bwnch

M e s

TO SHARE

MAIN

MIXED BREAD with smoked olive butter 10
BOWL OF WARM MIXED OLIVES (gf) 9
ALMOND & ESPELETTE DIP 12
with grissini (v) (df)

ENTREE

CHICKEN LIVER PARFAIT 20
with port wine jelly & toasted brioche

TEMPURA of ZUCCHINI FLOWER 24
stuffed with ricotta & smoked caciocavallo
cheese, pumpkin purée (v)

FILO SISIG 26
tuna sashimi taco with kombu mayo

SCALLOP RAVIOLI 26
with morel & porcini cream

SIDES

HONEY-ROAST ROOT VEG 15
whipped lemon ricotta, pine nuts (gf)

ROCKET SALAD 15
figs and pear, truffle pecorino, pistachio, apple
balsamic dressing (gf) (v)

SHOESTRING FRIES 12
spiced salt (v) (df)

BABY CHAT POTATO 15
garlic confit and lemon myrtle cream sauce (gf) (v)

NEW YORK CHOPPED SALAD 32
pancetta, bocconcini, marjoram vinaigrette (gf)
(add chicken +4 add miso-glazed salmon +6)

THAI FISH PIE 40
scallops, salmon, white fish and creamy mash

FISH OF THE DAY MP
saffron potato, peas & mussels, smoked eel
mariniére sauce and lemon oil (gf)

MOROCCAN BRAISED LAMB SHANK 42
preserved lemon labneh, roast cauliflower,
cumin almonds and an orange jus (gf)

DARLING DOWNS 400G WAGYU RIB EYE MB4 68
corn ribs, chimichurri (gf) (df)

WAGYU BURGER 32
swiss cheese, maple bacon, coleslaw,
shoestring fries

POTATO PUMPKIN & SHIITAKE PAVE 32
black barley, celeriac puree, romesco (df) (vg)

CAPSICUM PAPPARDELLE 38
slow cooked octopus, creamy nduja
sauce & pangrattato

DESSERT

KIDS

MAIN + COOKIE + ORANGE/APPLE JUICE OR
STRAWBERRY/
CHOCOLATE MILK 20
G/F PASTA - butter & parmesan (v)(gf)
MINI BURGER & FRIES
FISH & CHIPS

CHOCOLATE MOUSSE TART 19
raspberry granita & meringue kisses

STICKY DATE PUDDING 19
pecan crumble, butterscotch sauce, ginger &
wattleseed gelato

CREME BRULEE RICE PUDDING 19
cardamom, plum sorbet & candied orange
(v) (gf) (nut free)

APPLE TARTE TATIN 19
with lime gelato (nut free)

Please note a 10% surcharge applies on weekends and 15% on public holidays.
All credit and debit cards incur a surcharge at the rate of your provider.
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BEER

SPRITZ

Heineken Zero - 11
Coopers Premium Light - 11
Good Folk Hazy Mid - 11
Asahi Super Dry - 12
James Squires 150 Lashes Pale Ale - 12

Aperol Spritz - 17
Limoncello Spritz - 18
Hugo Spritz - 18
Midori Spritz - 18

Vale Ale - 12
4 Pines Pale Ale - 12
Mountain Culture Status Quo Pale Ale - 12

NON-ALCOHOLIC

Bent Spoke Crankshaft IPA - 12
Hills Cider Cloudy Apple - 12
Guinness Draught Stout - 13

GIN / VODKA

Virgin Passionfruit Mojito - 16
Peach & Cucumber Fizz - 16
Orange and Lime Refresher - 16
Benjy’s Colada - 16
Virgin Mary-16

MANLY SPIRITS GIN / VODKA - 15
with tonic/ lime & soda

SOFT

PREMIUM GIN - 17
Roku/Hendricks/Downton Abbey
PREMIUM VODKA - 17
Grey Goose/Belvedere/Archie Rose

CLASSICS

Gin/Vodka Martini - 18

Filtered Still or Sparkling Water 750ml - 6
Remedy Kombucha - Passionfruit - 8
Remedy Kombucha - Lemon & Ginger - 8
Bundaberg Ginger Beer - 7
Coca Cola or Coke Zero -7
Lemon Lime & Bitters - 8
Kids Chocolate or Strawberry milk - 4
Jug of Home-made Lemonade - 15

Espresso Martini - 18
French Martini - 18
Mimosa - 18

COFFEE + TEA

Peach Bellini - 18
Strawberry Daiquiri - 20
Pina Colada - 20
Whisky Sour - 18
Bloody Mary - 18
Negroni - 18

MARGARITA

Classic Margarita -21
Passionfruit Margarita -21
Spicy Margarita -21
Ranch Water - 17

TO SHARE

Jug of Sangria -30
Jug of Pimms -32

Espresso/Macchiato - 4.2
Long Black - 5.2
Cappuccino/Flat White/Latte - 5.2
Mocha - 5.4
Extra Shot/Large/Soy/Decaf/Oat/Almond - Add
50c
Lactose Free - Add 70c
Vanilla/Caramel - Add 50c
Hot Chocolate - 5.2
Chai Latte - 5.4
Dirty Chai Latte - 5.9
Matcha Latte - 6
Iced Latte/Long Black/Chai - 6
Iced Coffee/Chocolate/Matcha - 8
Babycino - 3
English or Irish Breakfast Tea - 6
Earl Grey Tea - 6
Orange Pekoe Tea - 6.5
Gunpowder Green Tea - 6.5
Peppermint/Chamomile/Lemongrass Tea - 6.5
House-made Chai Tea - 6.7

Please note a 10% surcharge applies on weekends and 15% on public holidays.
All credit and debit cards incur a surcharge at the rate of your provider.
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