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With a focus on fresh, seasonal produce, we feel our menu is best enjoyed shared amongst 
friends. That’s not to say we haven’t included some dishes perfect to be enjoyed alone! 

 

Toasted Fruit & Nut Muesli 11.5 
seasonal fruit, yoghurt, milk  
  

Eggs Any Way 18.5 
grilled sourdough, tomato chutney 
streaky bacon or seared ora king salmon 

 

 

all day breakfast 
Pumpkin & Potato Rosti 20 
poached eggs, avocado, feta, red onion  
  

Steak Sandwich 25 
angus beef sirloin, tomato relish, fried 
egg, hand-cut fries, aioli  

 

 

to start 
Marinated Olives 12.5 
house-baked sourdough  
  

Bruschetta 4.5ea 
seared salmon – avocado, coriander  

 

  

seared beef - gorgonzola, cress  
  

fried artichoke – ricotta, lemon  
 

Goats Cheese Croquettes (8) 16.5 
honey & thyme  
  

Freshly Shucked Oyster 5.5ea 
natural – apple, shallot & sherry vinegar 

 

  

baked – bourbon & chipotle butter  
  

fried – red onion & caper remoulade  
 

Steamed Little Neck Clams 27 
white wine, garlic, butter, agria fries, aioli  
  

Green Pea Risotto 23.5 
buffalo mozzarella, parmesan, herbs 

 

  

Seafood & Bacon Chowder 24 

market fish, mussels, clams, potato, 
parsley, house-baked sourdough 

 

 

Green Beans 8 
rosemary, sea salt  
  

Roasted Kumara 8 
yoghurt, pomegranate & pumpkin seeds   

 

Sides: streaky bacon | seared ora king salmon | bubble & squeak | roasted mushrooms | fresh 
tomatoes 

7ea 

 

White Fish Carpaccio 17 
cucumber, radish, coriander, ginger & 
soy dressing 

 

  

Ora King Salmon Tartare 17 

rice noodles, green papaya, coriander, 
mint, red onion, kaffir lime & chilli 

 

  

Baked Mills Bay Mussels 17 
panko crumbs, garlic, parsley, lemon  
  

Baked Organic Zany Zeus Halloumi 17 

fresh watermelon, mint, spiced yoghurt, 
za’atar 

 

 

Fried West Coast Whitebait 19.5 
house-baked sourdough, lemon, rocket  
  

Crispy Pork Belly 17 
roasted red pepper, cucumber, red onion, 
coriander, mint, peanuts, red chilli dressing 
  

Double Baked Taleggio Souffle 19.5 
roasted beetroot, fennel, cress & toasted 
walnuts  

 

  

Gua-Bao (2) 20 
steamed buns, southern fried market fish, 
coriander slaw, sriracha hot sauce   

 

 

Roasted Whole Sand Flounder  mp 
paprika, lemon  
  

Pan Fried Market Fish 29 

butter beans, olives, capri tomatoes, fennel, red 
onion, celery, lemon & parsley pangrattato 
  

270g Angus Pure Beef Sirloin 29 
green beans, black garlic butter, cress  

 

main plates 

additions 
Hand-cut Agria Fries 8 
sea salt, black pepper, roasted garlic aioli  

 

share plates 
(we recommend 3 to 5 dishes between two people for lunch) 


