
$45 LUNCH SPECIAL
 

HOUSE-MADE SOURDOUGH FOCACCIA (vg, gfo, n)  
roast butternut pumpkin tahini, macadamia dukkah, 

espelette

12PM - 3PM
M O N D A Y  -  F R I D A Y

KUTJERA TOMATO ARANCINI 3pcs (v)
taleggio, saltbush

SALMON TARTARE (gf)  (A)
horseradish cream, zucchini carpaccio, sesame rice

cracker 

CHARGRILLED PORK NECK SKEWERS 2pcs (gf)
onion ash yoghurt, sun dried tomato relish

WILD MUSHROOM RISOTTO (v, gf)
black garlic, taleggio fondue, rosemary

y o u r  c h o i c e  o f  o n e

GNOCCHI SORRENTINA (v)
salsa rossa, stracciatella

FISH & CHIPS (I)
beer battered hake, chips, lemon, tartare

Fish can be grilled instead of battered at request

PORTERHOUSE ‘AU POIVRE’ (250G) (gf)
peppercorn sauce, confit steak fries, watercress

* A v a i l a b l e  f o r  g r o u p s  o f  1 – 1 4  g u e s t s .  A l l  g u e s t s  m u s t
p a r t i c i p a t e .  M e n u  i t e m s  s u b j e c t  t o  c h a n g e  d u e  t o

s e a s o n a l  p r o d u c e

To Start

y o u r  c h o i c e  o f  o n e

Main

S E A F O O D  O R I G I N
( A )  A u s t r a l i a n  ( I )  I m p o r t e d  ( M )  M i x e d

P l e a s e  n o t e :  1 5 %  p u b l i c  h o l i d a y  s u r c h a r g e s  a p p l y


