
C A P T A I N ’ S  P L A T E S  -  $ 9 9 P P

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.

(VG) Vegan / (V) Vegetarian / (GF) Gluten Free / (DF) Dairy Free

Please note: all credit, debit card and me&u mobile order transactions incur a bank surcharge fee of 1%+GST. EFTPOS 
(must insert card & select cheque or savings). A 10% surcharge applies on Sundays and 15% on public holidays.

H A L F D O Z E N A P E L L AT I O N O Y S T E R S + 4 6 
Mignonette dressing

S O N O M A O L I V E S O U R D O U G H  ( V ) 
smoked cultured butter, black salt

H U M M U S ( V G ) 

fermented chilli, fried chickpeas, pistachio dukkah, olive oil, sourdough

C H A R C U T E R I E  ( D F ) 

chef’s selection cured meats, house pickles, lavosh, grissini

R O A S T E D B E E T R O O T
candy walnuts, truffle goat’s curd, pickled radish, red onion pearls

T U N A TA R TA R E ( D F )

wasabi, furikake, radish, ponzu, compressed cucumber

T W I C E C O O K E D P O TAT O E S (G F )  
fried rosemary, confit garlic butter, smoked salt

O R G A N I C L E A F S A L A D ( V G ,  G F ) 
radicchio, green oak, radish, eschalot, dill, chervil, lemon dressing

ONE S H A R E D M A IN T O BE  
S E L E C T E D F OR T HE E N T IR E GR OUP

W O O D R O A S T E D C H I C K E N (G F )  

house fermented peri peri sauce, pickled chilli, toum, lime

C H A R G R I L L E D K I N G P R AW N S
miso butter, charred lime, micro coriander

WA G Y U R U M P S T E A K M B 4 +
chimichurri, cabernet jus, café de paris butter

1K G B U T C H E R S C U T +2 0 P P
Ask waiter for details 

All our steaks are cooked over open fire using European charcoal and iron bark. 
steaks are all served with red wine jus 

 

E S P R E S S O M A R T INI  T O F INI SH +15



V O Y A G E  D E  L U X E  F E A S T  -  $ 1 2 0 P P

H A L F D O Z E N A P E L L AT I O N O Y S T E R S + 4 6 
Mignonette dressing

S O N O M A O L I V E S O U R D O U G H  ( V ) 
smoked cultured butter, black salt

H U M M U S ( V G ) 

fermented chilli, fried chickpeas, pistachio dukkah, olive oil, sourdough

C H A R C U T E R I E  ( D F ) 

chef’s selection cured meats, house pickles, lavosh, grissini

H A N D M A D E B U R R ATA ( V ) 

wood fired peppers, crostini, green olive, orange blossom honey

M A R K E T C R U D O (G F,  D F )

green herb salsa, eschalot, cucumber, chilli, caviar

T W I C E C O O K E D P O TAT O E S (G F )  

fried rosemary, confit garlic butter, smoked salt

O R G A N I C L E A F S A L A D ( V G ,  G F ) 

radicchio, green oak, radish, eschalot, dill, chervil, lemon dressing

 
T W O S H A R E D M A IN S T O BE  

S E L E C T E D F OR T HE E N T IR E GR OUP
W O O D R O A S T E D C H I C K E N (G F )  

house fermented peri peri sauce, pickled chilli, toum, lime

J O H N D O R Y (G F,  D F )

sauce verde, charred fennel, fried capers, fennel fronds, chervil 
 

1 2 H R S L O W R O A S T E D L A M B S H O U L D E R (G F )
red wine jus, smoked umami butter, chives, charred onion

WA G Y U R U M P S T E A K M B 4 + (G F )
chimichurri, cabernet jus, café de paris butter

1K G B U T C H E R S C U T +2 0 P P
Ask waiter for details 

All our steaks are cooked over open fire using European charcoal and iron bark. 
steaks are all served with red wine jus 

 

C H O C O L AT E C O F F E E B R O W N I E (G F )
mocha cremeux, coal torched marshmallow, salted caramel

K A F F I R L I M E C O C O N U T PA N N A C O T TA ( V G ,  G F )
wood smoked pineapple, passionfruit, raspberry, charcoal lime meringue


