I! the living room

Appetisers

Garlic Turkish Bread 15
Fresh Ciabatta bread with butter, olive oil and balsamic 6
... add a dip...

Roasted pumpkin and maple bacon with toasted g

sunflower seeds and olive oil (gf)

Roasted red pepper pesto with olive oil and 8

crumbled feta (gf)

Sicilian Olives (df) (veg) warmed with roasted almonds, 15
garlic, rosemary and lemon.

Tomato Bruschetta (veg, vegan without mozzarella) 16
toasted ciabatta with Roma tomato and Spanish onion

salsa, buffalo mozzarella, basil, olive oil and balsamic
reduction.

Oysters Natural (gf) with lemon and mignonette. 4.5 each
Oysters Kilpatrick (gf) grilled with bacon and BBQ 6 each
sauce.

Entrees

Entree Main

Baked Scallops with cauliflower cream, 24 35
tarragon butter and hazelnut pangrattato.
(Entrée 3 scallops, Main 5 Scallops)

Mushroom Croquettes truffled mushroom 21 Extra
croquettes (3) with cauliflower aioli, frisée piece
lettuce and pomegranate molasses. 5 each
Baccala Fritters salted cod, potato and spring 21 Extra
onion fritters (3), served with tomato salsa, piece
rocket and pickled fennel. 5 each
Calamari (gf) crusted calamari, lemon pepper 26 36

seasoning, rocket, lemon vinaigrette and
tartare sauce.

BBQ Chicken (gf) char grilled marinated chicken 26
thigh with lime yoghurt, rocket, shaved savoy
cabbage, avocado, mint, basil and sweet and

sour dressing.

A Surcharge of 10% applies on Public Holidays. Thank You



Pasta & Risotto

All pasta is handmade by Agresta Prima
Pasta and is preservative free.

GLUTEN FREE PENNE pasta is available as a
substitute for all pasta and risotto dishes

Entrée
Gnocchi Pumpkin (veg) sautéed pumpkin, leek 28
and garlic, finished with butternut cream,
crumbled goat cheese and toasted walnuts.
Rigatoni Veal Ragu sautéed red onion, pumpkin, 29
green olives, garlic and rosemary with white
wine braised veal ragu.
Rigatoni Chicken sautéed chicken, Spanish onion, 28
mushrooms and spinach, finished with cream
and basil pesto.
Risotto Truffle (g9f) sauteed mixed forest 28
mushrooms with garlic and sage, finished with
truffled butter.
Prawn Ravioli filled with ricotta, prawn and 29

bisque, served with sauteed tiger prawns, garlic
and capers, finished with lemon tomato beurre
blanc and spring onions.

Linguine Marinara sautéed prawns, calamari, -
scallops, fresh fish and mussels with garlic and

white wine, finished with butter, parsley, and

extra virgin olive oil.

Linguine Pescatore sautéed prawns, calamari, -
scallops, fresh fish and mussels with garlic,

chilli, and white wine, finished with Roma

tomatoes, Napoli sauce and extra virgin olive

oil.

A Surcharge of 10% applies on Public Holidays. Thank You
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Mains

Wild Caught NT Barramundi Fillet (gf) pan roasted
served with sauteed silver beet, lemon ricotta,
roasted cherry tomatoes and saffron tarragon beurre
blanc.

Pork Cotoletta crumbed pork cutlet with lemon,
pancetta and rosemary with cranberry and savoy
slaw, finished with charred lemon and green
peppercorn jus.

Lamb Shank red wine braised lamb shank, horseradish
potato mash, roasted beetroot, turnips and minted
salsa verde.

Duck leg Nicoise (gf) confit duck leg with salt baked
Kestrel potatoes, roasted cherry tomato, green beans,
quail egg, olive tapenade and frisée, finished red
currant jus.

Grass Fed Gippsland Eye Fillet (200g) (gf) served with

baked Russet Burbank potatoes, tarragon butter,
watercress and red wine jus.

Sides to Share

Sambal Cauliflower (gf, veg) crispy fried sambal chilli
marinated cauliflower served with lime yoghurt.

Polenta Chips (gf, veg) with oregano seasoning and
smoked paprika aioli.

Charred Broccoli (gf, veg w/o anchovies) with lemon
tahini, smoked almonds and white anchovies.

Triple Cooked Potatoes (df, veg) fried Russet Burbank
potatoes with garlic and rosemary seasoning.

Rocket Salad (gf, veg) with apple, parmesan, walnuts,
and honey sherry dressing.

Endive Salad (gf, veg) with French dressing, shaved
fennel and orange.

Chips (veg) with aioli.

A Surcharge of 10% applies on Public Holidays. Thank You
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Desserts

Chocolate Hazelnut and Pear Torta (gf) with vanilla bean
pear puree, salted caramel ice cream and pear crisp.

Lemon Tart(gf) with shortbread base, blueberry compote,
vanilla bean ice cream and lemon meringue chard.

Sticky Date Pudding steam baked ginger and cinnamon
spiced date pudding finished with butterscotch sauce
and vanilla bean ice cream.

Gelato (gf) raspberry, mango and salted caramel with
shortbread crumb, fresh strawberries and almond bread
wafers.

Tira Mi Su coffee-soaked sponge fingers layered with
Frangelico and Kahlua mascarpone cream with chocolate
sauce and chopped chocolate.

Affogato Shot of espresso served with vanilla bean ice
cream.

Irish Coffee Black coffee, Irish whisky, sugar and cream,
for the coffee lover who likes to take things to the edge.

T

Kids Menu (for children under the age of 12)

grilled Chicken (gf) with chips and salad.

Battered Flathead with chips and salad.

Fried Calamari (gf) with chips and salad.

Rigatoni Pasta (veg) with Napoli sauce.

Rigatoni Pasta (veg) with cream and mushroomes.
grilled steak (gf) with chips and salad.

Vanilla Ice Cream (gf, veg) with chocolate, caramel,
vanilla or strawberry topping.

A Surcharge of 10% applies on Public Holidays. Thank You
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oo Codlifs

Classic Pimms 18
Pimms, Lemonade, Orange, Strawberry, Mint
A true taste of summer

Aperal Spritz 21
Aperaol, Proseco, Soda, Orange. Mint
Bittersweet orange flavoured aperitif with a bubbly kick. The perfect starter
before your meal

Champagne Cocktail 18
Bitters, Brandy. Sparkling
A beautiful way to toasting a special occasion

Cosmopolitan 22
Vodka, Cointreau, Lime juice
Sweet and sour with a light orange flavour

Japanese Slipper 23
Midori, Cointreau, Leman
Sweet melan, a hint of orange offset with a tart taste of lemon

Margarita 21
Tequila. Cointreau, Lemon Juice
Refreshing flavour backed by everyone's favourite spirit...tequilal

Negroni 24
Gin, Campari, Sweet Vermouth
The more 'sophisticated' aperitif.

Midori Splice 21
Midori, Malibui, Pineapple Juice, Whipped Cream
Flavours of fresh melon and coconut, deliciously sweet

Long Island Iced Tea 24
Vodka, Tequila, Bacardi, Cointreau, Lemon Juice, Coke
Reminiscent of iced tea (without the teal)

Martini 22
Gin, Vermouth, Olives
An icon. A botanical bouquet for the world's most famous cocktail

Espresso Martini 22
Espresso, Kahlua, Vodka
A brilliantly spiked coffee, perfect if you like a pick-me-up and a drink at the
same time

Passionfruit Martini 22

Vodka, Passionfruit Pulp, Pineapple Juice
Pure indulgence and fun, a Modern Day Classic

A Surcharge of 10% applies on Public Holidays. Thank You



On Tap

ASAHI Super Dry 300ml 1

Stubbies
Carlton Zero 0% 10
Cascade Light 2.4% 10
Victoria Bitter |
Carlton Draught 1
James Boags Premium 1
Crown Lager 1
Coburg Lager 1
Peroni 3.3 (low carb 3.5%) |
Pentridge Pale Ale 12
Pure Blond (Ultra Low Carb) 12
Great Northern Original 12
Peroni NastroAzzuro 12
Heineken 12
Stella 12
Corona 12
Burleigh Bighead (low carb larger 4.2%) 12

Ciders

Hills Apple Cider (330ml) 13
Reckorderlig Strawberry-Lime (330ml) 14
Kelly Brothers Apple Cider (330ml) 13

A Surcharge of 10% applies on Public Holidays. Thank You



Fizz
Glass Bottle

Taylor Ferguson Brut CuveeNV  Yarra Valley 11 38
CrisP and clean with Plcasant clry finish

Montegrande Prosecco ITALY 13 48
Bcauti{:ul prosecco from ]talg, Fruity, Lig]‘)t and aromatic

Swan Bay Cuvee Brut Bellarine Peninsula 14 52
Notes of strawbcrry, stone fruit & citrus with creamy yeast lees complcxitg
Bleasdale Sparkling Langhorne Creek SA 14 52
Shiraz

SParHing shiraz with beautiful sweet bcrry fruit flavours

Bird In Hand Sparkling Pinot ~ Adelaide Hills SA 15 56
SparHing Pinot noir with strawbcrrg aromas and a clclightl:ul creamy

texture.

Domaine Chandon Brut Yarra Valley - 80
The classic Australian made brut,

Moet & Chandon Brut Epernay, FRANCE - 120

Forthose spccia| occasions!

White Wines

Riesling

Vickery Watervale Riesling 2023 Clare Valley 14 52

(Great aromatics, texture and a |ong fine of flavour

Henry Frost Riesling 2023 Eden Valley - 50

Fresh Palatc with citrus and sPicc flavours with long and seamless finish

Pinot Grigio & Pinot Gris

Mr Mick Pinot Grigio 2024 South Aust - 40
A fresh vibrant stglc with flavours of nashi pear, white melon and Pcach

Delle Venezie Pinot Grigio 2022 ITALY - 48
Smooth, delicate and fresh with aPPlc, pear and citrus aromas

La Boheme Pinot Gris 2023 Yarra Valley. 14 52

Fear, apple, musk and talc flavours with delicate rose blossom and

rcmcrcshing acic]ity, A lovclg wine from De E)or‘to]i

Swan Bay Pinot Grigio 2024 Bellarine VIC 14 52

Pear, nectarine and quince aromas fresh Palate with a Iong finish

A Surcharge of 10% applies on Public Holidays. Thank You



Sauvignon Blanc &
Semillon Sauvignon Blanc

MunaMuna Sauv Blanc 2023 Marlborough 13 48
NZ

CrisP troPicaI flavours that match Pchcct]y with a sunny afterncon

Bittern Estate SauvBlanc 2023 Mornington Pen. 13 48
Citrus and (Gooseberry nose and cris, alate of apricot and passionfruit
Y PP P P

Clairault Sauv Blanc 2022 MargaretRiver 14 52
Semillon
A lovelg blend- citrus blossom aromas & troPical fruits with a crisP finish
Dog Point Sauv Blanc 2023 Marlborough NZ - 60
Classic Mar”:orough Sauvignon blanc.
Shaw + Smith Sauv Blanc 2024 Adelaide Hills SA . 65

The benchmark for Australian Sauvignon blanc,

Chardonnay
Lorimer Chardonnay 2024 Yarra Valley 12 40
DisPlags stone fruit and {:ig flavours with excellent clcPth.
Jack & Jill Chardonnay 2023 Bellarine Pen, 14 52
Lovclg charclonnag from the 5 star Scotchmans Hl“
Scotchmans Hill Chard. 2022 Bellarine Pen. 16 60
Falate is tigl'lt ancljuicy yet refined with nectarine, melon and citrus fruits.
Streicker’ Ironstone Block’ 2021 Margaret River - 65
Chard
Stunning cxamPlc of Margarct Kiver Cl’larclonnagQ Gold Mcdals, etc
Yering Station 2022 Yarra Valley - 75
Chardonnay
An easy going, soft, Iig]wtly oaked cfwarclonnay.
Pierro Chardonnay 2022 Margaret River. - 140

Pierrois wic]cly considered one of Austra|ia’s lcading c[‘larc]onnag makers.

Other Varietals

Bittern Estate Moscato 2021 Mornington 13 44
Peninsula

]:lavours of E_Iclcrﬁowcr & Igcl‘ncc and a zing that dances across the

tongue.

Pizzini Arneis 2023 King Valley 13 44

Drg fresh crisP and savoury, with flavours of pear citrus and aPricot

Rose

Le Petit Frenchy Pinot Rose 2021 France - 45
Berr_g and floral notes with a re{:reshing drg finish.

Bird In Hand Pinot Rose 2024 Adelaide Hills SA 15 56
Fresh and ]ivcly Pinot Noir Rose with lifted 5trawl>crr3 aromas

A Surcharge of 10% applies on Public Holidays. Thank You



Red Wines

Pinot Noir

Ingram Road Pinot Noir 2021 Yarra Valley - 40
Flavours of strawberries and red cherries with subtle charcuterie undertones

Oak Tree Pinot Noir 2018 Yarra Valley 14 52
Flavours of strawberries and red cherries with subtle charcuterie undertones

Scotchmans Hill Pinot Noir 2023 Bellarine Penin. - 60

Lovc[g balance of fine tannins and fresh acic]itg

Phillip Estate Balnarring 2023 Mornington Peninsula 60

Pinot Noir

(reat cxample of a qualitg Mornington Peninsula Pinot Noir

Coldstream Hills Pinot Noir 2023 Yarra Valley 16 60

Vibrant fruit characters of cl’wcrrg, strawbcrry and Hucbcrrg with a touch of oak

Yabby Lake Single Vineyard Pinot Noir 2022 Mornington 100

Siﬂcg tannins, Finishing with great lcngtl-l and Poise.

Merlot & Cab Merlot

Banks Thargo Merlot 2022 Coonawarra SA 14 52
TroPhy & GOH medal winner, soft round and clcgant.

Clairault Cabernet Merlot 2018 Margaret River 14 52
96 Points from James Hahclay!

Maxwell Little Demon 2018 McLaren Vale - 52

Cabernet Merlot
T his wine is full of warm Plummy mouth Fi“ing flavour.

Cabernet Sauvignon & Friends

Banks Thargo Cabernet Sauv. 2016 Coonawarra - 52
Strong rcgional and varietal characteristics.

Penley Estate Phoenix Cab Sauv. 2021 Coonawarra 14 52

Flavours of blackbcrrg and cassis with a hint of chocolate.

Vasse Felix Cabernet Sauv 2021 Margaret River 70

The first red wine Prociucccl in Margarct River, made Hcarlg since 1972.

Majella Cab Sauv 2021 Coonawarra SA 70

A classic Coonawarra Cabcrnct,

Golden Ball ‘Gallice’ 2016 Beechworth 920

Cab Sauv, Merlot, Malbec
Thisis an elegant 1"Bordeaux” blend with richness and complexity,

Yalumba Signature Cabernet Shiraz 2019 Barossa SA 120

Thc quintcsscntial Austra]ian Cabcrnct Sl'liraz

A Surcharge of 10% applies on Public Holidays. Thank You



Shiraz

Lorimer Shiraz 2022 Yarra Valley 12 44

A\ rich shiraz with succulent bcrn’es, Plum, sPice & a hint of vanillin oak.

Ingram Road Heathcote Shiraz 2021 Heathcote - 48

Nose of riPc Plum, b]ucbcrrg and dark chcrrics, an clcgant full bodied wine

Rivergate Shiraz 2015 Bendigo - 48

Fu"—bodicd wine, integratecl fine tannins with a balanced oak

Billi Billi Shiraz 2022 Avoca VIC 14 52
Fine tannins are 5uPPortccl bg bright bcrrg fruit and delicate spicc characters

Sieber Rd GSM Grenache Shiraz Mourvédre 2021 Barossa 52

Agrcat cxamP|c of this Popu'ar blend

Hardys HRB Shiraz 2020 McLaren Vale - 52

A rich Palatc of dark bcrrics, P|um5, silky tannins and f:rcnch oak flavours

Sieber ‘Ernest’ Shiraz 2021 Barossa - 52

Elcgant stglc with great depth and finesse

Cravens Place Shiraz 2023 Heathcote 14 52
A typical Heathcote shiraz with aromas of 5Picc, bcrry fruits and mint.

Yangarra Shiraz 2020 McLaren Vale 15 56
This vintage rated at 96Pts, made 173 2015 Australian Wine Maker of the year,

Hennings Heathcote Shiraz 2022 Heathcote 15 56

Blackbcrry, five sPicc, quality oak, bcauti{:ullg balancccl, |ong si"(y finish

Fox Creek Short Row Shiraz 2018 McLaren Vale - 60
“Kight in the groove. fair to call this ‘Yyum™..... Jamcs ]"Ia|iclay

Maxwell Ellen Street Shiraz 2021 McLaren Vale - 65
Pure, rich dark fruit, cocoa and peppery spice, tyPicaI Mcl_aren Valc Shiraz

Elderton Shiraz 2021 Barossa - 65

f:u" bodied. Rich, classic

Slaughter House Paddock Shiraz 2021 Heathcote - 75

Heathcote Wincry, clry grown from river flats, the wine displays concentrated fruit

characters and a hint of cucalyPt which team scamlcssly with American oak.

Golden Ball Saxon Shiraz 2015 Beechworth VIC - 90
A\ true estate wine form a top qualitg singlc vincyard .

International Red Wine

Cornioleta Chianti DOCG 2020 Tuscany Italy - 48
]:rcsl'l, bright & transParcnt with red fruits like chcrrg, with goocl qualitg tannins
Deangeli Nero d’Avola DOC 2022 Sicily Italy - 48
|ntense and rich with a Prcvailing Fruity aroma

Alido Sangiovese 2020 Tuscany ltaly 13 48
E)crry favours with a medium boc]g and a delicate finish

La Regia Montepulciano DOCG 2020 D’Abruzzo Italy - 55
Jntense Fruity flavour and full bodied, great with meats,

ForteMasso Barbera DOC 2019 Piemonte Italy - 55

E)arbcra D’Alba. Dry, crisp, full boclicd, with a Plcasant flavour and )Cruity notes

A Surcharge of 10% applies on Public Holidays. Thank You



Fortified Wines

Campbells Muscat North East VIC 12
Campbells Topaque (formerly Tokay)  North East VIC 12
Galway Pipe Fine Old Tawney Port Wentworth VIC 12
Grandfather RareTawney Port SA 18
Liqueurs

Martini Rosso 11
Dry Vermouth 11
Baileys 12
Kahlua 12
Frangelico 12
Amaretto 12
Averna 12
Campari 12
White Sambuca 12
Black Sambuca 12
Cointreau 12
Grand Marnier 12
Limoncello 14
Drambuie 15
Glayva 15
Piave Grappa 15
Hennessy Cognac 18
Scotch

Johnnie Walker Red 12
Jameson 14
Johnnie Walker Black 14
Chivas Regal 14
Glenfiddich Single Malt 19
Bourbon

Jim Beam 12
Southern Comfort 12
Canadian Club 12
Jack Daniels 12
Wild Turkey 12
Spirits

Smirnoff Red Vodka 12
Gordon’s Gin 12
Remy Brandy 12
Bundaberg Rum 12
Bacardi White Rum 12
Midori 12
Malibu 12
Oyzo 12
Tequila 12
Bombay ‘Sapphire’ Gin 14
Four Pillars Rare Dry Gin 15

A Surcharge of 10% applies on Public Holidays. Thank You



o e Gl

Soft Drinks a
Coke, Diet Coke, Lemonade, Lift, Fanta,
Soda Water, Tonic Water, Dry Ginger

Coke Zero (330 ml bottle) 9
Lemon Lime & Bitters a
San Pellegrino ltalian Soft Drinks B

Chinotto, Limonata, Aranciata Rossa

Sparkling Mineral Water 1
San Pellegrino Mineral Water

Juices b
Orange, Apple, Pineapple, Guava
Tomato, Cranberry

Iced Teas B
Peach, Lemon or Green Tea

lced Chocolate 8
Iced Coffee 8
lced Mocha 8
Milkshakes 8
Chocolate, Strawberry, Caramel,

Vanilla

A Surcharge of 10% applies on Public Holidays. Thank You



oot aud Jear

Coffee (Decafe Available)
Soy, Almond, Dat Milk - $1 extra
Latte
Cappuccino
Flat White
Long Black
Short Black
Macchiato (long or short)
Chai Latte (vanilla spice blend)

Irish Coffee (black coffee, whisky, sugar and cream) For the
coffee lover who likes to take things to the edge

Hot Chocolate
Mocha

Affogato(shot of espresso served with vanilla bean ice cream)
Popular liqueurs to compliment Affogato- Raileys, Frangelico, Kahlua,

Tea - TEA OROF’ Z Lup Gourmet Tea Bags
English Breakfast

Earl Grey

Peppermint

Camomile

Honeydew Green

Lemongrass & Ginger

Fruits of Eden Herbal

A Surcharge of 10% applies on Public Holidays. Thank You

20



