T0 SHARE & START

French Baguette 14
House grown rosemary & smoked butter (V)

Moreton Bay Bug 32
Paprika rub, celeriac puree, pancetta crumb & burnt lime

Charcuterie Board 25
Tomato relish, crackers & pickled mushrooms

MAINS

The Salmon 35
Sesame crust, sour quinoa, salsa verde & cashews (DF)

The Gnocchi 29
Butternut veloute, dukkha, pickled mushrooms & shaved parmesan (V)

The Chicken 29
Baby carrots, red wine jus, pickled red onion & Taggiasche olives

The Sovereign Lamb Shank 42
Smoked cheddar polenta, fresh gremolata, jus

Riverine Rump Steak 36
Paprika rub, ‘pont neuf’ potato, cherry tomato & red wine jus (GF)

SIDES

The Baby Carrots 8
Sous vide with garlic & rosemary

The Polenta g
Smoked cheddar & mixed herbs

Please advise of any dietary requirements or allergies.
10% surcharge applies on public holidays.



