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15% Surcharge applies on Public Holidays
10% Surcharge applies on Saturday & Sunday

WI N E BY TH E G L AS S   

S PAR KLI N G
P IZ ZI N I  P ROS ECCO . . . . . . . . . . . . .  17

CLOVER HILL SPARKLNG . . . . . . . . . .  2 2

NV LO U I S RO ED ER ER B R UT . . . . . .  3 3

2 01 6 LO U I S RO ED ER ER ROS É. . . . .  39

2 01 6 LO U I S RO ED ER ER B D B . . . . . . 39

WH ITE
VI C KERY R I E S LI N G . . . . . . . . . . . . .  17

S HAW & SM ITH S B  .  .  .  .  .  .  .  .  .  .  .  .  .  .   19

TAI  T I R A S B .  . . . . . . . . . . . . . . . . . .  1 5

CARO U SAL P G . . . . . . . . . . . . . . . . .  1 6

CANTI NA TO LLO P G .  .  .  .  .  .  .  .  .  .  .  .  14

J ER I C H O FIAN O .  . . . . . . . . . . . . . .  1 6

TO R B R EC K J U VEN I LE S B L AN C. . . .  1 8

PATR I C K S U LLIVAN C HAR D . . . . . .  1 8

D EEPWO O D C HAR D . . . . . . . . . . . .  1 6

ROS É
TO R B R EC K ROS É  . . . . . . . . . . . . . .  1 6

D OM E STI Q U E ROS É . . . . . . . . . . . .  17

VI LL A AIX EN P ROVEN C E ROS É  . .  1 9

R E D
P I RO N B E AUJ O L AI S . . . . . . . . . . . .  1 8 

WI LLIA M D OWN I E P N . . . . . . . . . . .  1 8

STO RM BAY P N . . . . . . . . . . . . . . . .  17

J ER I C H O G R ENAC H E . . . . . . . . . . .  17

J U N I P ER ‘ CANVA S’  TEM P R AN I LLO  1 5

CARO U S EL SAN G I OVE S E . . . . . . . .  1 8

TO R B R EC K S H I R A Z . . . . . . . . . . . . .  1 9

Please see wine list for monthly premium selection

PASTA

FR UT TI  D I  M AR E [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4 4/52
Fresh linguine, prawn, crab, chilli, garlic, shallot, cherry 
tomato, parsley, white wine, butter, lemon 

G N O CC H I P UT TAN E A SCA [G FO +V ] .  .  .  .  .  . 3 5/4 0 
Potato & parmesan gnocchi, cherry tomato sugo, capers, chilli, 
black olives, ricotta, basil  

M AI N S

FI S H AN D C H I PS [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  4 5
Beer battered King George Whiting, chips, tartare, lemon 

O C E AN TRO UT [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 49 
Pan seared ocean trout, grilled prawns, finger lime crème fraiche, 
fennel & herb salad 

C H I C KEN [D FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 49 
Roast chicken breast, celery, pickled kohlrabi, radish, pepitas, 
crispy potato, basil & Dijon mustard velouté                                                            

P O R K COTO LE T TA .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 47
Crumbed pork cutlet, brown butter, caper, sage, shaved cabbage,   
mint & apple salad 

ZU CC H I N I  & FE TA TART [ V+ G FO + D FO] .  .  .  .  .  .  3 8 
( VEGAN O PTI O N ) .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  42 
Crispy puff pastry, zucchini ragu, caramelised onion, marinated 
feta, pine nuts, herb salad

B U RG ERS 
 
WAGY U B EEF B U R G ER [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 6 
Char grilled wagyu beef, lettuce, cheese, tomato & onion        
chutney, house pickles, bathers burger sauce, fries                 

C H I C KEN B U R G ER [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  3 7 
Grilled spiced chicken thigh, Italian coleslaw, smoked paprika 
aioli, house pickles, fries

SI DE S +  SAL ADS

S H O E STR I N G FR I E S [ V+ G FO +VO] .  .  .  .  .  .  .  .  .  .  .  1 3 
Fries served with tomato ketchup 
 
B RO CCO LI N I  & R U N N ER B E AN S [ V+ G FO +VO] .  . 1 9 
Parsley, oregano, garlic, lemon, almond 
 
H O U S E SAL AD [ V+ G FO +VO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 6 
Organic farm leaves, chives, parsley & dijon mustard vinaigrette 

B UT TER LE T TU C E SAL AD [ V+ G FO] .  .  .  .  .  .  .  .  .  . 2 4
Butter lettuce, avocado, radish, croutons, crème fraiche dressing

Add spiced grilled chicken thigh  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 8

[V] Vegetarian
[VO] Vegan option upon request
[GFO] Gluten free option upon request
[NFO] Nut free option upon request
[DFO] Dairy free option upon request

Allergy Warning: Menu items may contain or come in contact 
with wheat, eggs, nuts, crustacea and milk products. Shared 
fryer oil may expose menu items to allergens. Please inform 
staff of any allergies.

DE S S ERTS                           
C H O CO L ATE D ELI C E [G F+V ] .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26                                                                             
Chocolate delice, pedro ximenez cherries, vanilla chantilly,    
macadamia crunch        

CO CO N UT & M AN G O MO U S S E [G F+V ] .  .  .  .  .  .  . 2 4                                                                         
Passionfruit curd, coconut crumble, kaffir lime meringue                                                

R A S P B ER RY & P E AC H TR I FLE [G F+ N FO] .  .  .  .  .  . 2 2 
Raspberry, roasted peach, candy almond & white chocolate trif le 

C H EE S E [G FO +V ] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .
30g served with quince paste, muscatels, baguette

1 cheese $16 
2 cheese $30 
3 cheese $38

Ossau Iraty – semi hard, cows milk, Italy 
D’argental Lingot – white mould, cows milk, France 
Long Paddock ‘Blue Stone’ – Blue cheese, cows milk, Victoria 

B EEF

O’CONNOR 2+ EYE FILLET 220g .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  65

O’CONNOR 5+ BLACK ANGUS PORTER-HOUSE 300g .  . 70

O’CONNOR 4+ SCOTCH FILLET 300g .  .  .  .  .  .  .  .  .  .  .  .  . 75

O’CONNOR 28 DAY DRY AGED RIB EYE 600g .  .  .  .  .  .  . 145

All beef is served with split green beans, green goddess dressing, 
battered onion rings, wine merchant sauce

COCKTAI L S

COA STAL S P R ITZ . . . . . . . . . . . . . . .  2 4

Gin, Cucielo Bianco vermouth, Prosecco, soda, lemon

LI MO N C ELLO S P R ITZ . . . . . . . . . . . 1 9

Dal Zotto Limoncello, Prosecco  

G I M LE T . . . . . . . . . . . . . . . . . . . . . . 26

Lemongrass infused Suntory Toki, grapefruit cordial, 
sherbert, lime

PA S S I O N FR U IT S U N R I S E . . . . . . . . . 2 5

Gin, St Germaine Elderflower, passionfruit, lemon,   
soda

B E AC H ROAD . . . . . . . . . . . . . . . . . . 2 4

Pineapple infused Campari, passionfruit soda, orange           
blossom

S I M P LY CO CO N UT . . . . . . . . . . . . . 2 5

Rum, coconut, lemon, grapefruit, eggwhite                       

LYC H EE & G UAVA B ELLI N I  . . . . . . . 2 4

Lychee, guava, Prosecco

H O U S E A M ER I CAN O . . . . . . . . . . . .  2 2

Red Vermouth, Campari, lemon, soda

MARGARITA

C L A S S I C . . . . . . . . . . . . . . . . . . . . . .  2 4

Tequila, Cointreau, lime

OW N ER ’ S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  2 8

Patron Silver tequila, Cointreau, lime

C H I LLI  . . . . . . . . . . . . . . . . . . . . . . .  26

Tequila, Cointreau, chilli agave, lime

WATERM ELO N . . . . . . . . . . . . . . . . .  2 4

Tequila, lime, watermelon, honey syrup

P I N E AP P LE & CO CO N UT.  . . . . . . . .  2 4

Pineapple juice & coconut syrup, tequila, lime 

MOCK TAI L S

FR E S H CU R E . . . . . . . . . . . . . . . . . .  17

Cucumber, mint, sugar, lime, soda

P I N E AP P LE SO DA . . . . . . . . . . . . . .  17

Pineapple cordial, pineapple juice, ginger beer, 

soda, mint

STR AWB ER RY C R U S H . . . . . . . . . . .  1 8

Strawberries, soda, lime, mint, sugar 

H O U S E G I N G ER B EER  . . . . . . . . . .  1 8

Ginger puree, lemon juice, honey syrup, raspberry

WI N E ALTE R NATIVE

N O N R A S P B ER RY & C HA MOM I LE .  . 17/6 5

N O N CI N NA MO N & Y UZU .  .  .  .  .  .  .  . 17/6 5

S NACKS

FR E S H LY S H U C KED OYSTER S [G FO] .  .  .  .  .  each 6 
Sydney Rock Oyster & mignonette

C H I LLED AU STR ALIAN P L AT TER .  .  .  .  serves two 8 0

• Raw Shark Bay Scallop, marigold, radish

• Rock Oyster, finger lime mignonette  

• King Prawn, avocado, cos lettuce  

• Yellowfin Tuna tartare, white sturgeon caviar

O LIVE S [ V+ G FO +VO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 8 
House marinated Mount Zero olives                                  

FO CACCIA [ V ]  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  1 0 
Rosemary & sea salt focaccia, whipped ricotta               

TU NA TARTAR E [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26 
Raw Tuna, shallot, chilli, crème fraiche, chives, sourdough 

SCALLO PS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . each 9 
Baked Shark Bay scallop, café de Paris butter, lemon 

TEM P U R A ZU CC H I N I  FLOW ER S [G FO] .  .  .  .  .  .  1 8 
Tempura zucchini f lowers, green chilli & herb yoghurt 

KI N G P R AW N S LI D ER  [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  32
Toasted milk bun, chilled king prawn, jalapeno & coriander 
crema, watercress 

PAR FAIT [G FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  26 
Toasted brioche, chicken liver parfait, quince paste,        
cornichons, chervil 

ENTR EE S

C R U D O [D FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 6
Raw hiramasa king fish & yellowfin tuna, yellow witlof,     
pickled cucumber, horseradish 

KI N G P R AW N S .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 42

Chilled King Prawns, marie rose sauce, lemon

P ROSCI UT TO [D FO] .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 3 5
Shaved prosciutto, poached pear, pickled figs, basil, pecorino


