
Breads
Toasted sour dough  | 7.5
with garlic butter

Pizza bread  | 8
with roasted garlic, rosemary & reggiano

Pizza bread  | 14.5
with olive paste, anchovy, chilli and basil 

Homemade dips | 15
with olives and warm sourdough

Entree
natural Oysters | 16.5/29
served with shallot vinegar and lemon		
				  
Oysters Kilpatrick | 18.5/33 
with bacon and traditional sauce
			 
Natural Oysters | 20/34
with salmon roe and lime			 
		   
MIXED DOZEN | 32
4 of each

King prawnS | 17.5
with broad bean, pea and lemon risotto

Herb crumbed lamb brains | 15
with potato puree and sauce gribiche

Duck liver pate | 18.5
with cornichons, baby onions and 
toasted sourdough 

Tasting plate for 2  | 30
chefs daily selection of tastes to share  – see 
staff for details

Wild mushroom and truffle tart  | 
17.5
with parmesan and parsley oil

Mains
angas pure beef
250gm fillet steak | 34.5
300gm sirloin | 29.5
400gm scotch | 41.5
served with either:
- herb mash and duck liver butter
- kipfler chips and café de Paris butter 

roasted chicken breast | 26.5
with white bean, pumpkin and cotechino 
cassoulet
 
pan seared salmon	 | 28.5	
with beetroot risotto and prawn butter

roasted lamb rack | 29.5
with roasted fennel, broad beans and 
pancetta jus

pan roasted duck breast	 | 29
with confit duck leg, thyme and potato gratin 
and wild mushroom jus

proscuitto wrapped pork loin | 
28.5	
with thyme roasted baby vegetables and jus

housemade pie of roasted pumpkin, 
spinach 
and feta | 26.5
with slow roasted tomato 

Platters For 2 
chateau briand for 2 | 85
roasted angus pure fillet with potato puree, 
baby vegetables, spinach, red wine jus and 
mustards

with bottle of rockford rod and spur Barossa 
Valley cabernet shiraz  | 135	

seafood platter for 2 | 85
chefs daily selection of seafood market fresh 
specials with green salad, lemon and herb 
salted kipfler chips – see staff for details		
		
with bottle of craggy range New Zealand 
sauvignon blanc 
| 120

Salads
caesar salad | 18 with chicken | 20
baby cos lettuce, bacon, parmesan, croutons, 
anchovies 
and egg with a classic caesar dressing

slow roasted shredded lamb rump 
| 20
with a salad of cos, pumpkin, feta, mint and 
sweet and sour baby onions

s.a. prawn salad | 23
with crispy proscuitto, cos lettuce, cherry 
tomatoes, 
red onion and lemon garlic aioli

Schnitzels
300gm chicken or 
beef schnitzel | 20
with green salad, chips and 
your choice of sauce

Extra Toppings:
parmigiana | 3.5 
napolitana sauce and mozzarella
	
pepperoni | 4.5 napolitana sauce, 
pepperoni, olive,  chilli and mozzarella

chef selection of sauces
gravy, red wine and garlic, green peppercorn 
and rosemary or swiss brown mushroom

Sides 
thyme roasted baby vegetables | 8.5

green leaf salad | 5
with red wine vinegar and shallot dressing

whipped herb potato mash | 5

cos heart | 7.5
with pancetta, reggiano and parsley oil

Desserts
lemon tart  | 10
with housemade vanilla ice-cream and 
blueberries

caramelized fig pannacotta | 10
with pistachio and bitter chocolate tuille

white chocolate mousse | 10
with housemade coffee ice-cream, berries and 
scorched almond praline

honey poached peaches | 10
with housemade toasted almond crumble ice-
cream

Selection of Cheeses for 2 | 18.5
with red apple, fig bread and lavosh

Taste our Housemade Ice-Cream 
selection
$2 per scoop - see staff for daily selection

Tea & Coffee 
Tea | 3

Cappuccino, Cafe Latte, Flat 
White, Long Black, Short Black, 
Macchiato or Hot Chocolate | 3.5

Mug of Coffee or Hot Chocolate | 4

Liqueur Coffee
jamaican | 9
tia maria topped with espresso coffee and 
whipped cream 

irish | 9
jameson irish whiskey topped with espresso 
coffee and whipped cream

mexican | 9
kahlua topped with espresso coffee and 
whipped cream

Ports & Muscats
Galway Pipe | 6.9

Penfolds Grandfather | 11

Seppeltsfield No 6 Tokay | 7.5

Seppeltsfield No 7 Tawny | 8.5

Seppeltsfield No 8 Muscat | 7.5

Kellermeister Sable 
Chocolate Infused Port | 6.9


