
Please inform staff of any dietary requirements. Not all the ingredients are listed, and we cannot guarantee 

cross-contamination. (ng) no gluten (v) vegetarian  

 

 

light  

semolina dusted calamari – with dressed rocket, lemon & aioli 21/36 

trio dips - tzatziki, hummus, eggplant w/ house made flat bread & pickles (v) 21 

lamb skewers – in garlic, rosemary, thyme with spiced yoghurt & flat bread 21 

bbq prawns – with herb couscous & sauce vierge 18/32 

  

  

larger  

crispy chicken burger - herb slaw, cheese, pickles & spicy mayo w/ chips 29 

slate beef burger - bacon, lettuce, tomato, cheese, pickles, aioli & tomato sauce 

w/chips 

29 

prawn capellini - with garlic, chilli, basil, cherry tomato & white wine butter sauce 33 

thai beef salad - with mixed leaves, bean shoots, soft herbs, toasted nuts, crispy 

shallots & caramelised sesame dressing (ng) 

27 

mushroom risotto – with seasonal mushrooms, pecorino & sage  (v)(ng) 29 

chargrilled eye fillet – with celeriac puree, dutch carrots & red wine jus (ng) 48 

  

  

sides 
 

fries - tomato sauce & aioli (ng) (v)       (add gravy 3) 12 

garden salad - lemon vinaigrette (ng) (v) 12 

seasonal vegetables (ng) (v) 14 

house made flat bread (v) 6 

  

  

desserts 
 

boozy ice creams – whiskey dark chocolate, mango margarita, pina colada  (v) 14 

sticky date pudding – with vanilla bean ice-cream & butterscotch sauce (v) 14 


