
	
	

Please	pre-order	all	items	for	your	group.	We	require	at	least	48	hours’	notice	of	menu	options	prior	to	
the	day	of	reservation.	

	

Small	Platters	
Whiting	Tacos,	red	cabbage	slaw,	jalapeno	(2)	$18	

White	Anchovies	Bruschetta	crusty	bread,	tomato,	basil	and	onion	$18	

Twice	cooked	Sticky	Pork	Belly,	Asian	slaw	and	house	made	bourbon	bbq	sauce	$18	

Salt	and	Pepper	calamari,	pickled	greens,	aioli	$18	

Large	Platters	
Grilled	Moreton	bay	bugs,	lemon	herb	butter,	green	mango,	papaya	salad,	hot	and	sour	

sauce	$45	

Crispy	skin	whole	(market)	fish,	chilli	caramel,	Asian	herb	salad	$40	

Tomahawk	Steak	1.5kg	min.	w/	onion	puree,	duck	fat	potatoes,	jus	$90		

Sides/Salads	
Fries	with	rosemary	sea	salt	$10	

Roast	pumpkin,	honey	glaze	and	pumpkin	seed	$10	

Eggplant	parmigiana	$10	

Asian	green	veg	w/	choy	$10	

Poached	rhubarb,	goats	cheese,	walnuts	and	beetroot	leaf	salad	$17	

Orange,	walnut,	spinach	and	gorgonzola	salad	$17	

Dessert/Cheese	
Apple	and	rhubarb	crumble	with	vanilla	ice	cream	$15	

Cheese	board	$26	for	all	3	cheeses	

Blue	cheese	|	South	Cape	Brie	|	Cheddar	

w/	dried	fruits,	spiced	apple,	lavosh	crackers	and	quince	paste	


