
STARTERS MAINS PACKAGED BEER

Peroni Libera 0.5% 10

Cascade Light 2.4% 10

Corona 4.5% 13

Peroni Nastro Azzurro 5% 13

SPARKLING G B

Wicks Estate Chardonnay Pinot Noir 14 | 65

Wildflower Brut 14 | 64

La Gioiosa Prosecco 16 | 78

ROSE

Wildflower Rose 13 | 56

WHITE WINE

SIDES DESSERTS Wildflower Sauvignon Blanc Semillon 13 | 56

Fiore Moscato 13 | 58

Robert Oatley Signature Riesling 14 | 64

RED WINE

Castelli Estate "The Sum" Shiraz 13 | 56

Rymill Cabernet Sauvignon 13 | 58

Ad Hoc Cruel Mistress Pinot Noir 14 | 64

Please let 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 accidental cross contamination.

18

Ice cream sandwich, milk tea, kaya buttercream GF V 18

Chef's cheese plate 100g, Nullarbor cheddar, Halls Suzette, 
muscatel, Nordic crackers, lavosh GFO

24

Black sesame baked cheesecake, yuzu curd, mango gel, 
mulberries GF V

15

Grilled broccoli, Aji Verde, pecorino, lemon oil GF V 15

20

14

Wagyu beef tartare, soy cured egg yolk, parmesan 
whip, soused onion, crisp GF

Poached prawns, avocado mousse, preserved 
lemon, red pepper rouille, pickled aniseed GF DF

Ras el hanout spiced lamb ribs, salsa verde, 
capers, kohlrabi salad, saffron aioli GF DF

23

25

26

Duck fat potatoes, rosemary salt, honey mustard 
dressing, aioli GF DF

Green goddess salad, cos, radish, candied walnuts, 
avocado dressing GF DF V

15

  DIAL 100 TO PLACE YOUR ORDER | AVAILABLE DAILY FROM 5PM TO 8.30PM | $5 TRAY CHARGE APPLIES

Chicken Maryland, Gochujang, almond sesame crumb, 
celeriac slaw, kale, fennel DF 

Humpty Doo barramundi, sweet potato, coconut & lime 
sauce, squid ink tapioca, chili oil GF DF

Tandoori cauliflower, creamy smoked chickpea yoghurt, hot & 
sour pickles GF DF VO

Mushroom cavatelli, pecorino, semi dried tomatoes, pumpkin, 
bocconcini GF V

Donnybrook pink Beef scotch fillet 300g MB3/4, chimichurri, 
caramelized onions, crisps GF DF 

Baked ricotta, fig & Szechuan relish, piccalilli salad, 
honey bread V GF

Bread and house dip to share, olive oil, balsamic, 
dukkha GFO
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