
PORK COTOLETTA 46
Pickled fennel, apple, mustard, chives, beurre noisette, lemon
(LDO)

MIDDLE PARK CHICKEN BREAST 38
Romesco, chorizo stuffing, peppers, Meridith goat’s cheese,
red wine jus (LDO, LGO) 

PAN FRIED HUMPTY DOO BARRAMUNDI 45
Served with potato dauphinoise, caviar butter & lemon (LG)

BEEF & GUINNESS PIE 37
Mash potato, bone marrow, peas

BEER BATTERED ROCKLING 33
House salad, peas, dill tartar, lemon, skin on fries (LD, LGO)

CLASSIC CHICKEN PARMA 33
Smoked ham, mozzarella, Napoli, skin on fries, slaw (LDO)

SUMMER SQUASH RISOTTO 33
Summer squash, Meredith goat’s cheese, chervil, toasted
pepitas (LDO, LG, V, VGO)

STEAK SANDWICH 35
150g Wanderer Valley rostbiff, focaccia, parmesan, cos,
Swiss cheese, bacon (LDO)

WAGYU BEEF BURGER 30
Milk bun, bacon, cos, tomato, cheese, pickled onion, ketchup,
mustard, skin on fries (LDO, LGO, VO)     

SALADS

GRILL

SIDES

MAINS

1 for 12 | 2 for 16 | 3 for 21

ORDER & PAY ON YOUR PHONE  
We'll bring it to you. Got The Pass App?  
Simply open the app & choose how to order. 

SMALL PLATES

CHICKEN CAESAR SALAD 30
Parmesan, bacon, croutons, cos, boiled egg, Caesar dressing
(GFO) + anchovies 3

ROAST ROOT SALAD 30  
Hummus, quinoa, roast pumpkin, salt baked beetroot,
broccolini, pickled onion (LDO, LGO, V, VG)

HEIRLOOM TOMATO SALAD 29.5
Pickled onion, radish, chives, basil, lemon balsamic (LD, LG, V, VG)
+ baby burrata 6 

TUNA NICOISE SALAD 29.5
Fresh tuna loin, green beans, tomatoes, olives, egg (LD, LG)

BUTTERED MASH 12
House made mash, butter (LG, V)

CRISPY ONION RINGS 12
Vinegar salt (LD, V, VG)

HOUSE SALAD 12
Cos, radish, pickled onion, peas, 
lemon dressing (LD, LG, V, VG)

SEASONAL GREENS 12
Anchovy butter 
(LDO, LG, VO, VGO)

SIDE SLAW 12
House slaw, pickled onion,
radish, dill (LD, LG, V, VG)
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WAGYU BEEF SLIDERS (4) 35
Milk bun, ketchup, mustard, bacon, cheese, pickles

CHORIZO & MANCHEGO CROQUETTES 24 (LD)
Aioli, parmesan, chives

PACIFIC OYSTERS 
Each 7 | ½ Dozen 39 | Dozen 72 
Natural, shallot mignonette, lemon (LD, LG) 

BEEF TARTARE 27
Shallots, chives, brandy, egg yolk (LD, LGO) 

CRUMBED GARLIC MUSHROOMS 23
Pedro Ximénez, truffle aioli (LD, V, VG) 

TUNA TARTARE 26
Avruga caviar, pickled jalapeno, chives, coriander, lime 
(LD, LGO) 

FRIED LOCAL SQUID 23
Aioli, preserved lemon (LD, LGO) 

GRILLED HALLOUMI 22
Compressed apple, hot honey, lemon thyme (LG, V) 

HOUSE-MADE FOCACCIA 22
House dip of the day & olives (LDO, V, VG, VGO) 

GRILLED LAMB SKEWERS (2) 25
Aleppo pepper yoghurt, pomegranate, soft herbs (LG, LDO) 

GRILLED CHICKEN SKEWERS (2) 25
Pepperberry yoghurt, pickled onion, chives, 
crispy shallots (LDO, LG)

EGGPLANT SKEWERS (2) 23
Tahini yoghurt, goat’s cheese, fresh herbs (LDO, LG) 

SEASONED SKIN ON FRIES 13.5
Lemon pepper seasoning aioli (LD, LG, V)

200G BAVETTE 46 
200G EYE FILLET 67  
250G PORTERHOUSE 50 
300G SCOTCH 72 
500G RIB EYE 79
All steaks are served with house salad, skin on fries & 
a choice of peppercorn sauce, red wine jus or gravy 
(LG, LDO)
+ Grilled Prawns 13 | + Bone Marrow 14

SUNDAY ROAST 35 
Served with crispy roast potatoes, seasonal vegetables,
Yorkshire pudding, gravy (LDO, LGO) 

STEAK NIGHT - THURSDAY
Join us on Thursday for steak night and have a choice of 

250g Porterhouse 29 | 300g Scotch Fillet 35 

Served with house salad, skin on fries & peppercorn sauce
(LG,LDO) 

MAKE IT VEGAN



DESSERT
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APPLE CRUMBLE 22
Salted caramel sauce, custard, vanilla ice cream (V)

CHERRY RIPE CHOCOLATE TORTE 20
Cherry syrup, berry sorbet (LD, V, VG)

PANNA COTTA 19
Berry compote, fresh berries, puffed grains (LD, LG, VG)

STICKY TOFFEE PUDDING 19
Toffee sauce, vanilla bean ice cream (V)

CHEESE PLATE 28
Chef’s selection, quince paste, grapes, lavosh (LGO)


