
GF = Gluten Free V = Vegetarian VG = Vegan Please inform your server if you have any allergies or dietery 
restrictions. Credit card transactions incur a fee. Please note a 10% surcharge applies on Sundays and a 15% 

surcharge applies on public holidays. 

SHARING MENU | $95pp

Cobb Lane sourdough, whipped brown butter V  

Chickpea panisse, za’atar, tahini GF VG 

Salt-baked beets, butternut squash, goat’s curd, pepitas GF V 

Baked haloumi, green apples, sherry vinegar GF V 

Skull Island king prawns, shellfish butter, Aleppo pepper GF

Blue-eye cod, chorizo, piquillo peppers, butter beans GF

Grilled Pork Neck, carrots, prune BBQ sauce

Baby gem, tarragon vinegar GF VG 

French fries, aioli GF

GRAZING SNACKS | $49pp

Chickpea pea panisse, za’tar, tahini GF VG 

Shark Bay scallops, garlic & parsley butter, pangratatta

Tuna carpaccio, mignonette, anchovies, caper GF

Skull Island prawns, shellfish butter, Aleppo pepper GF

Fries, aioli GF


