
A P P E T I Z E R
S O U R D O U G H  ( v ) 	 1 1
S e r v e d  w i t h  B a l s a m i c  V i n e g a r

&  E x t r a  V i r g i n  O l i v e  O i l

H O U S E  M A D E  O L I V E S  (v, gnr, v)	 12
W a r m  M a r i n a t e d  O l i v e s

H U M M U S  &  F L A T B R E A D  ( v ) 	 1 6
S e r v e d  w i t h  D u k k a h

B A K E D  G O A T S  C H E E S E  (v, gnr)	 1 8
Served with Tomato Sugo, Basil & Sourdough

H A L L O U M I  C H I P S  (v, gnr)	 1 6
S e r v e d  w i t h  H e r b  S o u r  C r e a m

C H A R C U T E R I E  B O A R D  ( n ) 	 2 8
A  s e l e c t i o n  o f  C u re d  M e a t s  w i t h  B e e t ro o t

R e l i s h ,  G u i n d i l l a s ,  C o r n i c h o n s  &  C i a b a t t a

E N T R E E S
K A R A A G E  C H I C K E N  (gnr)	 16
L i g h t l y  C o a t e d  F r i e d  C h i c k e n  P i e c e s

w i t h  C i t r u s  P o n z u

S A L T  &  P E P P E R  C A L A M A R I 	 1 8
L i g h t l y  F r i e d  C a l a m a r i  o n  a  b e d

o f  R o c k e t  w i t h  L e m o n  A i o l i

B U R R A T A  (v, gnr)	 22
M o z z a r e l l a  C h e e s e  w i t h  C r e a m y

C e n t e r  s e r v e d  w i t h  H e i r l o o m  T o m a t o ,

B a s i l  O i l  &  B a l s a m i c  G l a z e

S A L M O N  G R A V L A X  (gnr)	 24
C u r e d  S a l m o n  w i t h  L e m o n  C r e m e

F r a i c h e  &  B a b y  C a p e r s

ROASTED MUSHROOM SALAD (v, vg, gnr, n)	 19
R o a s t e d  M u s h r o o m s  w i t h  P e a r ,

W a l n u t  &  Y u z u  D r e s s i n g

S I D E S
F R I E S  W I T H  A I O L I  (gnr)	 10

SEASONAL STEAMED VEGETABLES  (vg, v)	 13

PA RMESA N  GA RL IC P OTATOES (g n r) 	 16

G R E E N  S A L A D   (vg, gnr)	 15

m a i n s
5 0 0 G  G R A I N  F E D  R I B  E Y E  (gnr)	 9 5
Served with Roasted Mushrooms,

Grilled Asparagus & Cafe de Paris Butter (to share)

3 0 0 G  S C OTC H  F I L L E T  ( g n r) 	 4 3
Ser ved with Roast Parsnip, Green Beans

& Red Wine Jus

2 0 0 G  P O R T E R H O U S E  S T E A K  ( g n r) 	 3 6
Ser ved with Potato Puree, Green Beans

& Red Wine Jus

L A M B  R U M P  (gnr)	 3 8
Ser ved with Baked Harissa Eggplant ,

Broccolini  & Red Wine Jus

C H I C K E N  M U N R O  ( g n r ) 	 3 4
Ser ved with Pork Sage Stuf fing, Roasted

Dutch Carrots & Tarragon Cream Sauce

G N O C C H I  (v,  gnr)	 2 8
Semi-Dried Tomatoes , Mushrooms ,

Parmesan & White Wine Cream Sauce

B E E F  R A G U 	 2 8
Slow Cooked Beef Shin with Tomato &

Red Wine Sauce served on Pappardelle Pasta

M A R K E T  F I S H 	 M P
Please ask your waiter for today ’s option

B A N G E R S  A N D  M A S H 	 2 6
Cumberland Pork Sausage with Creamy

Mash Potato, Caramelised Onion & Grav y

ROASTED TAHINI CAULIFLOWER (v, gnr, n)	 2 1
Oven Roasted Caulif lower with

Cashew Cream & Golden Raisins

A U S S I E  C L A S S I C S
B E E R  B A T T E R E D  F I S H  &  C H I P S 	 24
Beer Battered Flathead ser ved with

Tartare Sauce & Fries

C H I C K E N  P A R M I G I A N A 	 29
Chicken Schnitzel with Smoked Ham, Napoli

Sauce & Mozarella Cheese served with Fries & Salad

C L A S S I C  V I C  B U R G E R 	 24
Beef Patty (medium rare),  Double Cheese,

Caramelised Onion, Salad, Pickles &

Burger Sauce ser ved with Fries

H A L L O U M I  B U R G E R  ( v ) 	 24
Grilled Halloumi, Lettuce, Caramelised Onion, 

Tomato, Pickles & Beetroot Relish served with Fries

Dietary Guide - GNR = Gluten Not In Recipe, N = Has Nuts, V = Vegetarian,
VG = Vegan. Please let your waiter know of any allergies or dietary restrictions 

you have. No Split Bills. 15% Surcharge on Sunday & Public Holidays.




