
DINE

All Day Grazing

Available from 11am until 4:00pm

G R A Z I N G  B O A R D
selection of cured meats, cheese, fruit paste, nuts, pickled vegetables, olives, dip,  
house made crisp bread & lavosh

for 2 people 4 5

C H E E S E  B O A R D
selection of cheese, fresh fruit, nuts, house relish, fruit paste, house made crisp bread, 
crackers & lavosh

for 2 people 3 5

Please Note: All dietary requirements must be advised at time of ordering.



DINE

Lunch Menu
Available from 11:30am to 3:30pm 

Share Plates
M A R I N A T E D  O L I V E S  ( G F  O P T I O N ,  D F,  V E ) 1 5
in pepperberry, citrus & spice with dukkah & sourdough

H O U S E  B A K E D  F L A T  B R E A D ( G F  O P T I O N ) 2 0
with tzatziki & garden herbs 

A R A N C I N I  ( G F ) 2 0
lemon, pea, parmesan, crisp basil & aioli

F R I E D  H A L O U M I  ( G F ) 2 0
bush honey, lemon & thyme

L E M O N  S C E N T E D  L A B N E H  ( G F ) 3 0
with fig, vincotto & pickled beetroot

C O U N T R Y  T E R R I N E  ( G F  O P T I O N ,  D F ) 3 0
pork, chicken, cranberry, pistachio & Farmer’s Wife Summer Relish

G I N  C U R E D  S A L M O N  ( G F  &  D F  O P T I O N ) 3 2
with garden herbs, crème fraîche & crisp bread

H E I R L O O M  T O M A T O  ( G F  O P T I O N ) 3 2
chilli & burrata with basil oil & crostini

L A M B  C U T L E T S  ( G F ) 4 8
with feta skordalia & grilled vegetable salad

C O N F I T  D U C K  ( G F,  D F ) 4 8
with green mango, coriander & chilli 

C R I S P Y  P O T A T O E S 1 6
with rosemary salt & aioli

G R I L L E D  V E G E T A B L E  S A L A D  ( G F ) 1 8
with parmesan & pinenuts

G R E E N  M A N G O ,  C O R I A N D E R  &  C H I L L I  S A L A D  ( G F,  D F ) 2 4

P E A ,  M I N T  &  F E N N E L  S A L A D  ( G F  &  D F  O P T I O N ) 1 8
with pomegranite & fetta



DINE

Lunch Menu
Farmhouse Thick Crust Pizzas

( G F  O P T I O N  A V A I L A B L E  -  $ 5 )

S A L A M I  &  P R O S C I U T T O 3 0
with roasted capsicum & mozzarella

M A R G H E R I T A
garden tomatoes, fresh basil & buffalo mozzarella
add white anchovies - $5

2 8

H A M  &  C H E E S E 2 5
add pineapple - $5

Z U C C H I N I 3 0
fennel, lemon, leek & ricotta

Kids 
H O U S E  M A D E  S A U S A G E  R O L L S 1 3

H A M  &  C H E E S E  C R O I S S A N T 1 3

K I D S  I C E  C R E A M  W I T H  T O P P I N G 8

Dessert
B U R N T  P A V L O V A  ( G F ) 1 8
with passion-fruit curd & elderflower cream

C O C O N U T  P A N N A  C O T T A  ( G F,  D F  V E ) 1 8
with summer fruits

C H O C O L A T E  B R O W N I E  ( G F ) 1 8
wattle-seed, hazelnut praline with vanilla ice-cream

T A M A R I N D  &  R O A S T E D  C H I L L I  P I N E A P P L E  ( G F ) 1 8
with coconut ice-cream  

A F F O G A T O  ( G F,  D F  O P T I O N ) 1 8
fresh brewed coffee, vanilla gin, maple & ice-cream

Please Note: All dietary requirements must be advised at time of ordering.



TEA & COFFEE 

Something to Finish

Available all day

H O T  B E V E R A G E S R E G U L A R L A R G E
flat white 5 . 5 6 . 5
cappuccino 5 . 5 6 . 5
latte 5 . 5 6 . 5
chai latte 5 . 5 6 . 5
dirty chai latte 6 7
espresso 4 . 5
piccolo 5
macchiato 5
long black 5
mocha 6 7
hot chocolate 5 . 5 6 . 5
baby chino 3

pot of tea 5 . 5
English breakfast | green tea | earl grey | peppermint | chamomile

C O L D  B E V E R A G E S
iced chocolate | iced caramel 6 . 5
iced coffee | iced mocha 7
iced latte | iced long black 6 . 5
cold brew 6 . 5
iced chai 6 . 5
iced dirty chai 7 . 5

add whipped cream - 50c

milk alternatives
soy, almond, oat & lactose free milk - 50c  

flavouring 
caramel, hazelnut & vanilla syrup - 50c

Irish Coffee  - Warm Winter Gin , fresh brewed coffee, maple syrup & cream 2 0


