Open:
Saturdays 6pm-9pm

TO SHARE
Baked Garlic and Cheese Bread (v)

09

House Baked Sourdough (v)

07

Grilled sourdough slices served with dukkha and extra virgin oil

Federal Mezz Platter (v and gf available)

25

Kalamata olives, hummus, marinated artichokes, sun-dried tomato, grilled zucchini ribbons,
sliced ham, sliced salami, char grilled Barossa Fine Foods chorizo, pickled cucumber & onion
and house baked sourdough

TO START
Soup of The Day (v/gf available)

12

Served with house baked sourdough

Steamed Charcoal Bao with Crumbed Whiting
Made with pickled cucumber & onion, spring onion, lettuce and siracha mayo

18
12

Mushroom Arancini (v)
Wild mushrooms, gruyere arancini, shaved parmesan and spiced tomato aioli

Pumpkin, Corn & Spinach Fritters (v/gf)
Brown rice and quinoa salad, charred lemon, balsamic glaze and tzatziki

Tian of Smoked Salmon, Prawn Cutlet, Tomato and Avocado Salsa (gf)
Harris Smokehouse smoked salmon, avocado salsa, pan seared prawn, sliced beetroot, pickled
cucumber, rocket and sweet chili

16
18

PASTA
Spaghetti Bolognese
House made beef Bolognese sauce, spaghetti, shaved parmesan cheese

Spaghetti Carbonara
Bacon, mushroom, creamy sauce, shaved parmesan

Spaghetti Creamy Broccoli (v)
Broccoli, onion, spring onion, creamy rose sauce, shaved parmesan

17
17
17

Add to your pasta
Add sliced chicken $5 l Add smoked salmon $6

SALADS
Fragrant Thai Beef Salad (gf)

24

Tossed lettuce, mint, coriander, onion, cucumber, cherry tomato, spring onion, toasted almonds
and Nam Jim dressing

Charred Cos Lettuce Salad (v and gf available)
Tomato, kalamata olive, chive, bacon, candied walnut, shaved parmesan cheese,
poached egg and blue cheese dressing

Add sliced chicken $5 l Add smoked salmon $6
DIETARY INDICATORS
(v) Vegetarian
(gf) Gluten free
Menu items may contain traces of allergen and are subject to availability

20

Open:
Saturdays 6pm-9pm

MAINS
Mushroom Ragout Gnocchi (v)

28

Potato gnocchi, slowed cooked mushroom ragout, rocket, parmesan cheese and blue cheese

Pan-fried Chicken Breast (gf)

28

Marinated chicken breast with lemon myrtle, cooked Australian wild rice with saltbush
tomato chutney, crispy pancetta and apricot jus

Moroccan Spiced Lamb Rump (gf)

30

Oven baked stuffed pearl couscous in capsicum, spiced hummus and balsamic jus

Char Grilled 250 Sirloin Steak

32

Baked potato gratin, confit tomato and garlic, spinach and black pepper jus

Pan Seared Salmon (gf)

34

Roasted chat potato tossed with preserved lemon, garlic & butter, charred tomato and pea puree

SIDES
Fries with aioli (v)

08

Steamed green beans (v)

08

Sautéed mushroom with nutty butter (v)

09

Garden salad (v)

08

Mixed leaf, tomato, cucumber, red onion, grated carrot and red wine vinaigrette

TO FINISH
Lemon Myrtle Panna Cotta (v/gf)

12

Lychee, toasted coconut and passionfruit coulis

Eton Mess(v/gf)
Fresh strawberries, vanilla meringue, strawberry coulis, yogurt, whipped cream

12

Chocolate Brownie

(v/gf)
Chocolate sauce, mixed berry compote and Golden North vanilla ice cream

13

Banana with Vanilla Ice Cream(v)

10

Maple walnut banana compote and Golden North vanilla ice cream

Fresh Fruit Salad (v/gf)
Topped with yoghurt & berry compote

DIETARY INDICATORS
(v) Vegetarian
(gf) Gluten free
Menu items may contain traces of allergen and are subject to availability

10

