
MOTHER’S DAY MENU

Please let us know if you have any dietary requirements  |  A 10% surcharge applies on Sundays

HOUSE MADE SAUSAGE ROLLS 13 

HAM & CHEESE CROISSANT 13 

KIDS ICE CREAM WITH TOPPING 8
chocolate | strawberry | caramel

MARGHERITA 30 
garden tomatoes, fresh basil & buffalo mozzarella 
add white anchovies | salami | prosciutto - $5ea

HAM & CHEESE 28
add pineapple - $4

ZUCCHINI 32
fennel, lemon, leek & ricotta

PORK SAUSAGE 34
charred broccolini & chilli

CHILLI PRAWN 34
prawns, roast capsicum & chilli mayo

CHICKEN, MACADAMIA & CHERRY BALLOTINE (GF | DF) 46
with braised autumn vegetables

ROASTED RACK OF LAMB (GF | DF OPTION) 46
with pea, pomegranate, feta & toasted almond salad

SALMON FILLET (GF) 42
white bean puree with macadamia burnt butter & garden herbs

CRISPY POTATOES (GF | DF) 16
with rosemary & aioli

CHARRED BROCCOLINI (GF | DF) 18
with lemon & chilli

ROASTED CARROTS (GF|DF) 20
with hummus, crisp chickpeas, sesame dukkah, honey, fennel & 
herb dressing

ROASTED BEETROOT (GF | DF OPTION) 24
with goats cheese, honeyed walnuts & blackberry vinaigrette

OYSTERS                                                                                                                                          
natural -  1/2 doz | 1 doz                                                                                                                              
dressed with honey, gin, BBQ & bacon - 1/2 doz | 1 doz                                  

HOUSE BAKED FLAT BREAD (GF OPTION) 20

with feta & white bean dip, cumin burnt butter and sweet & sour seeds

FRIED HALLOUMI (GF) 20 
bush honey, lemon & thyme

PRAWN & SESAME TOAST 20
with a ginger mule reduction

COUNTRY TERRINE (GF OPTION) 30
duck, chicken & cherry with orange gin marmalade, confit fennel  
& crisp bread

GRAZING BOARD (FOR 2) 45
selection of cured meats, cheese, fruit paste, nuts, pickled vegetables,  
olives, dip, house made crisp bread & lavosh

CHEESE BOARD (FOR 2) 35
selection of cheese, fresh fruit, nuts, house relish, fruit paste, house  
made bread, crackers & lavosh

Dessert

Kids

Farmhouse Thick Crust Pizza

Share Plates to Follow

Share Plates to Start

APRICOT LABNEH CHEESECAKE 18 
with burnt honey & cardamom

COFFEE LIQUEUR TRIFLE (GF) 18
Farmer’s Wife Cold Brew Gin Liqueur, macadamia & chocolate 
marscarpone

CARAMELISED FIG & COCONUT TART (GF) 18
with vincotto & vanilla ice-cream

AFFOGATO (GF | DF OPTION) 18
fresh brewed coffee, vanilla gin, maple & ice-cream

RASPBERRY MERINGUE (GF | DF) 18
with coconut cream, raspberry coulis & rose petals

25|45 
26|48



MOTHER’S DAY MENU
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AUTUMN GRAPEFRUIT SPRITZ 22 
Autumn Dry Gin, Fever-Tree Pink Grapefruit Soda, sparkling rose, 
pink grapefruit & rosemary

AUTUMN APEROL SPRITZ 22
Autumn Dry Gin, Aperol, sparkling wine, soda & orange

SUMMER PASSION FRUIT SPRITZ 22
Summer Spritz Gin, Fever-Tree Lime & Yuzu Soda, sparkling  
wine, passion fruit, lime & mint

BLACKBERRY SPRITZ 22
Blackberry Gin Liqueur, sparkling rose, soda & blackberries

SPRING RASPBERRY SPRITZ 22
Sweet Spring Gin, Fever-Tree Raspberry Tonic, sparkling rose,  
raspberries & thyme

ON TAP                    10

AUTUMN DRY GIN 14
with Fever-Tree Premium Light Indian Tonic, lemon & rosemary

SUMMER SPRITZ GIN 14
with Fever-Tree Premium Light Indian Tonic, lime & thyme

SWEET SPRING GIN 14
with Fever-Tree Premium Indian Tonic & maraschino cherry

WARM WINTER GIN 16
with Fever-Tree Premium Indian Tonic & orange

Cocktails

Gin Goblets

Beer

Gin & Tonic

BEES KNEES 20 
Autumn Dry Gin, lemon, pink grapefruit, honey & thyme

BREAKFAST MARTINI 22
Autumn Dry Gin, Cointreau, marmalade & lemon

THE SPICY WIFE 18
Autumn Dry Gin, watermelon, lime, chilli & salt

FLIRTY FRENCH MARTINI 24
Sweet Spring Gin, Chambord, pineapple juice & raspberries

GINSPRESSO MARTINI 22
Autumn Dry Gin, Cold Brew Gin Liqueur, cold brew & orange

BLACKBERRY BRAMBLE 24
Sweet Spring Gin, Blackberry Gin Liqueur, lemon &  
blackberries

GIN COLADA 22
Summer Spritz Gin, pineapple, Coco Lopez Coconut Cream  
& lime

GINGER MULE 20
Autumn Dry Gin, Fever-Tree Premium Ginger Beer, lime  
& Mint

CLASSY COSMOPOLITAN 24
Sweet Spring Gin, Cointreau, lime & cranberry

POM COLLINS 22
Autumn Dry Gin, lemon, sugar, soda, pomegranate &  
maraschino cherry

FARMER’S WIFE 75 18
Summer Spritz Gin, bitters, sparkling wine & lime

BLACKBERRY 75 18
Blackberry Gin Liqueur, sparkling wine & blackberries

AUTUMN DRY GIN 14
with Fever-Tree Pink Grapefruit Soda, grapefruit & rosemary

SUMMER SPRITZ GIN 14
with Fever-Tree Lime & Yuzu Soda, lime & mint

SWEET SPRING GIN 14
with Fever-Tree Wild Raspberry Tonic, fresh raspberries & thyme

WARM WINTER GIN 16
with Fever-Tree Premium Ginger Ale & orange

Gin & Soda

SPARKLING
Tamburlaine Premium Cuvée 
Boydell’s Miss Harriet 
GH Mumm Champagne 

Wine

Coastal Brewing Pale Ale  
Tilse Apple Cider
Boags Premium Light  
Heaps Normal Non-Alcoholic 

Tinshed Larger  
Tinshed Pale Ale
Modus Low Carb Larger  

WHITE                              
Tamburlaine Sauvignon Blanc 
Comyns & Co Mrs White 
Comyns & Co Reserve Chardonnay 
Margan Breaking Ground Semillon     

ROSE
Comyns & Co Rose

RED
Tamburlaine Shiraz 
Comyns & Co Mr Red 
Boydell’s Hilltops Merlot 
Comyns & Co Cabernet Shiraz 

Non-Alcoholic
MOCKTAILS 15 
Pink Lady | Raspberry Pineapple Sour | Raspberry Lemonade |  
Elderflower Fizz | Mango & Coconut Cooler 

SOFT DRINK | JUICE | KOMBUCHA 
Coke | Coke No Sugar | lemonade | lemon squash | lemon, lime & bitters                            
Kombucha - mango | coconut & lime | wild berry 
Juice - Orange | Apple | Tropical | Watermelon & Mint | Green Melon
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BOTTLED & CANNED
10
10
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