
ENTRÉES
TOMATO BRUSCHETTA
with Vannella stracciatella + basil on
sourdough

– v

17

SALT + PEPPER FRIED CALAMARI
with lemon mayonnaise

– gf

17

CHICKPEA HUMMUS
with chilli oil, onion jam + rosemary
lavosh

– v

16

ZUCCHINI + CORN PAKORAS
with coriander yoghurt + parmesan

– v, gf

17

SIDES
SAUTÉED GREENS
with shaved parmesan

12

CAPRESE SALAD
Heirloom tomatoes, stracciatella,
basil + extra virgin olive oil

12

v- vegetarian, vg - vegan, gf - gluten free, vgo - vegan option, gfo - gluten free option, df - dairy free, dfo - dairy free option

if m
usi

c b
e th

e fo
od 

of l
ove

, p
lay

 on
   

– 
Tw

el
ft

h
 N

ig
h

t

MAINS
MARKET FISH
Crispy skin barramundi with
sautéed greens, lemon potato
ecrasé + pea velouté

– gf

33

PUMPKIN + SWEET POTATO
RAVIOLI
with truffle honey pumpkin purée,
sage + paprika beurre noisette,
toasted walnuts + shaved
parmesan

– v

29

LAMB KEBAB
Quinoa tabouli, chickpea hummus,
house pickles + lebnah on a garlic
bread

28

RISOTTO
with mushrooms, mixed greens +
pecorino shavings

– v, gf

26

300G BRAISED BEEF BRISKET
Slow cooked beef brisket sliced
over garlic potatoes, sautéed
greens + beef jus

– gf, df

40

KIDS
CHICKEN NUGGETS
with chips

10

CHICKEN SLIDER
with lettuce, cheese, tomato sauce
+ chips

10

DESSERTS
PASSIONFRUIT CHEESECAKE 12

CHOCOLATE BROWNIE
with orange chocolate ganache +
vanilla bean ice cream

14


