
 

SMALL PLATES 

CHARCUTERIE 

 

OYSTERS 

CAVIAR CORNETTO 
OSTERIA CAVIAR, BLACK GARLIC MAYONNAISE, CREAM 
FRAICHE, CHIVES 

HONEY SESAME CHARCOAL FOCACCIA

(GF)(2) 18 

TRUFFLE MUSHROOM RISSOTTO 
SPINACH AND PARMIGIANO REGGIANO 

19 

 (V) 9  

20

26/49

(V) 19 

(2) 30 

22 

(GF)19 

(V)34

(V)34

22 

(GF,DF)(2) 20 

     (V)(3)17 

40 

(GF) 38 

42

46

 

HOUSE SALAD 

STEAK SAUCES 

LOADED POLENTA 

EYE FILLET (250G) 

SCOTCH FILLET (350G) 

CHARRED BROCCOLINI  

DARK CHOCOLATE PARFAIT 

CRÈME BRULE

APPLE & BLUEBERRY CRUMBLE                        

DUCK FAT KIPFLER POTATOES 

55 

(V,GF) 14 

52 

(V,GF) 12 

(VG,GF) 10 

(GF) 12 

16

(GF) 

16 

16 

CHARGRILLED KING PRAWNS 
DILL CHIMICHURRI, COCONUT, LIME
 

CRACKED BURRATA
SMOKED TOMATO & RAISIN CONCASSE, MIX GREEN, HERB 
CROSTINI 

SEARED HALF SHELL SCALLOPS 
BUTTERED CORN, LIME, CORIANDER 

CRISPY PORK BELLY 
APPLE JAM, POMEGRANATE, FENNEL REMOULADE 

CALAMARI 
CABBAGE, TEMPERED CURRY LEAVES, YUZU BUTTER

CAULIFLOWER & LEEK CROQUETTE     
AIOLI, GRATED PARMESAN 

ROASTED BONE MARROW 
PARSLEY BUTTER, CAPER SALSA, BREAD 

HAND ROLLED GNOCCHI                         
PUMPKIN, PINENUTS AND PARMESAN 

WIMMERA DUCK BREAST 
DUCK CROQUETTE, CARAMELISED BEETROOTS, WALNUTS, 
SHERRY JUS 

CRISPY SKIN BARRAMUNDI 
MANDARIN SAUCE, FENNEL, ROCKET, ORANGE 

12 HOURS BRAISED BEEF CHEEK 
BROCCOLINI, HERB SOURDOUGHCRUMB, RED WINE JUS

SLOW ROASTED LAMB SHANK                                       
BRAISED FIVE BEANS, LEEK CROQUETTE 

FRESH SHUCKED, NATURAL WITH LEMON / NAM JIM / TABASCO 

SERVED WITH GARLIC BREAD                

SMOKED BUTTER

SAISON WAGYU SALAMI, PROSCIUTTO, GUINDILLAS, ROSEMARY
GRISSINI 

ROMESCO SAUCE 

(ADD WAGYU SALAMI $6)   

SMOKED PAPRIKA, AIOLI 

FENNEL AND TARRAGON DRESSING 

BUTTERMILK, GOURMET MUSHROOMS 

SOUTHERN RANGES (VIC), GRASS FED ANGUS 

OAT CRUMBLE,PEARLS, PINEAPPLE JAM & SORBET

CINNAMON, VANILLA ICE CREAM 

CHEESE SERVICE 26 
TRUFFLE GOAT CHEESE, FIG & CHEVRANO CHEESE
TART, SULTANA BREAD

RED WINE JUS/ TRUFFLE JUS/ GREEN PEPPERCORN JUS/ 
BEARNAISE SAUCE 

COCOA SPONGE, YOGHURT SHARDS, BERRIES 

GIPPSLAND PREMIUM ANGUS TENDERLOIN, MB2+ 

HALF GRILLED CHICKEN (GF)38
BABY CARROTS, SPANISH CHILLI, SAUCE VERDE

- ALL STEAKS ARE SERVED WITH CHIPS AND A 
SAUCE 

 

PLEASE ADVISE OUR STAFF OF ANY DIETARY REQUIREMENTS. 
1.6% CARD PROCESSING FEES APPLIES. A 15% SURCHARGE
APPLIES ON SUNDAY AND PUBLIC HOLIDAYS. NO SPLIT BILLS. 

MAIN PLATES 

SIDES 

DESSERTS 

 

FROM THE GRILL 

SOUP OF THE DAY


