
S M A L L  P L AT E S

H O U S E  F O C ACC I A ,  Heritage Grove olive oil (2pc)

C R I S P Y  C H I C K P E A S ,  za’atar, lemon (vgn,gf )

M A R I N AT E D  O L I V E S ,  rosemary, garlic (vgn,gf )

S P I C E D  C AU L I F LOW E R  C R O Q U E T T E S ,  pickles, fried curry leaf, aioli (3pc)(v)

W H I P P E D  CO D  R O E ,  fermented cucumber, pork crackling, dill (gf )

S T R ACC I AT E L L A ,  asparagus, preserved lemon, radish, walnut, foccacia (ogf )

S P I C E D  C H I C K E N  S K E W E R S ,  pineapple salsa, lime yogurt (2pc) (gf )

S N A P P E R  C E V I C H E ,  avocado, mango, sesame, coriander, crisps (gf )

M A I N S 

C H E E S E B U R G E R ,  provolone, aioli, house pickles, guinness ketchup, chips

S PA N A KO P I TA ,  spinach & ricotta, freekeh, sesame, pistachio, mint (vgn)

E G G P L A N T  PA R M I G I A N A ,  parmesan cream, basil, rocket (v,gf )

C H I C K E N  S C H N I T Z E L ,  broccoli, chilli & almond slaw, chips, gravy

G R I L L E D  B A R R A M U N D I ,  chips, watercress salad, lemon & oregano dressing (ogf )

H O U S E  M A D E  PA P PA R D E L L E ,  rabbit ragu, nduja, pistachio

M A R K E T  F I S H 

S LOW  R OA S T E D  L A M B  S H O U L D E R , dauphinoise, pancetta, pea, mint, jus (gf )

3 0 0 G  P O RT E R H O U S E ,  chips, baby gem salad, peppercorn sauce (ogf )

S I D E S

B A BY  G E M  S A L A D,  salsa verde, pecorino (v,gf )

WO O D  F I R E D  C A R R OT S ,  beef fat, chimichurri (gf )

B R O CCO L I ,  C H I L L I  &  A L M O N D  S L AW  (v,gf )

G A R L I C  &  R O S E M A RY  M A S H  (v,gf )

C H I P S ,  aioli  (v,ogf )
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