vt Slevrors

Fresh Sydney Rock Oysters $24 per Doz. $16 per Half
(South West Rocks)
Natural, Kilpatrick, Mornay

Cape Campbell Sauvignon Blanc (Marlborough NZ)

Scotch Egg and Jamon Salad $17

Mahon cheese fritter, baby beetroot, frisse, white balsamic vinaigrette

Stonefish Merlot (McLaren Vale SA)

Shish Barak $14
Middle Eastern lamb and pine nut tortellini, minted sheep’s milk yoghurt,
nut brown butter

Watershed “Shades” Rosé (Margaret River W.A)

Scallop, Chorizo and Cauliflower Risotto $18
Lemon chive oil, parmesan

Glace Brook Pinot Gris (Hawke Bay NZ)

Duck Rillettes $17

Orange, shaved pear, rocket, honey walnuts, cornishons, crisp baguette

Stonefish Merlot (McLaren Vale SA)

Entrée Tasting Plate $19
Mahon cheese fritter, Shish Barak, steak tartare, duck rillettes, crisp prawn dumpling
with dill salt, aioli

Massi Bonacosta Valpolicella Classico (Veneto Italy)

Traditional Steak Tartare $18

Finley chopped Wagyu topside, eschallots, anchovies, capers, cornishons, flavoured with
Dijon mustard, Worcestershire, olive oil, Tabasco, accompanied by a mini baguette

Cape Campbell Pinot Noir (Marlborough NZ)

Chef’s Selection of Soup of the Day $7
With Sour dough



Sour Dough Loaf

With olive tapenade, semi-dried tomato, chili paste & Kailis organic extra virgin olive oil

Caesar Salad

Baby cos and butter lettuce, pancetta, croutons, shaved grana padano

Caesar Salad
With Moroccan chicken

Traditional Greek Salad
With chili olives, Persian Feta

Steamed Garden Vegetables
Creamy Mash

Beer Battered Chips

$8

$12

$17

$12

$5

$5

$5






