DINNER MENU

Available 6pm - 9pm
TO SHARE & START
Full | Half
Warm Pita Bread 14 8
Za'atar spice, marinated Australian olives & organic chickpea hummus (V)
Harissa Squash Salad 16 8
Avocado, goat cheese, hazelnut & maple vinaigrette (V/GF)
Brown Butter Scallop 24 12
Roasted cauliflower puree, spiced chorizo & capers (NF/GF)
Grilled Mooloolaba Tiger Prawns 24 12
Chermoula marinated prawns, slaw nest, guacamole (NF/GF/DF)
Duck and Cranberry Ballotine 18 9
Caper berries, toasted brioche, fig jam (GF/NF)
Pacific Plate Oyster Each | '2Dozen
Lemon wedges, shallot vinegar (GF/DF/NF) 5 26
Charcuterie Board (selection of cured meats)
Served with tomato relish, crackers, Each | All
pickled wild mushroom, Taggiasche olives 9 25

Ink Longaniza Oscura: Made from Australian pork leg, coloured and gently flavoured with squid ink,
leaving it with a sweet and savoury experience (Australia)

Serrano: Matured on the bone for 18 months — a deeper colour, dense texture and savoury flavour
(Spain)

Noix de Jambon: A favourite on French charcuterie plates — carefully carved by the French Comte's
butchers, hand cured and air-dried for 12 weeks — flavoured with sage, fennel, rosemary and thyme
(France)

Please advise of any dietary requirements or allergies.



MAINS

Chickpea & Spinach Curry 19
Confit

Please advise of any dietary requirements or allergies.



