
 
 

MAIN +  GLASS OF  H OUSE WINE ,  BEER OR S OFT  DRIN K  

1. TWICE COOKED PORK BELLY / PARSNIP PUREE / BABY CARROTS / PANCETTA CRUMB / 

APPLE JUS 

2. ATLANTIC SALMON / ASPARAGUS / PEA & BROAD BEAN FREEKAH / BONITO CREAM /  

LEEK CRISPS 

3. CONFIT & ROAST TURKEY / ROAST PUMPKIN / SUMAC ONION / FETA / POMEGRANATE / 

STUFFING / CHICKEN JUS (GF) 

4. GNOCCHI / FOREST MUSHROOM RAGU / WARRIGAL GREENS / PINE NUTS / 

CAVOLO NERO (GF/V) 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 

 

 

 

MENU SUBJECT TO CHANGE 

A 2% MERCHANT FEE APPLIES TO ALL CREDIT CARD TRANSACTIONS 
 
ONE CHECK PER TABLE 
 
NO SPLIT BILLS 

SOMETHING TO START $9 

CHEESEY HERBED GARLIC BREAD  

FOR $7 MORE...   

STEAK FRITES / 250G ANGUS STRIPLOIN / FRIES / BÉARNAISE 

OR CHOOSE YOUR OWN SAUCE... 

[ALL GF] / BEARNAISE / MUSHROOM / CREAMY PEPPERCORN / PORT JUS (DF) / 

CHIMMICHURRI (DF) / JALEPENO CHEESE 

SIDES $14 

 FRIES / HERB SALT / CHIMMI CHURRI AIOLI    

 ROASTED HEIRLOOM CARROTS / CARROT TOP PESTO /  

BURATTA (GF/V) 

 OAK LETTUCE / HERB VINAIGRETTE (GF+VG)   

DESSERT $20 

S’MORES CHOCOLATE NEMESIS / DUCLE CREMA / TORCHED MERINGUE /  

SABLE CRUMB (GF) 

CHRISTMAS PUDDING / BUTTERSCOTCH SAUCE / RUM & RAISIN ICECREAM /  

BRANDY SNAP CRUMBLE 

 BAKED CHEESECAKE / MILK CHOCOLATE / SPICED CHERRIES / COCONUT SABLE  

 

 


