
lunch

freshly shucked tasmanian oysters $18 / $28
natural
eschalots & red wine vinegar
1⁄2doz or 1doz

mezze plate $15.5
char-grilled ciabatta, fetta
duo of dips & petit salad

olive oil poached lamb loin $19.5
caramelised onion tart with feta & olives
tomato chutney

blue swimmer crab meat $19.5
corn cake, roquette
mango & coriander salsa

nori wrapped tempura tuna $30.5
soba noodles, snow peas &
a medley of exotic mushrooms
miso glaze & wasabi aioli

char-grilled chicken breast
on open flatbread
mixed leafy greens, cucumber ribbons
& sun-dried tomato cream cheese
18.5

rare roast beef $18.5
on open flatbread
mixed leafy greens, hommus, roast capsicum
& horseradish cream

spaghetti $18.5
black mussels, garlic, chilli, tomato
white wine & olive oil

pappardelle $19.5
calabrese salami, cherry tomato, roquette & olives
napolitana sauce

Lunch available 7 days  12pm - 2.30pm
No separate accounts please

wood fired bread

garlic & parmesan $5.5

house dried herb & olive $5.5

bruschetta - sliced roma tomato, basil, garlic $7.5
& extra virgin olive oil

 

wood fired 9” pizza
6 slices

sweet chilli chicken, mozzarella, spanish onion  $19.5
sour cream, coriander & mint

rare roast beef, bocconcini, mushrooms $19.5
& horseradish cream

artichoke, anchovy, olive, caper & fresh baby spinach $16.5

smoked salmon, roma tomato, spanish onion  $21.5
avocado, fried capers & crème fraiche

prawn, calamari, tomato, asparagus & chilli jam $24.5

tomato, basil & bocconcini $15.5
 

calabrese salami, roast capsicum, mushroom, olives $18.5
& chilli flakes

sides

house salad $8.5

wok seared seasonal vegetables $8.5

chunky fries & tomato chutney $7


