


TO SHARE

SALUMI SELECTION  
Chef’s selection of local and imported cured meats,  

guindillas, cornichons, toasted baguette and house pickled veg 36

CHEESE SELECTION  
34
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THE BON VIVANT’S COMPANION

22

Chef’s selection of local and imported hard and soft cheese,
muscatel grapes, Ricci’s Bikkies, quince paste, pickled pears

20

14

- Extra meat or cheese   12

Housemade fresh baked potato bread, miso poppy seed butter 

Warmed house marinated Main Ridge olives 

 Smoked almonds or Candied cashews

Toasted brioche lobster roll, celery mayo, watercress 

Mac & Cheese bites, bacon, garlic truffle sauce 

Jerk spiced mushroom bun, pickled cabbage, avocado,  
BBQ sauce, crisps

Pastrami cured swordfish, gazpachio, pickled onion, 
olive powder

Chipotle blackened chicken, creamed corn, fresh lime

Crispy roast pork cheek, corn & pineapple salsa, 
monchementel mole 

Handcut truffle fries with garlic aioli

20


