Spring/Summer 2026

EXAMPLE MENU

Snacks

Focaccia, Whipped Miso Butter 12
Hummus, Olive 0il, Pistachio Dukkah 9
Olives, Preserved Lemon, Aleppo 7
Merimbula Oysters, Mignonette bea

Jalapefio Croquettes, Parmesan Salt 12

Large Plates

Jacks Creek M5+ Scotch Fillet, Cognac Peppercorn Sauce 68

Bannockburn Free-Range Chicken Supreme, Jus 32

Porchetta cooked over coals, Polenta, Pickled Fennel,
& Apple Chutney 39

Miso Garlic Butter Cabbage, Braised Beans 34
Sides
Crispy Roast Potatoes, Charred Spring Onion Salsa 14
Broccolini, Lemon, Buffalo Ricotta, Chilli Crisp 17
Braised Butter Beans, Greens, Toasted Sesame 15
A bowl of Fries with Aoili 12
Finish

Mums Chocolate Cheesecake 15



WINE, BEER & SOME

SPARKLING

Continental Platter, Prosecco

WHITE

2025 Chardonnay, Patrick Sullivan, Baw Baw Shire VIC
2024 Fiano, Year Wines, McLaren Vale, SA

P R E S S

Gls 15

2023 Sauvignon Blanc, Gilbert Family Wines, Mudgee NSW

2023 Muscadet, Menard Gaborit, Le Pallet FR

RED

2024 Pa Pa Pinot Noir, Maffra VIC

2023 Wilfred Shiraz, Mclaren Vale SA

2023 Printhie Shiraz, Orange NSW

2024 Gentle Folk Sangiovese, Onkaparinga Valley SA

ROSE

2023 Rosé, DeSalis, Orange NSW
2025 Rosé, Quinn Wines, Barossa Valley SA

BEER

Peroni

Stone and Wood Pacific Ale
Carlton Dry

G’Northern Super Crisp
Carlton Zero

A COUPLE OF MIXERS

Wild Peach Gin & Tonic
Botanical Vodka, Yuzu & Thyme

REFRESHING

Mandarin Soda

Lemon & Yuzu Soda

Classic Coke.

A large bottle of Mineral Water

Gls 15

Gls 15
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