EAT

AUTUMN
ENTREES
Charcuterie plate: duck liver pate, salami, prosciutto, relish, pickled grapes, toast 28
Taramasalata, roe, dill, charred bread 14
Grilled haloumi, nectarine, chilli almond salad, floral honey 15
Spiced crispy calamari, tahini yoghurt, kohlrabi, rocket salad 26
Ocean trout tartare, cucumber, orange, radish, fennel 20
MAINS
Casereccia, fresh peas, spinach, feta, garlic lemon crumble 18/28
Pulled pork burger, slaw, chilli pineapple, pork floss, brioche, fries 24
Beer battered gurnard fillets and chips, cos, tartare sauce 30
Roasted Humpty Doo barramundi fillet, clams and pine mushroom veloute, samphire, cucumber salad 40
Squid ink linguine, prawns, fish, tomato sugo, green chili 35
Grilled O’'Connor eye fillet, potato and fennel salad, mustard relish, jus 44
SIDES
Club or shoestring fries, aioli 10
Mixed leaf and celery salad, candied hazelnuts, French dressing 10
Grilled broccolini & zucchini, macadamia butter 12
Heirloom & cherry tomato, mozzarella, almond pesto 14
DESSERTS
Citrus crepes, lemon curd ice cream, passionfruit caramel, citrus salad, waffle 14
Chocolate bombe alaska, assorted berries, almond glass 15
Selection of international cheeses, lavosh, quince 24
Affogato, vanilla bean ice-cream, espresso, liqueur, biscotti 16
KIDS MENU
Fish and chips 12
Cheeseburger, fries 12
Penne pasta, Napoli / Bolognese (GF) 10/12

Chicken schnitzel, fries 12

Choc tops Q 6



