
	
	
	
	
	
	

	
	
	
	

	
Freshly	Shucked	Oysters	$4	(gf)	

Natural	or	sherry	shallot	vinaigrette		
	

Crispy	noodles,	dried	anchovy	and	peanut	mix	$6	(gf,	v)	
	

Mediterranean	Olives,	gremolata	$6	(gf,	v)	
	

Pincho-zucchini	flower,	confit	rabbit,	horseradish	dressing	$10	ea		
	

Crusty	bread,	house	dip,	Cherith	Grove	organic	olive	oil	$8	(v)	
	

Triple	cooked	house	chips,	spiced	ketchup,	aioli	$8	(gf,	v)	
	

Rabbit	rillette,	cherries,	nut	bread,	violet	mustard	$18	
	
			
	

Charcuterie	Board	$35	
Cantinpalo	salami,	jamon	serrano,	Fremantle	octopus	terrine,	blue	de	Basque,	crisps,	relish,	

pickles	and	breads	
	
	
	

Charred	asparagus,	quail	egg,	mint,	crème	fraiche	and	macadamia	$	16	
	

Pickled	beetroot,	pea	relish,	tendrils,	goat’s	cheese,	and	cacao	nibs	$16	
	

Spring	Tomato	,stracciatella,	basil,	balsamic,	pine	nuts	$18		
	

Wieswurst	hotdog,	sauerkraut,	mustard,	onion	rings	$20	
	

Spiced	blackened	prawns,	mango,	lime	&	chili	$20	
	

																													

Korean	grilled	bbq	chicken,	sweet	corn,	miso	mayonnaise	$26		
	

Barramundi,	chorizo,	beans,	eel	bouillabaisse	$28			
	

Grilled	Sirloin	tataki,	ponzu,	kolhrabi,	wakami	(250g)	$32	(gf)		

	


