
Asparagus & Spring Pea Salad with goat’s
cheese, zucchini, rockmelon, roasted sunflower

seeds & pickled mustard seeds, mint & green
chilli dressing (v)(gf)   34   

Add Miso Salmon $6 or Chicken $4

Watermelon & Crispy Tofu Salad with
cucumber, nori cracker, soy lime vinaigrette 

(gf)(df)(vg)  32   
Add Miso Salmon $6 or Chicken $4

Fish of the Day - summer veg, charred eggplant
and corn purée, prawn beurre noisette (gf) 48

Chicken Supreme with kipfler potato chips,
cavolo nero, king mushroom with black garlic

purée, morel cream sauce (gf)  42

1824 Grass-fed Wagyu Rib Eye 400g MB4 with
corn ribs, chimichurri sauce (gf)(df)   68

Wagyu Burger - Swiss cheese, maple bacon,
coleslaw, shoestring fries   32

Roasted Pumpkin, Potato & Shiitake Pavé —
Layered potato and pumpkin with shiitake

mushrooms, served with black barley, celeriac
purée and romesco (df)(vg)   32

Capsicum Pappardelle - slow cooked octopus,
creamy nduja sauce & pangrattato   38

MAIN

SIDES

Lunch Menu

DESSERT

ENTRÉE

Scallops wrapped in pancetta, sweet & 
sour capsicum purée, olive crumb, 

hollandaise (gf)   26 

 Tempura of Zucchini Flower stuffed with
ricotta & smoked caciocavallo cheese,

pumpkin purée (v)  24 

Filo Sisig tuna sashimi tacos with 
kombu mayo  26 

Burrata with Mango & Peach, champagne
saffron jelly, focaccia crouton   24

Sautéed Greens - Broccolini, Sugar Snaps,
Sprouts, Aji verde sauce & roasted cashews

(gf)(v)  16

Rocket Salad - figs and pear, truffle pecorino,
pistachio, apple balsamic dressing (gf)(v)   16

Shoestring Fries with spiced salt (v)(df)   13

Baby Chat Potato with garlic confit and lemon
myrtle cream sauce (gf)(v)   16 

Chocolate Mousse Tart - raspberry granita &
meringue kisses   19

Sticky Date Pudding - pecan crumble, butterscotch
sauce, macadamia gelato   19

Crème Brûlée Rice Pudding, cardamom, plum
sorbet & candied orange (vg)(gf)(nut free)   19

Rhubarb & Strawberries, kaffir lime meringue,
chantilly, pistachios, vanilla gelato  19

KIDS

Main + Cookie + orange/apple juice or
strawberry/chocolate milk   20

Gluten free Pasta - butter & parmesan (v)(gf)
Mini Burger & Fries

Fish & Chips

TO SHARE

Mixed Bread with smoked olive butter  10 
Sicilian & Andalusian Green Olives  10

Almond & Espelette Dip with grissini (v)(df)  12

 Please note a 10% surcharge applies on weekends and 15% on public hol idays.  
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