To start

Bread — handmade sourdough, hazelnut dukkah 3
Natural pacific oyster, shallot vinegar 4
Grilled oyster, bacon & Worcestershire dressing 4
Prawn & fish spring rolls, bamboo shoots 14
Parmesan crusted olives, goats cheese 11
Fried calamari, garlic mayonnaise 12
Crispy local fish bites, romesco 16
BBQ sweet corn, pecorino spiced crust 8
Marinated eggplant, soft labneh 8
Spicy pork ribs, Szechuan chilli 18
Clam chowder, corn bread toast 15
Half dozen king prawns on ice, cocktail sauce 21

Salads & eatables

Prawn & spanner crab salad, pomelo, Viethamese mint, peanuts, chilli 25
Postcard from Rusty’s - roast duck salad, lychee, ginger, heart of palm, coriander 19
Grilled beef salad, sesame grilled eggplant, capsicum, fried garlic, holy basil 21
House made chips 8
Red cos lettuce, shallots, dill, heart of palm, salad cream 8
Broccolini, extra virgin olive oil, lemon 11
Tomato & buffalo mozzarella salad 11
Green beans, soft labneh, grilled onion, dukkah 11
Creamed potato 8
Sea

Pan fried barramundi, broccolini, tarator 30
Roasted salmon, assorted tomatoes, buffalo mozzarella 31
Battered smooth dory, house made chips, tartare sauce 27
Grilled bugs, fenugreek, lime 58
Prawns, bugs & oysters on ice, lemon, chilli mayonnaise, for two 88
Land

Crispy chicken breast, marinated eggplant, soft labneh 29
Peppered eye fillet, roasted capsicum, rosemary vinaigrette 34
Slow cooked lamb shoulder, cumin, almond rice, for two 68
Crispy free range pork belly, caramelised apples, granny smith mash, for two 66
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Cheese

Maffra aged long hold cheddar, Victoria
Mary Valley triple cream, Queensland
Shadows of Blue, Victoria

Desserts

Ice cream & sorbet

Tropical fruits, ginger beer granita

Créme caramel

Chocolate & hazelnut tart, orange sorbet

Baileys affogato — vanilla ice cream, espresso, Baileys

Tea & coffee
Vittoria cinque stelle coffee
T2 tea selection of leaf and herbal

Dessert wine

Hollick the ‘nectar’, 06, Coonawarra, SA

Ballandean late harvest Sylvaner, 05, Ballandean, QLD
De bortoli noble one botrytis Semillon, 07, Griffith, NSW
Toro Albala don PX gran reserve, 82, Montilla, Spain

Ports & fortifieds

Morris liqueur tawny, nv, Rutherglen, VIC

Baileys of Glenrowan founders Tokay, nv, Glenrowan, VIC
Campbells classic Rutherglen Muscat, nv, Rutherglen, VIC

Ramos pinto quinta da ervamoira 10yr tawny, nv, Oporto, Portugal
Penfolds grandfather port, nv, Magill, SA
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To start

Bread — handmade sourdough, hazelnut dukkah
Parmesan crusted olives, goats cheese

BBQ sweet corn, pecorino spiced crust
Marinated eggplant, soft labneh

Salads and eatables

Crispy tofu, pomelo, Vietnamese mint, peanuts, chilli

Roasted shiitake, caramelised pineapple, ginger, coriander, almond rice
Sesame grilled eggplant, beans, capsicum, fried garlic, holy basil
House made chips

Red cos lettuce, shallots, dill, heart of palm, salad cream

Broccolini, extra virgin olive oil, lemon

Tomato & buffalo mozzarella salad

Green Beans, feta, grilled onion, spiced hazelnut

Creamed potato

Cheese

Shadows of blue, Victoria

Maffra aged long hold cheddar, Victoria
Mary Valley triple cream, Queensland

Desserts

Ice cream & sorbet

Creme caramel

Tropical fruits, ginger beer granita

Chocolate and hazelnut tart, orange sorbet

Baileys affogato — vanilla ice cream, espresso, Baileys
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