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appetizer

potato focaccia
saganaki, thyme honey, lemon

entree

cured ocean trout, fennel, orange, jalapeno, lemon myrtle 
steak tartare, fried focaccia 

pasta

spaghetti, spanner crab, green chilli 

main   
dry aged pork chop, parsnip crush, rhubarb and ginger jam  38
or

market fish, chicken butter sauce, zucchini  MP
fries, tarragon aioli 
leaf salad, crispy capers, lemon aspen dressing  
 

Example menu only, subject to weekly change.

All dietaries can be catered to.


