
S TA R T E R S

East Coast Oysters - 5 ea

Natural with lemon

Kilpatrick with prosciutto and Worcestershire

Gratin with horseradish velouté 

Chowder - local seafood, bacon lardons  
and pistou with grilled sourdough  20  

Twice Cooked Pork Belly - shaved cabbage,  
apple, sumac, black garlic sauce  18  

Winter Beetroot and Walnut Salad -  
endive, soft herbs with goat’s cheese toast  17

Truffle Prawn Dumplings - shoyu sauce  
and house fermented chilli hot sauce 18 

Scotch Egg - Tasmanian wallaby and pepper  
berry, celeriac remoulade, ginger marmalade 20

Chicken Pâté - pickled fennel, blackberry gel, 
croutons, apple galette 17 

M A I N  C O U R S E 

Duck Leg Confit - Parisian gnocchi,  
baby onions and parsnip puree,  
cashew nut pesto 35

Lamb Backstrap - pumpkin tart, sour  
cream pastry, spinach coulis, roasted hazelnuts,  
ash rolled goats chevre, honeycomb  42

Fungi Risotto - mushroom risotto,  
crème fraîche, pine nut pangritata 30

Nichols Chicken Breast - fried eggplant,  
baby bok choy, sweet ricotta, sesame, coriander 32

Market Fish - local fish, celeriac, fennel,  
fried capers, horseradish velouté 42

Scottsdale Pork Ribeye - curry-spiced winter 
vegetables, labneh, pomegranate, pepita,  
soft herbs 35

Pepper Squid - bean shoot salad, tamarind  
and pink pepper aioli 32

G R I L L

Served with winter salad of roasted pear, parmesan, 
endive and garlic croutons, vincotto and virgin olive 
oil, Dijon mustard 

Porterhouse - grass fed 300g 45 

Scotch fillet - Cape Grim 300g 52

Eye fillet - Cape Grim 250g 50

Sauce - Mushroom sauce - Pepper sauce - Jus - 
Roquefort butter - Horseradish

S I D E S 

French fries - aioli 10 

Cauliflower Gratin - smoked Tilsit 10 

Brussel Sprouts - hazelnuts, bacon and butter  10 

Crushed Baby Potatoes - confit garlic 10 

Mushrooms - Lebanese cream cheese  10

D E S S E R T 

Sticky Date Pudding - Bailey’s ice cream,  
salted butter, melted caramel, crème fraîche 17

Lindt Chocolate Tiramisu - espresso caviar, 
chocolate crème 17

Vanilla Crème Brûlée 17

Yuzu Semifreddo - strawberry sherbet,  
torched meringue, lemon balm 17

Our menus contain many food allergens and intolerances. All food items 
are prepared in the same kitchen, handling ingredients made from 
wheat, cereals containing gluten, milk, tree nuts, peanuts, crustaceans, 
fish, sesame seeds, eggs, soybeans and lupins. Whilst all reasonable 
efforts are taken to accommodate individual guest dietary needs, 
we cannot guarantee our food will be 100% allergen free. Selected 
dishes can be prepared without the addition of wheat, gluten or dairy, 
however, we cannot guarantee traces will not remain. Please do not 
hesitate to alert our staff with any specific dietary requirements.

M E N U


