
(v) - vegetarian, (gf)  - gluten free, (gfo)  - gluten free option, (i) - imported seafood, (a) - Australian seafood. (m) - mixed origin seafood

CHEF’S DAILY SPECIALS
Crispy fried duck bites w/ sesame, spring onion, habanero hot honey  
and lime 18
Pan seared scallops (3) w/ sweet corn velour, prosciutto crumbs, parsley  
and lemon 20 i

Lamb chops w/ twice cooked potatoes, snow pea tendril, pickled red onion & 
picked zucchini salad,  black olive tapenade, lemon and parsley 38 GIF

Our filled pasta of the week is osso buco ravioli w/ “San Manzano” pomodoro 
sauce, pecorino, basil and parsley 36
Char-grilled pork belly sandwich w/ toasted sourdough,  apple, fennel and 
red cabbage slaw, apple sauce, basil pesto and French fries 29
Slow braised red wine and rosemary beef bourguignon w/ twice cooked 
polenta and a rocket, pickled shallots and aged parmesan salad 36

Premium Cheese Board with Quicke’s Extra Mature Cheddar, Ballarini 
Gorgonzola DOP, Petit d’Affinois Double Cream Brie, quince paste, apple, 
walnuts and crackers 35  V · GFO

THURSDAY MUSSEL CLUB
½ kg of Mount Martha mussels with baked flatbread, 25. Available all day until sold out.

Mussels Arabiata with chorizo, garlic, chilli, arabiata sauce, white wine and 
spring onion GFO · A

Mussels Alium with “4 Pines” pale ale, fennel, leek, Dijon mustard, butter, 
cream and parsley GFO · A

Add a glass of Edmond Thery Blanc de Blanc or Oakridge Pinot Noir +12 
Add a side of French fries +5

GNOCCHI AL FORNO FRIDAYS
Choose from three oven-baked gnocchi specials, 25 each.

Gnocchi carbonara with crispy belly bacon, caramelised onion, egg, black 
pepper, parsley and aged parmesan
Gnocchi gamberi with sautéed prawns, nduja, white wine, cherry tomatoes, 
spinach, parsley and lemon I
Gnocchi smerald with sautéed broccoli, green pea pesto, cream, white wine, 
preserved lemon, basil and aged parmesan V


