
To eat

Please notify our team for any allergy or dietary preferences. We cannot guarantee that any of our products are 100% allergen free

Common Loaf, salted butter	 4 per piece

Oysters, shallot vinaigrette	 30/60

Marinated olives, feta	 14

Hall's Suzette savoury choux	 8 per piece

Ham hock croquette, cranberry & apricot	 8 per piece

Lobster roll, crispy leek, cos, apple & celery tartare	 24

Baked brie, bacon, cranberries and honey	 26

Pork belly, miso caramel, pickled chili, crispy leek	 28

Za'atar beef tartare, pickled zucchini, lavosh	 29

Salt-baked beetroot, radicchio, macadamia	 24

Artisan cheese plate (3 cheeses), quince, lavosh	 36

Charcuterie selection, guindilla peppers, cornichons, crostini	 30

Market fish, grapefruit salad, minted pea puree	 MP

Beef burger, provolone cheese, burger sauce, fries	 28

Chicken Marylands, white bean hummus, caramelised onion and lentil fricassee	 42

Chargrilled broccolini, brown butter, almond, romesco	 16

Fries, aioli		  10

Hazelnut & chocolate delice, caramelized hazelnut ice cream	 22

Apple crumble cheesecake, honey ice cream	 19

Sue Lewis Chocolatier truffle	 6	

We are a cashless venue and appreciate your understanding 
Please note that credit card payments incur a service fee from 0.7 to 2.25%. 

Lunch Special
Weekdays from 12 - 3pm

Steak Frites - served medium with sauce du jour

$24



To drink

Sparkling & Champagne

NV	 Delamere 'Tasmanian Cuvée' — Chardonnay, Pinot Noir	 Pipers River, TAS		  21

NV	 Brocard Pierre 'Brut Tradition' — Chardonnay, Pinot Noir & Blanc	 Champagne, France		  32

White

2025	 Shepherd's Hut 'Vineyard Series' — Riesling	 Porongurup, WA		  19

2025	 Jim Barry — Assyrtiko	 Clare Valley, SA		  21

2023	 Tripe Iscariot 'Wilyabrup' — Chenin Blanc 	 Margaret River, WA 		  18

2023	 Fattoria Nanni 'Arsicci' — Verdicchio	 Marche, Italy		  21

2024	 Zarephath 'SBC' — Sauvignon Blanc, Chardonnay	 Porongurup, WA		  16

2024	 Bloody Hill - Chardonnay	 Yarra Valley, VIC		  23

Rosé, Orange & Chilled Red

2025	 Sven Joschke 'La Adeline' Rosé — Grenache, Cinsault, Mourvedre	 Barossa Valley, SA		  17

2023	 Somos 'Naranjito' — Verdelho, Viogner	 McLaren Vale, SA		  16

2024	 Commune of Buttons 'Pompette' — Syrah, Pinot	 Adelaide Hills, SA		  19

Red 

2022	 La Téne — Pinot Noir	 Pays D'oc, France		  18

2024	 Alkina 'Kin' — Grenache	 Barossa Valley, SA		  21

NV	 Verget du Sud ‘Au Fils Du Temps’ — Syrah blend	 Rhône Valley, France		  15

2025	 Tivoli — Syrah	 Mount Barker, WA		  18

2022	 Silver Heights 'The Last Warrior' — Cabernet, Merlot	 Ningxia, China		  21

2023	 Stella Bella — Cabernet Sauvignon	 Margaret River, WA		  22

Premium

2023	 Reis Derthona Colli Tortonesi — Timorasso	 Piedmont, Italy		  35

2021	 Sandhi 'Central Coast' — Chardonnay	 Santa Barbara, USA		  38

2021	 Swinney ‘Farvie’ — Mourvèdre	 Frankland River, WA		  55

2023	 Felton Road 'Bannockburn' — Pinot Noir	 Central Otago, NZ		  48

Cocktails & Aperitif 

Dry Martini — vodka or gin, vermouth, lemon twist			   21

Negroni — tanqueray, campari, oscar rosso 			   21

Orchard Flower — pear, rhubarb, metaxa 5 star, gin shan creme tea, twist & sparkle		  20

Beers

Dingo Brewing Co. Lager (4.5%)			   12

Rocky Ridge Crisp Indian Pale Ale (3.5%)			   13

Lighting Minds Pale Ale Alcohol Free (<0.5%)			   12

Alcohol Free

NON 1 — Salted Raspberry & Chamomile			   18

Ovant 'Verve' — blend of classic gin botanicals with tonic			   12


