
 
 

 

Please let one of our team members know if you have any special dietary requirements, food allergies or intolerances.  

Whilst all care is taken in the preparation of all food, traces may still be found due to cross contamination.  

Dinner  Menu  

Available Monday – Saturday 5pm – 9pm   
 
 
 

Starters  

Half - shell scallop, nduja butter, pickled shallot, coriander  (I)      8 each  

Lamb skewer, pita bread, mint  & garlic yoghurt, compress ed  apple, salted egg yolk    8 each  

Toasted sourdough, honey butter , chives         7 

Green Sicilian o lives, grissini           8 

Whipped ricotta, house - fermented honey -chilli, cherry tomato, grilled sourdough    16 

Kingfish c rudo, miso coconut, kumquat, chilli  (A)       26 

 

Large  Plates  

Roast miso cabbage, almond cream, hazelnut, green oil       32 

Mushroom linguine, asparagus, chilli, lemon, parmesan       35 

Roasted half chicken, mustard cream, gai lan, cocktail onion s, roast lemon     35 

Roast pork belly, sweet potato & ginger, charred silverbeet, cabbage      38 

Grilled  barramundi,  velouté, wakame, gherkin, fennel, chive s (A)     40  

300g Grass - fed Sirloin , shoestring fries, red wine jus , chive s      45 

 

Sides  

Leaf salad, honey -orange vinaigrette , sunflower seeds        12 

Creamy mashed potato           12 

Shoestring fries, c hipotle mayo          12 

Broccolini, romesco, pangrattato , parmesan         13 

 

 

 

Seafood Origin Legend  

(A) Australian    (I) Imported   (M) Mixed  
 



 
 

 

Please let one of our team members know if you have any special dietary requirements, food allergies or intolerances.  

Whilst all care is taken in the preparation of all food, traces may still be found due to cross contamination.  

 

 

 

 

 

Storehouse Chef’s Feed Me Menu  

 

 

$85 per person  

 

 

Our Feed Me Menu is designed as a shared dining experience, featuring a generous selection  

of the chef’s favourite dishes, crafted with locally sourced and seasonal produce.  

 

Relax, share, and enjoy a culinary journey created for you as our guest.  

 

As a shared experience, this menu is best enjoyed with 2 or more persons,  

and requires the entire table to partake in the experience.  

 


