
Brasserie Menu

10% Surcharge on Sundays, 15% Surcharge on Public Holidays

Opens: 5.30pm daily

Entree

CHARGRILLED OCTOPUS with Gochujang beurre blanc & tomato cucumber salsa (gf, I) $24

SALT & PEPPER SQUID with house-made tartare sauce (gf*, I). $18

MUSHROOM ARANCINI with Ajvar sauce and Gruyere cheese (v, gf*) $17

$18CAESAR SALAD with cos lettuce, crispy bacon and crouton crumb with house-made dressing (gf). 

$18SMOKED KANGAROO SKEWERS in adobo sauce with salsa verde (gf).

BEEF RAGU PAPPARDELLE served with parmesan (gf pasta on request). $26

CREAMY TOMATO RIGATONI with cherry tomatoes & burrata  (v, vg*, gf pasta on request). $24

Sauces: Gravy, Peppercorn, Red Wine Jus, Creamy Mushroom, Chimichurri, Garlic Aioli, Chipotle Mayo. 
All sauces are gluten free. Additional Sauces $2.50

SLOW COOKED BEEF & ALE PIE mash and vegetables or chips and salad with gravy. $26

THREE CHEESE LASAGNE spinach, ricotta, parmesan and mozzarella with house-made salad (v). $24

CRISPY PORK BELLY with parsnip puree, Dutch carrots, English spinach and sherry vinegar jus.

$34

OVEN BAKED SALMON with Kipfler potatoes & vegetables in a Romesco sauce (gf, I). $34

CHICKEN BALLOTINE with mashed potato, confit shallots, English spinach & Dijon cream sauce (gf).

$36

250g  PORTERHOUSE with mash and vegetables or chips and salad and your choice of sauce
(gf on request).

$36

SLOW COOKED LAMB SHANK on a bed of creamy mash with crispy kale (gf*). $38

250g  SCOTCH FILLET with mash and vegetables or chips and  salad and  your choice of sauce
(gf on request).

$42

Mains 

STONE BAKED COB LOAF with garlic butter (v). $12

Sides

SWEET POTATO FRIES with sour cream & sweet chilli. $10

BASKET OF FRIES with aioli. $10

ONION RINGS with chipotle mayo. $10

SEASONAL VEGETABLES (gf*). $ 8 

MASHED POTATO (gf). $ 8 

SIDE SALAD green salad with vinaigrette (gf) $ 8 

Menu changes add $2Gluten freegf may contain traces of gluten gf* VeganvgVegetarian v

LEEK & POTATO SOUP  served with toasted sourdough (vg, gf on request). $18

Seafood Origin: A (Australian), M (Mixed), I (International)
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