fries + truffle oil / 6
house made woodstock flour sourdough, whipped coppertree farm beurre noisette / 2 per piece
toolunka creek mixed olives, marinated, warmed / 10
pacific oyster, champagne mignonette / 5 each
borella road butcher smoked ham croquette, mustard + honey mayo / 4.5 each
smoked salmon rillette éclair, horseradish, chives, dill / 4.5 each
dutch cream potato cake, blue swimmer crab, celeriac rémoulade / 4.5 each
black truffle + squid ink salami, paprika salami, pickled chillies, potato chippies / 17
chicken liver parfait, pear + walnut chutney, cornichons, sourdough crisps / 16

two cheeses, fruit, quince paste, crackers / 20

caramelised leek + zucchini, cavatelli pasta, meredith goats’ cheese, crisp garlic, parsley / 24
heirloom tomato salad, prosciutto, goats curd, crumpet croutons, smoked almond pesto / 24
cured wild kingfish tartare, nectarine, capers, radish, fennel, mint, cucumber, lavosh / 26

chiltern valley black angus carpaccio, slow roasted capsicum, olive tapenade, pickled shallots, walnuts / 26

parisienne gnocchi, eggplant, tomatoes, parmesan, basil, pinenuts, pangrattato / 39
flathead fillets, sweetcorn risotto, chorizo, charred corn, hazelnuts, ricotta, parsley / 46
free range pork belly, soubise, kipflers, spinach, mustard, apple + raisin agrodolce / 44

chiltern valley black angus eye fillet, romesco, chickpeas, cauliflower, red onion, watercress / 48

mixed leaves, house dressing / 10
broccolini, tahini, fried shallots / 12

roasted pumpkin, macadamia cream, sage, pepitas / 12

yoghurt semifreddo, passionfruit, white chocolate crumb, pistachio /18
lemon myrtle petit madeleines, raspberry curd, chantilly cream /18

affogato al caffeé | gelatina maple + hazelnut gelato, s&k classic muscat, fresh espresso / 18

most dietaries can be catered for, please inform our staff of any allergies. we cannot guarantee dishes do not contain traces of nuts, seafood & other allergens.
15% surcharge applies on public holidays. all card payments will incur a 1.11% processing fee.



