
TRUFFLE POPCORN 
ld / lg / v / vg   10

HOUSE PICKLES 
ld / lg / v / vg   11

MARINATED OLIVES 
rosemary, chilli  ld / lg / v / vg   11

CHIP & DIP 
jalapeño popper dip, salsa, seaweed crisp  ld / lg / v / vg   12 

MUSHROOM TOAST 
mushroom pate, macadamia cream, confit garlic  v / vgo   24

KINGFISH CRUDO 
coconut, lime, green chilli, lemon verbena oil,  
grilled pineapple  ld / lg   28 
add scampi caviar  ld / lg   +25

BLISTERED SHISHITOS PEPPERS 
tahini, coriander, lemon, toasted sesame  ld / lg / v / vg   21

STRACCIATELLA 
garden pea pesto, jamon, gremolata, sourdough,  
pea shoots  lgo / vo   23 
add jamon  ld / lg   +12

FINGERLING POTATOES 
house spice mix, ketchup  ld / lg / v / vg   16

LAMB BURGER 
lamb patty, red onion, baby cucumber,  
spiced tzatziki  gfo   24

BUTTERMILK FRIED CHICKEN SKEWERS   
fermented chilli, sesame, furikake   2 for 23

UNCLE WES’ DRUNKEN COOKIES   
milk & dark chocolate, banana liqueur, sea salt, served with  
ice cold milk  v   10

BASQUE BAKED CHEESECAKE 
miso salted caramel, marmalade, charred orange,  
grapefruit  v   16

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Please inform a team member if you have allergies or intolerances.  
We’ll do our very best to accommodate them, but as our menu is prepared freshly in kitchen, there may be trace allergens.  

Please note: All credit and debit card transactions incur a bank surcharge fee of 1.1 % + GST. EFTPOS (must insert card & select cheque or savings) is surcharge free. 15% public holiday surcharge applies.

lg: low gluten  |  ld: low dairy  |  v: vegetarian  |  vg: vegan  |  lgo: low gluten option  |  ldo: low dairy option  |  vo: vegetarian option  |  vgo: vegan option


