
 
Appetisers 
Sourdough with first pressing olive oil 3  
Parmesan, garlic and parsley bread 6.5  
BJH marinated olives, chilli, garlic, orange, lemon, rosemary and bay leaves 7  
 
Starters 
Tart of butternut pumpkin, Binnorie dairy chilli labneh, baby spinach and toasted walnuts 17 
Chicken liver parfait, champagne jelly, cornichons, watercress and baguette 18 
Baked Hervey bay half shell scallops, garlic butter, persillade, fennel, radish and parsley 24/36 
Salt and pepper Hawkesbury squid with garlic mayonnaise 18 /29  
Freshly shucked Sydney rock oysters with cucumber mignonette dressing ½ doz 24 / doz 36 
Smoked Tasmanian salmon, mixed baby beets, caper berries, lemon and mint 18  
Tasting plate – baba ganouj, hommos, cured meat, cheese, marinated vegetables, bread and olives 22/32 
 
Mains 
Orecchiette with broccoli, courgette, garlic, chilli, mint, pecorino Sardo and pangrattato 24 
Spatchcock, mascarpone, marjoram, broccolini, chilli, sultanas, bread crumbs and red wine sauce 33  
Local flathead, lightly beer battered with chips and tartare sauce 26.5 
White Pyrenees 300gm lamb rump, rosemary kipflers, grilled courgettes, garlic, capers, lemon and mint 39 
Seafood plate, chefs’ selection of hot and cold seafood and dipping sauces 39 
Cape Grim 200gm eye fillet or 350gm rib eye with colcannon, heirloom carrots and red wine sauce 39 
Risotto of smoked duck breast, sweet corn, green peas, oregano and Grana Padano 29  
Bucket of Tiger prawns with cocktail sauce 26.5  
Fresh market fish 33 
                                                                                                                              
Grilled ‘Grande’ sandwiches 11.30am to 6pm 
Char grilled sirloin steak, rocket, sweet and sour aubergine relish and horseradish mayonnaise 18 
Huon smoked salmon, capers, crème fraiche, spanish onion and watercress 17 
Marinated peppers, aubergine and mushrooms with Meredith goat’s cheese and pesto 17  
 
Sides 
Salted chips 6  
Chilli, garlic, herb, olive and parmesan chips 7 
Rocket, beets, goat’s cheese and toasted walnut salad 7 
Baby cos hearts, croutons, radish, tomato and cucumber mixed salad 7  
Green beans, broccolini, toasted almonds and garlic butter 7  
 
Desserts 
Vanilla bean crème brûlée, strawberries, mint and pomegranate 14 
Pear and almond tart with honey ice cream 14 
Affogato - ice cream drowned in espresso and frangelico 14 
Soft centred hot chocolate pudding with hazelnut praline and vanilla bean ice cream 14 
Daily selection of ice creams and sorbets 14 
Chocolate brownie 6.8     
White chocolate and cranberry Nougat 3.8 
Selection of Australian and imported cheeses, muscatels, chutney and crisp bread 20 
 
 


