
 

   

  
 

 

SMALLS

Sonoma sourdough with whipped butter (v) 8

South Coast oysters - natural or finger lime dressing 4ea

Flatbread capresé stracciatella, heirloom tomatoes, balsamic, basil  (v) 15

Korean fried chicken with spicy soy   14

Salt & pepper squid served with asian slaw & squid ink aioli (gf) 17

Kingfish ceviche lime coconut dressing (gf) 18

Grilled king prawns spiced butter, lemon & sourdough 18

Tempura zucchini flower, sa�ron mayonnaise, seaweed salt (v) 16

Cured salumi plate with pickles, cheese & shards 22

MAINS 

Spring creek barramundi with chickpea, chorizo, sa�ron mayonnaise (gf) 27 

Chargrilled sirloin chimmi churri, chips (gf) 29

Lamb pappardelle (Cowra) lamb, freshly made pasta, cavolo nero & ricotta salata 26

Cheese burger wagyu patty, pickles & drunken sailor tomato relish & chips 22

Beer battered local fresh fish with house made chunky tartare, lemon & chips 24

Grilled zucchini & yellow squash, brown rice, goats feta, hazelnuts  (gf/ v) 21 
& mint with a burnt butter vinaigrette

Falafel with tomato, cucumber, red onion, hummus, flatbread, tahini dressing (vg) 22

Grilled peach panzanella, stracciatella, tomatoes, orange reduction dressing (gf/ v)  22 

(+ chicken 7 + salmon fillet 10 + halloumi 5)

SIDES

Parmesan greens 9
White wine potatoes 10
Cos & asparagus salad 9
Chips with aioli 8

DESSERTS 

Peach Melba 14
with shaved peach, white chocolate cream, roast white chocolate & raspberry 

Lemon Yuzu tart 13  
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