entrée main

bread freshly baked rolls with butter 1.5
garlic and gruyere baguette 7.5
Soup broth of forest mushrooms, garlic and Parmesan bruschetta 18.0
sardines grilled sardines and Nicoise salad 20.0
gravlax cured ocean trout, apple and celeriac remoulade 22.0
tart goat's cheese and tomato tart with fried artichokes 18.0
prawns grilled prawns, potato gnocchi, garlic and herb butter 22.0 38.0
calamari flash fried calamari and green pea risotto 20.0 36.0
sausage pork and fennel sausage, braised white beans 20.0 36.0
pasta orichiette pasta with chorizo, red peppers, tomato and olives 18.0 34.0
kidneys sauteed veal kidneys with mushroom and bacon on sourdough toast 18.0 34.0
tartare classic steak tartare with chips 21.0 37.0
fish beer battered white fish, hand cut chips and green salad 36.0
grilled fish, potato roesti, asparagus salad 37.0
pork belly crispy skin pork belly with scallop and rice noodle 36.0
pie shepherd’s pie of braised lamb, green peas and potato crust 34.0
lamb lamb backstrap, warm salad of grilled Mediterranean vegetables 37.0
cheeks braised beef cheeks with soft polenta and sauteed cabbage 36.0
chicken saltimbocca chicken, eggplant fritter and buttered brussel sprouts 34.0
wagyuburger 250gm wagyu patty, salad and hand cut chips 25.0
fillet 200gm grain fed tenderloin 36.0
sirloin  250gm dry aged grass fed sirloin 40.0
rump 300gm grain fed wagyu rump marble score 5+ 37.0
T-bone 500gm black Angus 40.0
rib  800gm rib eye on the bone for two 30 mins 78.0

All steak served with mash, bacon wrapped tomatoes, bearnaise and red wine jus

sides

hand cut chips | buttery mash | sauteed field mushrooms | green beans

rocket, pear and parmesan salad | garden salad | salad of tomato, basil and mozzarella 9.0



