DINNER MENU 5PM – 9PM

Sourdough with house made seaweed butter | 4 per person

TO SHARE
Marinated Kangaroo Valley olives with thyme, mandarin peel, garlic | 8
Local rock oysters with juniper, blood lime or mignonette dressing | 4.5 each
Smoked chicken cigars, nettle aioli, fine herb salad | 12
Sardines, fried sourdough, pickles, saffron custard | 12
Charcuterie board. Cured salami, prosciutto, bresaola,
chicken liver pate, lavosh, house pickles | 28

ENTREE
Squid, onion, burning eucalyptus | 18
Celeriac, almond milk, native thyme, sourdough | 18
Lamb, salt baked beetroot, macadamia, emulsion | 20
Lightly cured kingfish, cucumber, native finger lime and dill | 18
Spanner crab, fennel, apple, blackened blood lime | 22

MAIN
Blue eye trevalla, broad beans, zucchini flower, asparagus, sea lettuce | 36
Local flathead, geraldton wax burnt butter, charred leek, watercress | 38
Grilled dry aged wagyu sirloin, dauphinoise potatoes, native pepperberry, bone marrow | 38
Poussin breast, white polenta, corn spelt ragout, purslane, madeira | 36
Organic cabbage, cheddar, saltbush, elderflower, walnuts | 32

SIDES | 10
Organic salad leaves, white balsamic | Roast potatoes, rosemary |
Charred carrots, hazelnuts, thyme | Seasonal greens

DESSERT MENU

COFFEE
Regular | 4

large | 5

TEA | 5
Berry Tea Shop
English Breakfast, Earl Grey, Green, Ginger + Honey, Chamomile, Peppermint

COCKTAILS
Espresso martini | 18

A F F O G A T O | 14
Vanilla ice cream, espresso, salted caramel

DESSERT
Chocolate delice. Dark chocolate mousse, chocolate cake, native current | 16
Strawberry gum, paperbark custard, strawberry granita, muntries, strawberry gum | 16
Wattleseed white chocolate, Kurrajong mousse, caramelized white chocolate,
white chocolate ganache, wattleseed | 16
Native violet, tonka bean set cream, honeycomb, davidson plum | 16

CHEESE BOARD | 28
Local and imported cheese, honey, walnut, fresh and preserved fruit

