
BOTTOMLESS 
 

Sparkling & Rosé 
Mimosas included 

+ $25pp supplement Bottomless Aperol Spritz (Whole table) 
 

ENTREE 
 

STONEBAKED SOURDOUGH 
 Coppertree Farms butter

 
MARINATED OLIVES (ve, gf) 

 
THOUSAND LAYERS HALLOUMI 

Filo pastry, ghee, oregano, lemon (v) 
 

SPLIT KING PRAWN
Parsley, garlic, lemon butter (gf) (A)

 

MAIN 
 

HAND ROLLED GNOCCHI 
Pumpkin, celery, brown butter, sage (dfo, gfo, v) 

 
CONE BAY BARRAMUNDI 

Eggplant, capsicum, enoki, parsley (gf) (A)

SIDES  
 

GARDEN SALAD 
Pickled radish, lemon dressing (ve, gf) 

 
FRIES 

Aioli (v, gf, df)  

DESSERT 
 

CREAMY VANILLA CHEESCAKE 
Pistachio, dulce de leche (gf) 

   

Menus are subject to change without notice. (v) vegetarian (gf) gluten free (df) dairy free (ve) vegan (n) contains nuts (s) contains sesame
Seafood Origin (A) Australian (I) Imported (M) Mixed Origin

 A 10% surcharge applies on Saturdays and Sundays and a 15% surcharge applies on all public holiday
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