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PLATES

Flatbread, garlic hummus, basil oil 16

Warmed house marinated Mount Zero olives 9

Spiced house mixed nuts 8

Crumbed lamb cutlets, pea & mint grastique

26

THE BON VIVANT’S COMPANION

 36

Handcut Hawks Farm fries, garlic & truffle aioli, parmesan 11

16Mount Martha mussels nduja, chives

Chef’s selection of local and imported cured meats & cheeses

CHARCUTARIE

GF

VGF

GF

19Scallop Carpaccio, basil pesto, pine nuts, prosciutto  

Oyster mushroom birria tostadas, pickled onion, avocado, lime
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