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BOARDS

Meat Board 34
air dried beef, cured pork neck, spanish chorizo, pork and fennel salami,
house picalilli crunch, mustard, sourdough

Cheese Board 36
triple cream brie (SA), blue d'avergne (FR), manchego (SP), aged
cheddar (TAS), quince paste, sour dough, crisp bread

Ploughman's Board 68
all of the above and more!!!

SNACKS

House Marinated Olives 11
garlic, chilli, lemon (vg, gf)

Freshly Shucked Pacific Oysters (ea) 5.5
prik nam pla (gf)

Roast Garlic Hummus 16
house pita crisps, za'atar, pomegranate, evo (vg, gfo)

Beef & Candied Bacon Sausage Rolls (4) 16
thyme, relish

Sundried Tomato & Basil Arancini (3) 16
manchego, herb aioli (v)

Crispy Corn Fritters 11
kimchi caramel, coriander, chilli (vg, gf)

Steamed Prawn Dumpling (2) 12
soy and black vinegar caramel (gf)

Fragrant Beef Satay Skewer (2) 13

house satay, chilli peanut (gf)

v -vegetarian | vg-vegan | vgo-veganoption | gf-glutenfree | gfo-gluten free option
Please advise waitstaff of all allergies and dietry requirements. Public Holidays incur a 15% surcharge.



