONETTE, LEMON (GF)

A/'s
HOUSE-MADE FOCACCIA 20

PUMPKIN SEED HUMMUS, HOUSE DIP OF THE DAY,
MOUNT ZERO OLIVES (VGO)

HIRAMASA KINGFISH CEVICHE 25
COMPRESSED CUCUMBER, PICKLED CHILLI,
BUTTERMILK (GFO)

WOODFIRED SKEWERS 9.5 / 3 FOR 24
HARISSA LAMB, CHIMICHURRI CHICKEN, SEASONAL
VEG (VG)

FRIED LOCAL SQUID 19
SMOKED AIOLI, PRESERVED LEMON (GFO)

RANGERS VALLEY BRISKET CROQUETTES 21
MUSTARD MAYO

WAGYU BEEF SLIDERS (3) 21
KETCHUP, MUSTARD, BACON, CHEESE, PICKLES

GRILLED HALLOUMI 19
BURNT HONEY, THYME, COMPRESSED APPLE (GF) (V)

WAGYU BEEF TARTARE 24
SHALLOTS, CHIVES, BRANDY, EGG YOLK (GFO)

( g, mains

WILD MUSHROOM §& TRUFFLE RISOTTO 30
SPINACH, WALNUTS, PARMESAN (VGO) (GF)

HAND CRUMBED CHICKEN PARMA 31
SMOKED HAM, MOZZARELLA, NAPOLI, SLAW,
SKIN ON FRIES

PLANT BASED BURGER 29
PUMPKIN BUN, COS, TOMATO, PICKLES, KETCHUP,
MUSTARD, SKIN ON FRIES (GFO) (VG)

WAGYU BEEF BURGER 30
MILK BUN, BACON, COS, TOMATO, CHEESE, PICKLES,
KETCHUP, MUSTARD, SKIN ON FRIES (GFO)

BEER BATTERED ROCKLING 31
HOUSE SALAD, PEAS, DILL TARTAR, LEMON,
SKIN ON FRIES (GFO)

SMOKED CHICKEN CAESAR SALAD 29
COS, PARMESAN, CROUTONS, BOILED EGG,
CAESAR DRESSING (GFO)

WOODFIRED "2 ROAST HAZELDENE CHICKEN 32
VERDE, CHARRED BROCCOLINI, CAVOLO NERO, LEMON (GF)

WAGYU BEEF PIE 33
ROASTED BONE MARROW, MASH, PEAS, RED WINE JUS

ROAST ROOT SALAD 29

CASHEW PUREE, QUINOA, ROAST PUMPKIN,

SALT BAKED BEETROOT, BROCCOLINI, PICKLED ONION
(VG) (GF)

ROASTED KING ORA SALMON 40
PICKLED FENNEL, RADISH, ORANGE, DILL (GF)

300G PORTERHOUSE 46
O'CONNOR'S SELECT, GRASS FED (GF)

400G RUMP 52
GRASS FED MB4+, BASS STRAIGHT (GF)

200G EYE FILLET 63
O'CONNOR'S SELECT, PASTURE FED (GF)

300G SCOTCH FILLET 67
O'CONNOR'S SELECT, PASTURE FED,
FREE RANGE MB2-3+ (GF)

500G RIB EYE 76
O'CONNOR'S SELECT, PASTURE FED (GF)

200G VALLEY BAVETTE 44
RANGERS VALLEY MB5+ (GF)

450G NEW YORK STRIP 75
RANGERS VALLEY BONE-IN DRY AGED MS5+ (GF)

200G EYE FILLET 95
STONE AXE MB9+ (GF)

1.4KG TOMAHAWK 175
RANGERS VALLEY BLACK ONYX 150-DAY DRY AGED (GF)

ALL STEAKS ARE SERVED WITH HOUSE SALAD, SEASONED
SKIN ON FRIES, PEPPERCORN AND BEARNAISE SAUCE

SEASONED SKIN ON FRIES 12.5
SMOKED AIOLI (GF)

ROASTED BONE MARROW 1
PANGRATTATO

WOODFIRED GREENS 12.5
BROCCOLINI, CAVOLO NERO, LEMON DRESSING (GF) (VG)

BRAISED WOOD FIRED SAVOY CABBAGE 14
SOUR CREAM, NDU]JA (GF)

SALT BAKED BEETROOT 19
CASHEW PUREE, PUFFED RICE, PICKLED ONION (V) (GF)

WOODFIRED CAULIFLOWER 19
CELERIAC PUREE, FENNEL POLLEN, BRONZE FENNEL (V) (GF)

(V) VEGETARIAN | (VG) VEGAN | (GF) GLUTEN FRIENDLY | (GFO) GLUTEN FREE OPTION | (VGO) VEGAN OPTION

All card transactions incur a service fee: VISA 0.9%, Mastercard 1.1%, American Express 1.3%.
Mr Yum mobile ordering fee free. 15% public holiday surcharge applies.



KIDS

HALF CHICKEN SCHNITZEL 12
SKIN ON FRIES, KETCHUP

MINI CHEESEBURGERS (2) 12
SKIN ON FRIES, KETCHUP

BEER BATTERED ROCKLING 12
SKIN ON FRIES, KETCHUP (GFO)

TOMATO PENNE 12
NAPOLI, PARMESAN (V) (VGO)

DESSERTS

STICKY TOFFEE PUDDING 18
TOFFEE SAUCE, VANILLA BEAN ICE CREAM (V)

VANILLA CREME BRULEE 18
SHORTBREAD (GFO)

APPLE CRUMBLE 18
SALTED CARAMEL SAUCE, VANILLA ICE CREAM,
CREAM CHANTILLY (V)

DARK CHOCOLATE § ORANGE TORTE 18
RASPBERRY SORBET (VG)

HAZELNUT MILLE FEUILLE 18
FLAKED ALMONDS, CHOCOLATE GANACHE
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