
FRESH COFFIN BAY OYSTERS [ 4 ]
natural with lemon
or
oysters of the day [ see daily specials ]

RYE & SEED SOURDOUGH [ VG ] [ GFO ]
extra virgin olive oil, 8 year old aged balsamic, black dukkah

DUCK SPRING ROLLS [ 3 ] [ DF ]
peking duck spring rolls, chilli soy dipping sauce

MOJO PRAWNS [ DF ] [ GF ]
australian tiger prawns, smoked paprika, garlic, mojo verde

KINGFISH CEVICHE [ DF ]
south australian kingfish, chilli, lime, coriander, sesame seeds, crispy shallots, 
mizuna, flatbread 

SALT & PEPPER SQUID [ GF ] [ DF ]
australian squid, sumac, squid ink aioli, lemon

FRIED HALLOUMI CHEESE [ GF ] [ V ]
fried halloumi, spiced honey, lime, petite salad

RADICCHIO & FREEKEH SALAD [ VG ]
radicchio, rocket, pickled fennel, heirloom beetroot, radish, freekeh,
lemon dill dressing

+ fried halloumi [ GF ] [ V ]  ...................................................................................... 7
+ pickled octopus [ DF ] [ GF ] ................................................................................10
+ smoked ocean trout [ DF ] [ GF ] ..........................................................................10

ANTIPASTO [ GFO ] ................................................................................................36
rye and seed sourdough, olive oil, aged balsamic, black dukkah,
washed rind brie, cave-aged cheddar, leg ham, bresaola, hot calabrese salami, 
pickled vegetables, olives

SEAFOOD FOR 2 [ DF ] [ GF ] .................................................................................54
australian tiger prawns, oysters, pickled octopus, salt and pepper squid,
smoked ocean trout, salad, aioli, charred lemon

share plates
1 PLATE -  16    3  PLATES -  45    6  PLATES -  84

A SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS. PLEASE NOTIFY OUR STAFF OF ANY FOOD ALLERGIES.

[  V ]  VEGETARIAN [  VG ]  VEGAN [  VGO ]  VEGAN OPTION [  DF ]  DAIRY FREE [  DFO ]  DAIRY FREE OPTION

[ GF ]  GLUTEN FREE [  GFO ]  GLUTEN FREE OPTION



RADICCHIO & FREEKEH SALAD [ VG ]…………… .............................……………….24
radicchio, rocket, pickled fennel, heirloom beetroot, radish, freekeh,
lemon dill dressing

+ fried halloumi [ GF ] [ V ] ......................................................................................10
+ pickled octopus [ DF ] [ GF ] ................................................................................14
+ smoked ocean trout [ DF ] [ GF ] ..........................................................................14

CHICKEN COTTALETTA [ 300G ] ............................................................................. 32
crumbed chicken breast, chips, salad and choice of sauce
[ gravy, diane, green peppercorn or mushroom sauce ]

TEMPURA CAULIFLOWER [ V ] [ VGO ] [ GF ] ......................................................... 34
cauliflower, chickpea batter, beetroot, kohl rabi, pomegranate,
sunflower seeds, mint yoghurt

DUCK LEG [ GF ] ..................................................................................................... 36
confit duck leg, celeriac purée, orange, sprout leaves, berry glaze

CRAB & PRAWN LINGUINE [ DFO ] ........................................................................ 38
shark bay crab meat and australian prawns, red onion, chilli, garlic,
parsley, white wine, butter

LAMB CUTLETS [ GF ] ............................................................................................. 42
south australian lamb cutlets, cauliflower purée, pumpkin, roasted onion,
crispy kale

MSA STRIPLOIN STEAK [ MBS 2+ ] [ 300G ] [ GF ] .................................................. 44
chargrilled premium striploin, potato mash, green beans, red wine jus,
horseradish butter

FISH OF THE DAY ............................................................................................... POA
see daily specials

mains

A SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS. PLEASE NOTIFY OUR STAFF OF ANY FOOD ALLERGIES.

[  V ]  VEGETARIAN [  VG ]  VEGAN [  VGO ]  VEGAN OPTION [  DF ]  DAIRY FREE [  DFO ]  DAIRY FREE OPTION

[ GF ]  GLUTEN FREE [  GFO ]  GLUTEN FREE OPTION



A SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS. PLEASE NOTIFY OUR STAFF OF ANY FOOD ALLERGIES.

[  V ]  VEGETARIAN [  VG ]  VEGAN [  VGO ]  VEGAN OPTION [  DF ]  DAIRY FREE [  DFO ]  DAIRY FREE OPTION

[ GF ]  GLUTEN FREE [  GFO ]  GLUTEN FREE OPTION

BOWL OF CHIPS [ V ] [ VGO ]   ............................................................................... 10
chips, nostimini salt, aioli

GARDEN SALAD [ VG ] ........................................................................................... 12
mixed leaves, white witlof, pickled carrot, red cabbage, white balsamic,
extra virgin olive oil

BROCCOLINI [ V ] [ VGO ] [ GF ] ............................................................................. 14
steamed broccolini, butter, toasted hazelnuts

 

sides

CHICKEN NUGGETS & CHIPS ................................................................................. 14
nuggets, chips, tomato sauce

BATTERED FISH & CHIPS ........................................................................................ 14
fish, chips, tomato sauce

CHICKEN SCHNITZEL & CHIPS ............................................................................... 14
chicken schnitzel, chips, tomato sauce

ALL KIDS MEALS INCLUDE A VANILLA ICE CREAM CUP

kids



A SURCHARGE OF 15% APPLIES ON PUBLIC HOLIDAYS. PLEASE NOTIFY OUR STAFF OF ANY FOOD ALLERGIES.

[  V ]  VEGETARIAN [  VG ]  VEGAN [  VGO ]  VEGAN OPTION [  DF ]  DAIRY FREE [  DFO ]  DAIRY FREE OPTION

[ GF ]  GLUTEN FREE [  GFO ]  GLUTEN FREE OPTION

LEMON & WHIPPED RICOTTA CHEESECAKE ......................................................... 16
lemon & ricotta cheesecake, buttersnap cookie, crushed pistachio,
limoncello sauce

DARK CHOCOLATE MOUSSE ................................................................................. 16
chocolate mousse, anzac biscuit, italian meringue, raspberry

MANGO & RASPBERRY SORBETS [ DF ] [ GF ] [ VGO ] ........................................... 14
mango sorbet, raspberry sorbet, cranberry biscotti

 

dessert

COFFEE .................................................................................................................... 5
short black, long black, macchiato, flat white, cappuccino, latte, chai
[ add soy milk, almond milk +.50 ]  

MUG ......................................................................................................................... 6
hot chocolate, mocha, large coffee
[ add soy milk, almond milk +.50 ]  

TEA ........................................................................................................................... 5
english breakfast, earl grey, green, peppermint, chamomile

AFFOGATO ............................................................................................................. 18
vanilla bean ice cream, a shot of espresso and a shot of liqueur

café


