
B A R  M E N U

V – VEGETARIAN | VG – VEGAN | VGA - VEGAN OPTION AVAILABLE | DF – DAIRY FREE | GF – GLUTEN FREE  | GFO - GLUTEN FREE OPTION AVAILABLE

Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If you have a food allergy, please
notify our team members upon arrival. A surcharge is applicable on Sundays (10%) and Public Holidays (15%) A credit card surcharge is applicable on
MASTER/VISA (1.5%) & AMEX (2.25%). All prices are in Australian dollars and are inclusive of GST

12:00PM - 09:00PM

Sydney Rock Oysters 
Hand Selected Oysters Shucked & Served with Natural Lemon 
or Red Grape Mignonette Sauce

7ea

Oyster Kilpatrick
Bacon | Worcestershire | Barbeque Sauce | Parsley

8ea

Zaatar Dusted Lamb Loin
Tomato | Red Onion | Sumac | Parsley | Minted Yoghurt | Pita Bread

27

Seafood Roll
Brioche | Prawn & Lobster | Butter Lettuce | Remoulade | Caviar

24

Calamari
Lemon Myrtle | Harissa Aioli

26

Warm Olives
Green Olives | Grilled Sourdough

14

Cheese Plate
2 Victorian Local Cheese | Muscadelle | Quince Paste | Lavosh |
Seasonal Berries |Sliced Fruit

30

Salami Plate
House Cured Salami | Prosciutto | Grilled Sour Dough | Cornichon

30

Angus Beef Burger
Toasted Brioche Bun | Butter Lettuce | Caramelise Onion
Aioli | Dijon | Cheese

25

Shoestring Fries
Aioli

12

Batata Harra
Middle Eastern Spicy Potatoes | Coriander | Cumin | Chilli

12

Seafood Tower
(For 2 – Pre-order required during weekdays)
4 Prawns | ½ Lobster | 6 Oysters | 6 Mussels | Fried Calamari
Avruga Caviar | Smoked Salmon

195
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