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SIDES

house  baked  bread
w i t h  r i c h  g l e n  o l i v e  o i l  +  d u k k a h   8  

l emon,  rosemary +  gar l i c  mar inated
gooramadda  o l ives  8 .50  
 

pick led  s is ters  v ineyard  p la t ter
-  w i t h  c h i c k e n  +  p i s t a c h i o  t e r r i n e ,
r u t h e r g l e n  m u s c a t  +  c h i c k e n  l i v e r  p a t e ,
m u r r a y  r i v e r  s m o k e h o u s e  s m o k e d  t r o u t  +
h e r b e d  s o u r  c r e a m ,  s p i c e d  e g g p l a n t ,
g o o r a m a d d a  o l i v e s ,  m i l a w a  c h e e s e ,  h o u s e
b a k e d  b r e a d  ( f o r  o n e )  3 5

-  p l u s  s m o k e d  t r o u t  m o u s s e ,  f o r m i c h i
s a l a m i s ,  m u s h r o o m s  a  l a  g r e c q u e ,  h o u s e
b a k e d  b r e a d ,  r i c h  g l e n  e x t r a  v i r g i n  o l i v e
o i l  +  m o r e !  ( f o r  t w o )  6 0   

D A L  Z O T T O  P R O S E C C O  1 5
M O R R I S  S P A R K L I N G  S H I R A Z  D U R I F  1 5

 

rosemary roast  potatoes  12 .50

orange ,  fennel  +  rocket  sa lad  12 .50

fries + tomato relish 10.50

roasted summer vegetables 9.50 

broccolini + chilli + lemon + garlic 12.50

raspberry dressed salad leaves 8.50

rich chocolate torte + chocolate sauce 16.50

trio of home made ice creams  16.50 

puff pastry vol-au-vent, red wine
poached pears, vanilla bean ice cream +
chocolate sauce  16.50

passionfruit tart + white chocolate 
sauce 16.50

coconut bavarois + tropical fruit 
gratin 16.50

affogato + your choice of liqueur  16.50

espresso martini  22

cheese platter - 1 cheese 14/3 cheese 30

15% SURCHARGE ON PUBLIC HOLIDAYS

honey + orange glazed chicken breast 
o n  s k o r d a l i a  +  r o a s t e d  r e d  g r a p e s   3 9 . 5 0

R E V E R I E  R O S E  1 4

roasted  caul i f lower ,  
a p p l e  +  l e e k  q u i n o a ,  c u r r y  +  r a i s i n
d r e s s i n g  3 2

C A T A L I N A  S O U N D S  S A U V I G N O N  B L A N C  1 5

twice  cooked conf i t  duck 
with roasted peaches ,  rocket  +  duck fat
potatoes   38 .50 

I N  D R E A M S  P I N O T  N O I R  1 6

caramel ised  pork be l ly  
o n  r o o t  v e g e t a b l e  m a s h  w i t h  a p p l e ,  p e a r  +
p e c a n  c h u t n e y  3 9 . 5 0  

A L A I N  J A U M E  C O T E S  D U  R H O N E  1 6

seared f i l l e t  of  beef  
+ fat chips + silverbeet with bacon crumble +
caramelised onion + salsa verde 46  

  A N D E R S O N  P E T I T  V E R D O T  1 4

whole baked baby barramundi
w i t h  o l i v e ,  b a s i l  +  g a r l i c  b u t t e r ,  r o a s t
p o t a t o e s  +  s u m m e r  v e g e t a b l e   4 5

B I G  B U F F A L O  C H A R D O N N A Y  1 4

crispy crumbed lamb shoulder
+ sweet onion puree + onion rings 27.50 

ALAIN JAUME COTES DU RHONE 16
 

twice baked four cheese souffle,
a p p l e  +  w a l n u t  s a l a d    2 3 . 5 0

R E V E R I E  R O S E  1 4

smoked sa lmon +  prawn t imbale
with marie rose sauce + parsley oi l   26

C A T A L I N A  S O U N D S  S A U V I G N O N  B L A N C  1 5
r

burrata
+ tomato + capsicum + red onion + ol ives  +
basi l   24.50

P F E I F F E R  P I N O T  G R I G I O  1 4  

goat’s cheese pannacotta 
with smoked trout, green beans, dill  + lemon  
23.50

P F E I F F E R  P I N O T  G R I G I O  1 4


