
SMALL PLATE

Nuts | 7
Spiced almonds & cashews

Olives | 7
Marinated Mt Zero ‘Green Hardy’ Olives

Tortilla | 6
Caramelised onion, confit potato, free range eggs

King Prawn | 8 each
Chargrilled, with salsa verde & espelette

Salt Cod Croquettes | 10
Salt cod & potato with aioli

Burrata | 12
Fiore di burrata, chargrilled zucchini, olives & mint with sourdough

Parfait | 16
Chicken liver parfait, port jelly with charred bread

LARGER PLATES

Cured Kingfish | 21
Ruby grapefruit, pickled fennel

Steak Tartare | 22
Hand cut beef with a selection of condiments & house croutons

Tortelloni | 24
Goats cheese & mushroom filled pasta, sage beurre noisette

Juliet Reuben | 25
House made pastrami, sauerkraut & mustard with a table side 
scraping of raclette cheese

Bavette Steak | 26
200g chargrilled steak with persillade butter

Charred broccolini salad | 15
Freekeh, spanish onion, almonds

Fries | 8
Dobson’s house cut pommel frites served with aioli 

CHARCUTERIE | 32

Cullata di Parma
Natural cured prosciutto from the Parma region of Italy

Capocollo
Mr Canubi dry cured pork neck from Western plains

Tartufo
Truffled salami from Tuscany

Pastrami
House made, cured and slow smoked beef brisket

Salchichon
Pork, pepper and nutmeg salami aged 6-7 weeks

RACLETTE | 32
Rack melted heidi raclette cheese served table side with 

Prosciutto di Parma, cornichons, kipfler potatoes, house made

mustard & sourdough. Vegetarian? Substitute prosciutto for mushrooms 

or have both | 6   Extra cheese | 10

ANTIPASTO 
2-3 people | 28    3-4 people | 40
A selection of seasonal vegetable dishes & sourdough

DESSERT
Lemon Tart | 15   Creme Brûlée | 16

CHEESE  25g | 9.5  or  50g | 19

Langres | Langres, France: cows, washed rind

Brillat-Savarin | Chaource, France: cows, triple cream

Saint Géric | Rhone-Alps, France: cows, blue

Chevrano | Bodegraven, Netherlands: goats, semi hard




