
S M A L L  P L A T E S

W�rm infinity b�kery sourdough cob with cre�my gorgonzol� �nd confit sh�llot dip

Grilled Turkish bre�d, confit g�rlic, herbs �nd butter (v)                                                                

Bruschett�, ch�rgrilled ci�b�tt�, tom�to, buff�lo mozz�rell�, b�sil �nd extr� virgin olive oil (v)

S�lt �nd pepper c�l�m�ri with chipotle m�yonn�ise �nd lemon (gf)

Twice-cooked pork belly, br�ised lentils, pickled fennel, burnt �pple �nd jus (df, gf)

Hummus K�rw�m�: house hummus, spiced l�mb, double smoked p�prik�, pine nuts, extr� virgin
olive oil �nd z��t�r bre�d (df)

Bl�ck tiger pr�wn cutlets, p�n fried with g�rlic, roused tom�to s�uce �nd grilled bre�d

House-m�de four-cheese �r�ncini with �ioli

$16

$12

$14

$22

$26

$25

$25

$21

L A R G E  P L A T E S

Grilled b�rr�mundi with m�shed pot�to �nd greens, tom�to �nd b�sil s�ls�

Ro�sted chicken bre�st, se�son�l greens, mushroom risotto �nd cre�my chicken s�uce

Crispy skin Atl�ntic s�lmon fillet with p�rsnip purée �nd broccolini

Beer b�ttered fish fillet with chips, house-m�de t�rt�re �nd lemon

$38

$36

$38

$30

$29

200gm p�rmes�n �nd herb crumbed chicken schnitzel with chips, mixed le�ves �nd 
choice of s�uce

P A S T A

Authentic It�li�n Linguine with choice of s�uce:

  Ro�sted tom�to �nd b�sil s�uce with sh�ved Gr�n� P�d�no (v)

  Pr�wn, mussel, c�l�m�ri, chilli tom�to �nd cre�m s�uce

  House-m�de bolognese with sh�ved Gr�n� P�d�no

Gluten-free pasta option available with $4 top-up

 

$22

$28

$26

(V )  VEGETARIAN (VG)  VEGAN (GF)  GLUTEN-FREE (DF)  DAIRY-FREE

V20230627

H�rrington W�gyu Burger with chips: w�gyu p�tty, o�k lettuce, tom�to, c�r�melised onion,
beetroot relish �nd burger cheese in � pot�to bun

Slow-ro�sted c�uliflower, �lmond miso s�uce, ro�sted b�by c�rrots �nd crispy k�le (vg, gf) $29

$30



S I D E S

Chips with g�rlic m�yo (df)

M�shed pot�to

$10

$12

$14

K I D S  P L A T E

(12 years and under, includes one scoop of ice-cream with chocolate sauce)

Fish �nd chips

100gm chicken schnitzel �nd chips with ketchup

P�st� with choice of s�uce:

  Bolognese

  N�polit�no

  Tossed in butter �nd p�rmes�n

$16

D E S S E R T

V�nill� p�nn� cott� with berry compote �nd �lmond tuille

P�ssion fruit curd with burnt It�li�n meringue t�rt �nd v�nill� Ch�ntilly

Selection of gel�to �nd sorbet with biscotti

$15

$17

$12

$12

Greek s�l�d: rom� tom�to, cucumber, olives, fet� cheese �nd sp�nish onion with lemon �nd
oreg�no dressing (v)

Mixed le�f s�l�d, tom�to, cucumber �nd house dressing (v, vg, gf, df) $10

(V )  VEGETARIAN (VG)  VEGAN (GF)  GLUTEN-FREE (DF)  DAIRY-FREE

V20230703

F R O M  T H E  G R I L L

All served with ro�sted butternut pumpkin �nd broccolini

300gm Riverine rump ste�k

300gm pinn�cle striploin MBS2+

Choice of one sauce: gravy, peppercorn, red wine jus or mushroom sauce

Add three tiger prawns cutlets to any grill item for $12 top-up

Affog�to: v�nill� ice-cre�m with � shot of espresso
Add Frangelico with $10 top-up

$32

$49


