
If you have any dietary requirements, please ask our staff. Due to the small environment in which our food is prepared, we cannot guarantee zero cross-
contamination but do take every care in the preparation of allergen-free food. (V) vegan (VO) vegan option available (VE) vegetarian (GF) gluten-free 

(DF) dairy free (NF) nut-free 
 

A credit card surcharge of 1.76% applies 

Kitchen 
Takeover     
Spring ‘24 
  

House Marinated Mt Zero Olives (V, GF, DF, NF)         8 
 
Lumos bakehouse sourdough, cultured butter (VE, NF)        10 
 
Mac & cheese croquettes (3), romesco sauce (VE)        16 
 
House-made pea and edamame falafel (4), hummus (V, NF, DF, GF)       16 

Smoked salmon dip, dill, crème cheese, capers, chives, flatbread     17 
 
Fried calamari, rocket, lemon mayo ( NF)         21 
 
Southern fried chicken wings, celery, blue cheese sauce ( NF)        18 
 
Charcuterie Board           32  
 Selection of 2 cured meats and cheeses, tomato chutney, pickles, olives,  
           Lumos bakehouse sourdough 
 
 
Ceasar salad, lettuce, garlic croutons, bacon, parmesan, egg dressing (VEO, NF, GFO)    21 
                                                             + Seared chicken breast 8 // + Yurrita anchovies 7 
 
Primavera linguini, zucchini, capsicum, spinach, roasted pine nut, garlic, chilli (VE)    29 
                                                                                      + Marinated chicken breast 8 
Fish Finger Burger              29 
Battered white fish, lettuce, homemade tartar sauce, chips 
 
The American Diner Burger (GF, NF)              29 
Black Angus patty, American cheddar, SOT Burger Sauce, lettuce, tomato, white onion, pickles, chips 
                                                                              + Double patty 6 // + Bacon 3.5 
Lamb meatballs, Middle Eastern ragu, minted yoghurt, flatbread       27 
 
Margarita Pizza, mozzarella, house-made tomato sauce, fresh basil (VE)      26 
                                                                              + Marinated chicken breast 8 
 
Capricciosa Pizza, mozzarella, tomato base, pulled pork, leg ham, kalamata olives, capsicum  29 
 
250g MB2+ Porterhouse steak, house made peppercorn sauce, chips    37 

 
 
Rustic fries, ketchup (GF, NF, V)            12 
 
Loaded fries, rosemary, truffle oil, parmesan, garlic aioli (GF, NF, VE)        16 
 
Potato cakes (3), Siracha mayonnaise (VE)          13 
 
Cos wedge salad, heirloom radish, cucumber, black sesame dressing (V)     10 
 
 
 
Loaded S’mores chocolate brownie, graham cracker, vanilla bean ice cream (GFO)   14 
 
House-made Sorbet selection (3) (GF, NF, V)          13 
 
 
Cheese & pickled figs, Barossa bark (VE, NF, GFO)          28 

      Victorian Triple Cream Brie & Gouda  

Wednesday Steak Special           25 

Porterhouse steak cooked medium rare or medium well. 
With chips or salad              
+ additional side 2.5 
+ sauce 3 
House-made peppercorn or Blue cheese sauce 
 

 
 
 


