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FOUR COURSE 
CHEFS SELECTION 
 SHARING MENU 

 

Flatbread to share  

& snack each to start, 
followed by a small & 

large plate each.  

One side between two & 
dessert each to finish. 

 

75pp  
 

 

SNACKS 

Appellation oysters, Merimbula (NSW), lemon  6ea 

Crispy swede, charred red pepper, preserved lemon 8  

Olasagasti anchovy, nduja, focaccia  10 

Marinated WA octopus, confit fennel, purple congo potato  10 

Wood fired flatbread, sumac, labne  10 

       SMALL 

Roast carrot, purple daikon, witlof, macadamia 18 

Albrolhos scallops (WA), preserved blood lime dressing,        
finger lime  22 

Stracciatella, mushrooms a la grecque, thyme, almond  22 

Grilled & marinated squid, lardo XO, braised chickpeas  20   

   

 

 

  

LARGER 

Grilled celeriac, Beluga lentils & charred pickled sugarloaf 
cabbage, parsley  30                                                                            

 Hapuka (TAS), fennel, blood orange brown butter, karkalla  38 

Grilled Roaring Forties lamb (TAS), crushed fava beans,           
spigarello, harissa  38 

Vintage Beef Co. scotch steak (VIC), wild mushroom &         
truffle butter  45 

SIDES 

Braised rainbow chard, Cape Malay spices, Turkish feta  12  

Hand cut chips & garlic mayonnaise  14 

Roast beetroot, goat’s curd, pumpkin seed oil  12 

DESSERT 

Chocolate & almond, whipped caramel, pear  14   

Crème diplomat, feijoa jam, tamarillo, sable  14 

Rhubarb, white chocolate yogurt, lemonade fruit  14 
   
 

CHEESE 
Seed crackers & quince preserve 

Chabris (FRA)  12 

Roquefort (FR)  12 

Onetik Ossau Iraty (FR)  12 
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APERITIF  

2020 Albero Manzanilla en Rama de Saca de Marzo (90ml) Palomino – Marco de Jerez, Spain ............................. 25 
NV Del Professore ‘Vermouth Classico Tradizionale’ Dry Vermouth (60ml) – Piedmont, Italy ........................... 10 
NV Venetian Spritz: Rondo/Prosecco/Green Olive – Veneto, Italy .................................................................. 16 
NV Negroni: Tanqueray Gin/Walcher ‘Venticinque 25 Bio Bitter’/Professore Rosso Vermouth – Florence, It ..  20 

NON-ALCOHOL 120ML 

Non # 3 Toasted Cinnamon and Yuzu – Armadale, VIC ........................................................................................ 10 

SPARKLING 120ML 

 Ferme du Vastel ‘La Grosse Brute’ Apple Cider – Nomandy, France .......................................................... 13 
2021 Lansdowne Wines ‘Super Plonk’ Pétillant Naturel (Min) Sauvignon Blanc/Gewürz. – Adelaide Hills, SA ........ 13 
2020 Cellario ‘La Grinozza’ Pét Nat (Bio-Org-Min-1L) Grignolino – Piedmont, Italy ............................................. 16 
NV André Jacquart Blanc de Blancs Brut 1er Cru Champagne Chardonnay – Les Mesnil-Sur-Oger, France ....... 33 

WHITE 120ML 

2020 Koerner ‘Ma’Horse’ (Org-Min-Skin) Sav B./Riesling/Pinot Gris/ Chard– Clare Valley, SA ............................... 9 
2017 Manon ‘Wild Nature-Still’ (Skin-Org-Min) Pinot Gris – Adelaide Hills, SA .................................................... 18 
2017 Thomas Boutin ‘Charabia’ Vin de France (Org-Min) Chardonnay/Chenin Blanc – Anjou, France ................... 17 
2020  Blood Moon Wines ‘Peau de Lune’ (Min) Chardonnay – Sunbury, VIC……………………………………………………….11 
2018 Sébastien Riffault ‘Les Quarterons’ Sancerre (Bio-Min) Sauvignon Blanc – Loire Valley, France ................... 22 

ORANGE 120ML 

2019 Tomàs Torres ‘Al Tall Blanc’ (Org-Min-Skin) Tortosi – Valencia, Spain ......................................................... 16 
2020 Francesco Mariani ‘Raina’ Spoleto (Org-Min-Skin) Trebbiano Spoletino – Umbria, Italy .............................. 16 

ROSÉ 120ML 

2020 Little Reddie ‘Skinzies’ (Min-Skin) Pinot Gris/Riesling – Mt. Alexander, VIC .................................................. 9 
2019   Good Intentions Wine Co. ‘Shapeshifter’ (Min) Pinot Noir – Mt Gambier, SA……………………………………….. ... 10 
2019 Do.t.e ‘Nouv.eau’ Vino Rosso (Org-Min) Syrah/Viognier – Cortona, Italy .................................................... 20 

RED 120ML 

2020  Scintilla ‘Forest’ (Org-Min-Skin) Pinot Noir – Adelaide Hills, SA .................................................................. 14 
2019 Elios ‘Glou Glou’ Terre Siciliane IGT Vino Rosso (Org-Min) Nerello Mascalese – Etna, Italy ........................... 17 
2020 Koerner ‘The Clare’ (Min) Cabernet Sauvignon/Malbec/Petit Verdot/Cabernet Franc – Clare Valley, SA ..... 13 
2020 Val de Combres ‘La Lumière’ Vin de France (Bio-Min) Grenache/Syrah – Southern Rhône, France .............. 17 
2018 Massimo Rivetti Langhe DOC (Org-Min) Nebbiolo – Barbaresco, Italy ......................................................... 18 
2019 Hervé Souhaut ‘Syrah’ Vin de France (Org-Min) Syrah – Ardèche, France ................................................... 25 

SWEET 60ML 

2004 Chateau Nairac Barsac Semillon/Sauvignon Blanc/Muscadelle – Bordeaux, France .................................... 15 
2019 The Other Right X Scintilla ‘Eau d’Amis No. 1’ Apera (Org-Min-500ml) Field Blend – Adelaide Hills, SA ........ 16 

GRAPPA 30ML 

2014 Capovilla ‘Bassano’ Cabernet Sauvignon/Merlot/Chardonnay/Vespaiolo – Veneto, Italy ............................. 13 
 NV Levi Serafino ‘Moscato’ Moscato – Neive, Italy .........................................................................................  20 

COFFEE 

Filter Coffee by Proud Mary ‘Honduras’ – Collingwood, Melbourne ....................................................................... 5 
Chamellia Tea by Somage (English Breakfast/Earl Grey/Peppermint/China Sencha/Chamomile/Lemongrass) ........ 5 

BY THE GLASS 


