TO SHARE

CHARCUTERIE BOARD - 150g selection of
cured meats, olives, pickles, chargrilled
ciabatta

GFO/ DF | $30

LOCAL WA CHEESE BOARD - 3 selection of
Western Australian cheeses, quince paste,

fruit, candied walnuts, crackers
GFO | $40

BAKED BRIE - Tomato chutney, croutons
GFO | $22

OYSTERS \

NATURAL - With fresh lemon
6 FOR $30

12 FOR $55 @

KILPATRICK - Worcestershire & bacon
6 FOR $35

12 FOR $60 xy"

MIXED DOZEN - 2 natural, 2 mignonette,
2 kilpatrick, 2 ponzu, 2 rockafella, 2
raspberry vinaigrette $60

Oysters are subject to supplier
availability.

V: VEGETARIAN | VG: VEGAN | GF: GLUTEN-FREE | DF: DAIRY-FREE | NF: NUT-FREE
A:AUSTRALIAN | I:IMPORTED | M:MIXED ORIGIN



LUNCH MENU

OPEN THU-SUN 11.30AM-2.30P M

SMALL PLATES

BEEF TARTARE - Hand cut tenderloin, capers,
shallots, dijon, yolk, crostini
GFO | $16

CHEESE BEIGNET - Spiced plum sauce
V | $16

CURED SALMON - Avocado cream, peas, radish
GF/DF/NF(A) | $22

LUNCH

MARKET FISH - Creamed leeks, asparagus GF/NF
(A) | $45

BEEF BURGER - Smoked cheese, bacon jam,
mustard mayo, shoestring fries

NF/ GFO | $32

SRI LANKAN PRAWN CURRY - Mango, coriander &
chilli, naan bread & rice VO/DF | $34

CHICKEN PARMIGIANA - Tomato & basil sugo,
mozzarella, shoestring fries, house salad

GF/NF|$30

CEASAR SALAD - Chicken, cos lettuce, bacon,
croutons VO/GFO/DFO | $28

Seasonal Vegeterian Main

SIDES

SHOESTRING FRIES
GF/NF/DF/V/VG [$10

DUCK FAT KIPFLER POTATOES \
GF/NF/DF |$13 \
SEASONAL GREENS *
GF/NF/DF/V/VG|$14
GARDEN SALAD

GF/NF/V/VG/DF |[$10 D i O

V: VEGETARIAN | VG: VEGAN | GF: GLUTEN-FREE | DF: DAIRY-FREE | NF: NUT-FREE
A:AUSTRALIAN | I:IMPORTED | M:MIXED ORIGIN



%

DESSERT MENU

WARM RHUBARB & APPLE CRUMBLE-
Vanilla custard
GF/V $15

STICKY TOFFEE PUDDING -
Butterscotch sauce, vanilla ice-cream
NF/V $15

CHOCOLATE & ORANGE-

Dark chocolate, orange, vanilla ice
cream

GF/V $15

AFFOGATO - Vanilla ice cream with
fresh brewed coffee, add your
favourite liqgueur (additional charge
applies)

GFO/NFO/V $10

V: VEGETARIAN | VG: VEGAN | GF: GLUTEN-FREE | DF: DAIRY-FREE | NF: NUT-FREE
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