
OPENING STATEMENTS

SOUP OF THE DAY | sourdough baguette 12
SALTED COD CROQUETTES | remoulade - pickled fennel - parsley 14

BEETROOT CARPACCIO | smoked fetta - toasted walnut - watercress - verjus 14
DUCK SALAD | mustard fruits - young leaves - toasted hazelnuts - maple dressing 18

PAN FRIED SCALLOPS | chorizo - agro dolce peppers - watercress - soft herbs 18
CHARCUTERIE | local cured meats - local cheese - agro dolce peppers 18

PROBABLE CAUSE

SLOW ROASTED LAMB SHOULDER | creamed new potatoes - roasted parsnips - pearl onions 34
POTATO GNOCCHI | tuscan cabbage - roasted butternut - pecorino - walnut - sage crumble 26

BATTERED PORTLAND ROCKLING | hand cut chips - crushed peas
remoulade - caramelised lemon 32

BRAISED BEEF AND PEPPERCORN PIE | swiss brown mushroom - roasted root vegetables
pouring gravy 28

ROAST PORK BELLY | spiced poached apple - braised cabbage - peas 32

THE PLAINTIFF HAS CHOPS

Served with roasted potatoes - winter salad - choice of sauce

KING ISLAND PORTERHOUSE | grass fed 280g 38
RIVERINA BLACK ANGUS SCOTCH FILLET | grain fed 300g 45

SALTWATER BARRAMUNDI | grilled lemon - verde dressing 34

Sauces:
portwine jus / green peppercorn / black garlic butter / thyme gravy

COLLATERAL DAMAGE

STONEBAKED BREAD ROLL | butter 2ea
ROASTED POTATOES | rosemary – garlic 6 

FRENCH FRIES | aioli 5
ROASTED ROOT VEGETABLES | verde dressing 6

SEASONAL SALAD | apple – celery - grapes – walnut – vinaigrette 6

Please advise staff of any dietary requirements.

A TASTE OF A LIFE SENTENCE

Two courses 39
Three courses 47


