
SHARING PLATES
Confit Garlic Hummus   gf* | df* | v 
Flat bread, dukkha, chilli oil   18

Shrimp Roll 
Brioche bun, Marie rose, celery, chives, local herbs   20

Fried Chicken Tenders   gf 
Spice dust, pickles, creamy ranch dressing   22 
Make vegan with our vegan fried chicken

Kumara Fries   gf* | df* 
Aioli   14

Mushroom Arancini Croquettes 
Parmesan cream, pickles   20

Fries   gf* | df | ve 
Aioli   13

Cheesy Garlic Bread 
Garlic butter, herb oil, pecorino, chilli oil   14

Beer Battered Onion Rings   df 
Mustard aioli   9

Charcuterie Board   gf* 
Aged cheese, international & NZ cured meats,  
sourdough & condiments   30

Stracciatella   gf* 
Roast cherry tomato, hazelnut crumb,  
summer herbs, sourdough   25

MAINS
Buttermilk Fried Chicken Burger   gf* | df* 
American cheese, burger sauce, pickle,  
cos lettuce, skin on fries   29 
Make vegan with vegan fried chicken

Today’s Fish and Chips   gf* | df* 
Tarragon tartar, lemon, garden leaves   29

Catch of the Day   gf 
Spinach puree, braised fennel, radish, watercress yuzu   36

Pork Belly   gf 
Caramelized onion puree, cavolo nero, anna potatoes, 
pickled celeriac, pork crackling   36

Rigatoni Pasta   df*, v 
Pomodoro sauce, pecorino, basil, chili oil   26

Braised Beef Cheek Pie   gf 
Creamy mash, red wine jus, roast vegetables   38

Soy Glazed Tofu   gf | df | v 
Prune puree, bok choy, pickled walnut, fried enoki,  
coconut lime emulsion   30

Grass Fed Beef Burger   gf* | df* 
Two smashed brisket & chuck patties, burger sauce,  
pickles, American cheese, chimichurri, fries   29 
Make vegetarian with grilled halloumi

Butcher’s cuts, pomme anna or mash potato, mix salad

Choose 1 cut, 1, sauce, 1 butter

Grass Fed Scotch Fillet 
250g  38

Eye Fillet 
200g  39  |  400g  76

Grass Fed Sirloin 
250g  38  |  400g  65

Sauces 
Truffle sauce   gf | df
Black pepper sauce   gf

All things butter
Nduja butter
Café de Paris butter

BUTCHER’S CUTS

Orzo Bowl   df* 
Kale pesto, cucumber, cherry tomato, radish,  
chickpeas, feta   24 
Add: halloumi +8 | grilled chicken +8 | smoked salmon +8

Caesar Salad   df* | gf* | v* 
Baby cos lettuce, prosciutto, crostini, poached egg,  
aged parmesan, dressing   26 
Add: halloumi +8 | grilled chicken +8 
smoked salmon +8 | bacon +8

Summer Roasted Carrots   gf 
Tahini yogurt, dukkha, roasted hazelnut, local herbs   14

Grilled Broccolini   gf | df* 
Parmesan, roasted hazelnuts   14

SALAD & VEGETABLES

DINNER
FROM 4PM

All credit card payments and contactless debit will incur a 2%  
surcharge to cover bank fees. If you want to avoid this cost you can 

use cash, EFTPOS or insert your debit card.

We try our absolute best but our kitchen is not a gluten-free 
zone, so please chat to our team if you have any questions.

gf  gluten-friendly            df  dairy free            v  vegetarian

ve  vegan            *  on request

Roast every Sunday! 
Please ask your friendly server for more details


