
  

15 % surcharge on public holidays.  

(A) Australian seafood | (I) Imported seafood | (M) Mixed origin seafood  

SMALL  

Tasmanian natural oysters  (A) , lemon,  7 ea  

mignonette dressing  

Charred leek & cauliflower croquette,  11 ea  

black garlic  

Grilled Abrolhos Octopus (A ) skewer,  15 ea  

chimichurri, lime  

Confit duck, potato rosti, truffle,   16 ea  

orange, thyme  

Lamb cutlet, free range, Gippsland,  16 ea  

mint salsa verde  

Bay bug roll  ( I) , celery, milk bun  20 ea  

Noisette s ourdough, cultured butter  9  

Mortadella, green olives, pickled chilli  15  

Merguez sausage, smoked yoghurt,  17  

pickled onion  

Bresaola, grass fed, pickled chilli, olive oil  18  

Locally made ricotta, mandarin, macadamia,  24  

green apple, hot honey, sorrel  

Atlantic salmon  (A ), Four Pillars Bloody  27  

Shiraz Gin, fennel, orange, hazelnuts  

LARGE  

Duck & chorizo ragu, fresh rigatoni,  3 8  

Grana Padano  

Chicken cotoletta, celeriac slaw,  38  

garlic butter  

Miso glazed romanesco, confit garlic  36   

labneh, golden raisin, coriander  

Baby barramundi  (A ), parsley butter, lemon,  48  

capers, almonds  

House made gnocchi, oyster mushroom,  36   

sage, pear, ricotta  

Fish pie  (M) , salmon , scallops , mussels,  46   

prawns, creamy herb sauce, mash potato,  

dill crumb  

 

 

 

 

 

 

GRILL  

Eye fillet 200g, 28 days aged, Gippsland, VIC  5 5  

Porterhouse 300g, 28 days aged,  Gippsland, VIC  52   

Flat iron steak 250g, 28 days aged,  Gippsland,   45   

VIC, chimichurri  

T - bone 800g, 28 days aged, Gippsland, VIC   93  

Pork scotch 300g, free - range, VIC,  caramelise d  43   

apple, crackle  

Steak & frites, 170g wagyu topside,  peppercorn  45   

sauce, shoestring fries  

Rump cap 200g, 28 days aged, Gippsland,  VIC,  45   

smoked bone marrow butter, watercress  

SIDES  

Triple cooked chips, confit garlic aioli   16  

Roasted carrots, crème fraîche, honey  16  

Charred broccolini, ricotta, mint,  lemon balsamic  16  

Cos lettuce, green goddess dressing,  cucumber,  16   

nashi pear, dill  

  

DESSERTS  

Bossley’s Sn ickers, salted caramel, milk  20  

chocolate, peanuts  

Tiramisu, coffee, white choc olate,  21 

mascarpone, Kahlúa  

Caramelised pear & walnut tart, malted  20   

milk ice cream   

Crème caramel, chocolate cannoli,  20   

mandarin, raspberry  

Local cheese s election, quince paste,  2 8  

fruit  bread  

DESSERT WINES    GLS     BTL  

Frogmore Creek Iced Riesling  15.5  75  

Chambers ‘Old Vine’ Muscat  12.5  6 5  


