
$67 pp 

SET MENUS

Homemade Bread Roll • Whipped Smoked Butter 

Baked Mash • Baked Cheesy Mash, Homemade Prosciutto XO, Fried Baguette, Chives 

Taramasalata • Creamed Salt Cured Fish, Salt & Vinegar Polenta Chips 

Pasta Bake • Pasta, Corn & Miso Sauce, Smoked Whipped Fetta, Crispy Chilli Oil 

Pork Cutlet • Pan Seared 300g Bone In Cutlet, Caramelised Apple, Charred Cabbage, Plum Sauce 

Salad • White Cabbage, Radish, Purple Grape, Toasted Pecans, Dijon & Apple Cider Dressing 

$85 pp
Olives  •  Warm Green Olives, Rosemary

Homemade Bread Roll   •.  Whipped Smoked Butter 

Porchetta • Homemade 3hr Slow Cooked Pork Belly, Guindilla Peppers , Mini Grissini 

Cauliflower • Southern Fried Cauliflower Bites, Salsa Verde Kewpie 

Tartare • Raw Kangaroo Tenderloin, Pickle Cucumber, E’Shallot, Harissa Mayo, Fried Noodles,

Lemon Myrtle 

Pasta Bake • Pasta, Corn & Miso Sauce, Smoked Whipped Fetta, Crispy Chilli Oil

Steak • Hibachi Grill Market Steak, Green Peppercorn Sauce 

Shoestring Fries • Tōgarashi Mayo

Salad • White Cabbage, Radish, Purple Grape, Toasted Pecans, Dijon & Apple Cider Dressing 

Please note that if you do the set menu the entire table is required to do so. Please inform your wait
staff for any allergies, dietary or Kids menu suggestions for alternations . 
Please note that 12% Sunday surcharge and 15% Public Holiday surcharge applies.

Minimum 4 ppl

Minimum 2 ppl
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