
OYSTERS 
Islay 3.5

Mignonette 4
Kilpatrick 4

GRAZING
Chicken rillette, crostini, cornichons, cranberry sauce 14

Grilled halloumi, fig compote, coffee dust, lemon balm 14
Sourdough and  garlic herb butter 6

Olives 6
Bread & Olives12 

House spiced mixed nuts 10

SNACKS/CANAPES
Shrimp ceviche, fried wanton, avocado puree, wasabi mayo (3 piece)15

 Potato rosti,vegetable stew,goat cheese  (3 piece) 10
Stuffed mushroom, roasted pepper puree, basil breadcrumbs (3 pcs) 12

Smoked salmon tartare, crispy pork rind, black caviar, sorrel leaf (4 pcs) 16
Rockmelon gel, feta, truffled honey, micro mint (4pcs)14

Cucumber rondelle, spiced cashew butter, sundried tomato (4pcs,vegan)12

SHARING 
Mezze platter, hummus, babaganoush, whipped goat cheese, pickles, pita bread 18

 Beef brisket sliders, bbq sauce, mayo, coleslaw, jalapeno (3 pcs) 18
 Cajun chicken skewers, soy yuzu, (3 pcs) 15

Vegetables spring rolls, sweet chilli sauce (vegan) 12
Crunchy pork bits, chives, chilli, soy mayo, bread 15

Rarebit cheese toastie, 14/26 

SWEET
Assorted chocolate truffles 10

Coconut cheesecake,pineapple compote 12 
Chocolate and cherry pannacotta,almond praline dust10



CHEESE   
50g serve with bread & condiments 17

additional cheese 14

Blue
Gorgonzola Dolce, Cow milk, ITA

Cropwell bishop shropshire, Cow milk, GBR

Semi soft/Soft 
Cremeux D’Argental, Cow milk, FRA

Mon pere brie, Cow milk, FRA

Le marquis chevre du pelussin, Sheep milk, FRA

Washed rind 
Taleggio DOP, Cow milk, ITA 

Tarago river jensens red Cow milk, VIC

Semi Hard/ Hard 
Manchego, Sheep milk, SPA

Espresso Italiano, Cow milk, ITA 
Primo Amoré, Cow milk, ITA

Truffled Pecorino, Sheep milk, ITA

Vintage Cheddar, Cow milk, UK

MEAT 
50g serve with bread & condiments

Pig
Jamon Iberico, SPA  24

Prosciutto di parma, ITA  16
Capocollo, ITA 14

Salumi Norcia, VIC 14
Sopressa Vicentina, NSW   12

Nduja, NSW /15

Cow
Pastrami brisket, NSW    12
Wagyu Bresaola, NSW     17

Wednesday is Whisky & Cheese 
5 whiskies matched with 5 cheeses

40$

				


		


		


		


		


		


		


		


		


On Thursday 1$ oyster

6pm ‘till gone!!

Chef’s Selection 
 Charcuterie - 3 cured meats, pickles & bread 36

Fromagerie - 3 cheeses, seasonal preserves & pane carasau 36
Small Tasting - 2 meats, 2 cheeses, seasonal accompaniments & bread  55

Tasting - 3 meats, 3 cheeses, seasonal accompaniments & bread  70
Deluxe - 3 meats, 3 cheeses, olives, potato rosti & bread  90


