
$19 Inc. house wine, pot, soft drink, juice

BEETROOT CARPACCIO
smoked fetta - toasted walnut - watercress - verjus

DUCK SALAD
mustard fruits - young leaves - toasted hazelnuts - maple dressing

SLOW COOKED LAMB SHOULDER
creamed new potatoes - roasted parsnips - pearl onions

POTATO GNOCCHI
tuscan cabbage - roasted butternut - pecorino - walnut - sage crumble

BATTERED PORTLAND ROCKLING
fries - crushed peas - remoulade - caramelised lemon

ROAST PORK BELLY
spiced poached apple - braised cabbage - peas

KING ISLAND PORTERHOUSE
grass fed 180g - French fries - winter salad - thyme gravy

DAILY SOUP
crusty roll with any dish $5

ACCOMPANIMENTS
STONEBAKED BREAD ROLL

butter $2ea

ROASTED POTATOES
rosemary – garlic  - French fries – ketchup

ROASTED ROOT VEGETABLES
verde dressing

SEASONAL SALAD
apple – celery - grapes – walnut – vinaigrette $5 ea


