v MARINATED ALTO OLIVES
fennel, chilli, garlic

ROASTED YAMBA PRAWN (3PC)

harissa, chimichurri, crispy parsley, focaccia

8 PONZU GLAZED PORK BELLY

togarashi, miso emulsion, bonito

¢ SWEET CORN BECHAMEL CROQUETTE

aioli, parmesan

v TRUFFLE FRIES

white truffle oil, parmesan

REUBEN SANDWICH

beef pastrami, sauerkraut, swiss
cheese, thousand island dressing, fries

SMOKED BEEF BRISKET BURGER

riverina black angus beef brisket, baby cos,
tomato, beefroot, chipotle sauce, liquid cheese,
westmont dill pickles, brioche bun, fries

CHARCUTERIE

salami sopressa fennel veneto, beef bresaola,
mortadella, manchego, house pickles, focaccia

Czm<

CHEF SELECTION OF CHEESE
dried fruits, quince paste, truffle honey, crackers

¥ LEMON CURD TART

single origin chocolate, raspberry,
vanilla bean ice cream

bO ( :O R dairy free 3 glutenfree V' vegan @ vegetarian
All menu items are subject to change with or without notice our team will be pleased to assist you with selections

restaurant | lounge | bar Please advise staff of any known food allergy when ordering from the menu

Please note a 1.4% surcharge occurs on all credit card transactions and a 10% surcharge occurs on all Public Holidays
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