
S N A C K S
S ON OM A OL I V E S OUR D OUG H   16
smoked cultured butter, black salt 

HUMMU S  18
fermented chilli, fried chickpeas, pistachio dukkah, olive oil, sourdough 

TA S M A NI A N S C A L L OP 12 E A
truffle salami, roasted bell pepper sauce, citrus crumb, chervil

H A S S E L B A C K P O TAT O              1 4 E A
truffle whipped ricotta, caviar, micro chervil

T UN A TA R TA R E 18
wasabi, furikake, radish, ponzu, compressed cucumber

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

10 G C AV I A R 9 0
crème fraiche, chives, cornichons, eschalots, blinis, potato crisp

C AV I A R B UMP A ND B E LV E DE R E V ODK A 3 0ML        4 9

S M A L L  P L A T E S
DUC K L I V E R PAT É  2 8
beetroot dust, pickled charred onion, cornichons, crisp bread 

H A NDM A DE B UR R ATA  3 0
wood fired peppers, crostini, green olive, orange blossom honey

M A R K E T C R UD O  3 4
green herb salsa, eschalot, cucumber, chilli, caviar

C H A R C U T E R IE  3 4
chef’s selection cured meats, house pickles, lavosh, grissini

L OB S T E R R I S O NI  3 8
tomato, xo butter, fennel, micro coriander

F R O M  T H E  G A R D E N
B U T T E R Y C O NF I T  C A B B A G E 2 8
miso cream, herb oil, black garlic, red cabbage dust

S M OK E D E G G P L A N T 2 6
spiced coconut spinach, couscous, smoked peppers

W O OD F IR E D B R O C C OL I   2 5
saffron yoghurt, green tahini, smoked dukkah, coal roasted red grapes 

C H A R R E D A S PA R A G U S  2 8
smoked lime whipped ricotta, pesto, basil, fresh herb salad

S H A R E  S T Y L E  M E N U

One bill per table, no split payments
• Ingredients are subject to seasonality • All menu selections and pricing are subject to change  • All our food may contain nuts, 
shellfish & other allergens. • $3pp cakeage fee applies to all cakes brought into the venue • Surcharges apply to card payments  

• A 10% surcharge applies on Sundays and 15% on public holidays.
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C H A R G R IL L E D K IN G P R AW N S 4 0
miso butter, charred lime, micro coriander

JOHN D OR Y 4 8 
sauce verde, charred fennel, fried capers, fennel fronds, chervil 

W H OL E M A R K E T F I S H MP
coal roasted 

W H OL E S OU T HE R N R O C K L OB S T E R MP 
coal roasted 

F R O M  T H E  O C E A N

W O OD R O A S T E D C HI C K E N H A L F $ 3 3 /  W H OL E $ 6 0
house fermented peri peri sauce, pickled chilli, toum, lime

DUC K B R E A S T 4 8
parsnip puree, caramelised eschalot, puffed grain, confit fennel, prune jus

12 HR S L O W R O A S T E D L A MB S H OUL DE R   9 9 
red wine jus, smoked umami butter, chives, charred onion

F R O M  T H E  L A N D

R O A S T E D B E E T R O O T 18
candy walnuts, truffle goat's curd, pickled radish, red onion pearls

HE IR L O OM T OM AT O S A L A D   2 2 
herb oil, fig balsamic, garlic croutons, buffalo mozzarella, compressed watermelon

OR G A NI C L E A F S A L A D 18 
radicchio, green oak, radish, eschalot, dill, chervil, lemon dressing 

T W I C E C O OK E D P O TAT OE S    16 
fried rosemary, confit garlic butter, smoked salt 

S I D E S

S IR L O IN S T E A K MB 3 + 3 0 0 G 6 5 

WA G Y U R UMP S T E A K MB 4+ 3 0 0 G 7 0

A N G U S R IB  F IL L E T MB 3 + 4 0 0 G 9 5

B U T C HE R ’ S  C H O I C E S T E A K 5 0 0 G MP

B U T C HE R ’ S  C U T S T E A K 1KG   MP

B U T C H E R ' S  B L O C K
A L L  O U R  S T E A K S  A R E  C O O K E D  O V E R  O P E N  F I R E  U S I N G  E U R O P E A N  C H A R C O A L  A N D  I R O N  B A R K

S T E A K S  A R E  A L L  S E R V E D  W I T H  R E D  W I N E  J U S  A N D  A  S I N G L E  C H O I C E  O F  C O N D I M E N T

C O N D I M E N T S
P E P P E R C OR N 6

R E D W INE JU S 6

F E R ME N T E D C HIL L I  7

UM A MI  B U T T E R 7

C HIMI C HUR R I  6

C A F É DE PA R I S  B U T T E R 5
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F I R S T  M A T E ’ S  A D D I T I O N 
S H A R E  S T Y L E  S E T  M E N U   |   F O R  G R O U P S  O F  4  A N D  A B O V E

$ 8 9 P P

S ON OM A OL I V E S OUR D OUG H
smoked cultured butter, black salt

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

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 UN A TA R TA R E
wasabi, furikake, radish, ponzu, compressed cucumber

T W IC E C O OK E D P O TAT OE S
fried rosemary, confit garlic butter, smoked salt

OR G A NI C L E A F S A L A D 
radicchio, green oak, radish, eschalot, dill, chervil, lemon dressing

W O OD R O A S T E D C HI C K E N
house fermented peri peri sauce, pickled chilli, toum, lime

One bill per table, no split payments

• Ingredients are subject to seasonality • All menu selections and pricing are subject to change • All our 
food may contain nuts, shellfish & other allergens. • $3pp cakeage fee applies • Surcharges apply to card 

payments • A 10% surcharge applies on Sundays and 15% on public holidays.

TSL 0425



C A P T A I N ' S  P L A T E S
S H A R E  S T Y L E  S E T  M E N U   |   F O R  G R O U P S  O F  4  A N D  A B O V E

$ 9 9 P P

S ON OM A OL I V E S OUR D OUG H 
smoked cultured butter, black salt

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

C H A R C U T E R IE 
chef's selection cured meats, house pickles, lavosh, grissini

T UN A TA R TA R E
wasabi, furikake, radish, ponzu, compressed cucumber

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 W IC E C O OK E D P O TAT OE S  
fried rosemary, confit garlic butter, smoked salt

OR G A NI C L E A F S A L A D 
radicchio, green oak, radish, eschalot, dill, chervil, lemon dressing

O N E  S H A R E D  M A I N  T O  B E  S E L E C T E D  F O R  T H E  E N T I R E  G R O U P

W O OD R O A S T E D C HI C K E N
house fermented peri peri sauce, pickled chilli, toum, lime

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

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

S ON OM A S OUR D OUG H  ( V ) 
cultured butter, black salt

HUMMU S ( V G ) 
hazelnut & almond dukkah, olive oil, leblebi

H A NDM A DE B UR R ATA ( V ) 
fig & fennel chutney, balsamic glaze, crostini

C UR E D S A L M O N (G F,  D F ) 
Yuzu ponzu, miso mayo, furikake 

S T E A K H OU S E C HIP S  ( V )  
rosemary salt, aioli

R O C K E T S A L A D (G F,  V G ) 
Apple, fennel, blue cheese, hazelnuts, honey balsamic dressing

W O OD R O A S T E D C HI C K E N (G F )
gremolata, walnut tarator, pickled chilli

C HE F ’ S  S E L E C T I O N P E T I T E  S W E E T S

One bill per table, no split payments

• Ingredients are subject to seasonality • All menu selections and pricing are subject to change • All our 
food may contain nuts, shellfish & other allergens. • $3pp cakeage fee applies • Surcharges apply to card 

payments • A 10% surcharge applies on Sundays and 15% on public holidays.
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