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BEER BAT TERED F ISH an d SHO ESTRING FRIES  |  $29  
mixed l eaf  sa la d,  ho u s e-m ad e t ar tare  sa uc e  

 

WARM B ABY B EETROO T AND CLEVEDO N BUFFALO CURD SALAD| $2 9    
cau l i f lo we r  p ur ee ,  re d,  go ld en a n d c h io g gia  b eet s ,  roast  fe n n el ,  w a l n ut s ,  b ee t ro ot  re l i sh  

 

MAR KET FI SH  |  Wa it  s taf f  to  a dv i se  

 

CRISPY TWICE COOKED POR K B ELLY  |  $34  
crea my ga r l i c  m as h,  b ra i sed  re d ca b ba ge,  g re e n be a ns ,  p an ce tta  b ato ns,  c i d er  ju s  

 

RO AST DUCK B REAST  | $36   
sh r ed d ed  c on f i t  duc k  le g  w/  l en t i l s  bru no i se  v eg et a ble s ,  c e l er iac  p ur e e,  c ru s h ed  h aze lnu ts ,   

b lack be rr y  v in ega r  g e l ,  ro ast  d uc k  j u s  

 

CHICKEN ROULADE BACON WRAPPED w/ mozzarella, cream cheese and cashews | $36  
ros ema ry  pomm es  a n na,  p um pk in  p u re e,  gr e e n bea n s ,  c hic ke n  j us   

 

LAMB R UM P  |  $36   
kum ara  g ra t i n,  roas t  f en n el ,  p u rp le  c a rrot  p u re e,  br occo l in i ,  ho u se -ma de  m in t  sa uc e  

 

SLOW CO OKED BEEF  SHORT RIB  |  $37   
sa ut ée d b ut ton  m us h room s,  ro as t  ba by  c ar rot s ,  c o nf i t  o n io n s,  c re amy ga r l ic  m ash,  

pa nc ett a  a n d c a ram el i se d o nio n c roq u et te s,  s hi raz  j us  

 

HER EFO RD PRIM E SCOTCH F ILLET  (2 60g)  |  $3 9  
ros ema ry  sea  sa l t ed  cr i sp y  ha n d-c ut  f r i es ,  b e er  ba tt e red o nio n r in gs,  p arm e sa n ,  ch erry  toma to  a n d 

roc k et  sa la d,  c re amy mu s h room s au ce  

 
 

 

 

SIDES  
 

 

creamy gar l ic  mash | $7  

season al  vegetables wit h extra  virg in ol i ve o i l  a nd sea  sa lt  |  $ 7  

mixed leaf  sa lad  with  sh aved p armesan | $7  


