our plac%ﬁ@

share plates

live oysters, shucked to order,
- natural w saffron mignonette

- kilpatrick; griled w smoked pancetta, ‘our’ barbeque sauce

local glasshouse grown zucchini flowers, stuffed w herbed goats cheese
griled hawkesbury calamairi, chorizo, cherry tomatoes, chilli

lebanese mezze, tabouli, beef kibbe, babaganoush, marinated olives,
grilled flat bread

house made charcuterie plate; chicken & mushroom pate, cured duck breast,
pork rillette, pickled cherries

mains
chicken breast on housemade focaccia, avocado, brie, chili jam, fries

spiced soft shelled crab, fennel & citrus salad, burnt orange caramel

our beef burger; bacon, swiss cheese, beetroot fritters, our bbqg sauce

slow braised lamb ‘souvlaki’, handcut chips, greek salad, tzatziki

blue cheese gnocchi, roast pumpkin, spinach, burnt sage butter

wild river barramundi, shaved zucchini & fennel salad, salsa rossa, pangrattato

portuguese espatada; skewered beef fillet chunks,
drizzled w red wine chilli sauce, handcut chips, salad

sides

house salad, roast beetroot, feta, croutons, pickled red onion

hand cut chips, aioli
late breakfast (available all day)

roast corn & pumpkin fritters, soft poached eggs, tomato, avocado

green eggs & ham; scrambled eggs w pesto, spinach, smoked ham & toast

our place breakfast: eggs, bacon, mushroom, sausage, tomato & toast

GSTincluded | please notify waitstaff of any allergies
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