
L U N C H

T O  S TA R T  &  T O  S H A R E 
Dips & Sticks v, df, gfo  24
Smoked eggplant, carrot almond harissa,  
roasted garlic hummus, carrot, cucumber,  
guindillas 

Tempura Zucchini Flowers v, vgo  22
Pumkin, goats curd, dukkha, chili oil 

Seared Albacore Tuna gf, nf, df  25
Baby cucumber, toasted sesame,  
citrus caper vinaigrette 

Artisian Cured Meats df, gfo 40
Prosciutto Di Parma, pino’s mortadella, coppa,  
truffle salami, olives, crisp bread 

G A R D E N  M E D L E Y S 
Nourish Bowl vg, df, gf   22
Tahini quinoa, avocado, zucchini, tomato,  
spiced chickpeas, pepita granola, harissa 

Not a Classic Niçoise gf, nf, df 35
Albacore tuna, quail egg, avocado, saffron potato, 
cherry tomato, beans, olive, onion gel

Charred Peach gf, vo, dfo, nfo   29
Duck prosciutto, buffalo mozzarella, rocket,  
orange, mint, fennel, almonds 

R U S T I C  C L A S S I C S
Chermoula Eggplant vg, df, gf nfo   29
Harisa Coyo, cauliflower rice, pomegranate 

Parsley Fettucine vo, nf  Buffalo Mozzarella 30
Cherry tomato, black olive, capers, basil  Prawns 36

Fish n’ Chips nf, df  34
Beer battered catch of the day, chips,  
minted peas, tartare 

Roast Half Chicken nf  38
Roasted vegetables, wattle seed bread sauce,  
spinach harissa 

Double Wagyu Burger nf  30
Milk bun, American cheese, cos lettuce, tomato,  
pickle, spiced mayo, onion jam, shoestring fries 

C H A R  G R I L L

200g Pink Snapper df, nf, gf 45
Tarragon, fioretto, squash, sauce vierge 

250g Pork Cutlet, Northern NSW gf, nf, df  36
Carrot anise puree, kohlrabi slaw, mustard jus 

250g Grain Fed Angus Top Sirloin Mb2+,  46 
Riverina nf, gfo, dfo 
Charred broccolini, saltbush onion rings,  
café de Paris

S I D E S
Shoestring Fries v, nf  13
Smoked rosemary salt, spicy mayo  

Heirloom Tomatoes vg, gf, df 16
Basil, fermented bean vinaigrette   

Seasonal Spring Greens vg, gf, vgo 16
Lemon whipped ricotta, fine herbs 

T O  F I N I S H 
Blueberry Cheesecake nf  17
Honeycomb, jam, wattle seed cream 

Mille Feuille vg, df, nf   17
Watermelon caviar, blood orange sorbet,  
mango cream 

The Garden gf  19
Lychee white chocolate mousse, pistachio sponge, 
strawberry, mint

W E E K D AY  1 2 P M - 3 P M  |  W E E K E N D S  1 2 P M - 3 . 3 0 P M

gf – Gluten-Free,  vg – Vegan, v– Vegetarian, df – Dairy Free, nf – Nut Free, Any dietary with an ‘o; afterwards means option available, for example, gfo = gluten free option

Credit card surcharge 1.8% including GST for all card types (EFTPOS, debit, and Amex), 10 or more people 10% gratuity, Sunday surcharge 10% and public holiday surcharge 15%.

Linguine vg, vo, nf   14 
Napoli sauce, parmesan, basil  

Fish n Chips nf 17 
Beer battered catch of the day, chips, tartare 

Cheeseburger nf 15
Milk bun, American cheese, fries, tomato

Knickerbocker Glory Vanilla, strawberry &  8
chocolate ice-cream, wafer, strawberry sauce

A D D - O N S   
Chorizo | Salmon Gravlax   8
Grilled halloumi | 2 x poached eggs

Y O U N G S T E R S 


