
S TART E R S
 

 

 

TOASTED GARLIC FOCACCIA (DF)
Confit garlic & rocket

��

 
 

APPELLATION OYSTERS (GF, DF)
Champagne mignonette

�.�ea

 
 

AUSTRALIAN ALTO MISTO  
OLIVES (GF, DF)

��

 

SZECHUAN PEPPER SPICED SQUID (DFo)
Lemon aioli

��

 
 

CHICKEN LIVER PATE (GFo)
Port Jelly, herb salad & crisp bread

�8

 
 

BURRATA & VINCOTTO MARINATED

HEIRLOOM TOMATO (V, GF)
add Serrano ham +8

��

 
 

SOFT SHELL CRAB TACO (DF)
Pico de gallo, jalapeño & guacamole

��

 

BLACK BEAN TACO (GF, DF, V)
Pico de gallo, jalapeño & guacamole

�8

 

B OAR DS
 
 
 

CHARCUTERIE BOARD (GFo)
Selection of � meats, cornichons & grissini

�6

 
 

CHEESE BOARD (GFo)
Lavosh, muscatel & quince paste

��

 
 

ANTIPASTO BOARD (GFo)
Olives, roast capsicum, marinated feta,
chargrilled zucchini, hummus, balsamic  
onion & grissini

�6

 

B UR G E R S
Available �� - �pm 

Gluten Free Burger Bun +�
 

 

 

WAGYU BEEF BURGER
Aged cheddar, lettuce, tomato, pickle 
& special sauce

��

 

 

 

BLACK BEAN BURGER (V, VGo)
Lettuce, tomato, saffron aioli & pickle

��

 
 

M AI N S
 

 

 

MARKET FISH (DFo)
Chips, herb salad & tartare

M.P

 
 

ORCHETTE (V, VGo, DFo)
Olives, capsicum, basil, artichoke,  
Napoli sauce & stracciatella

�6

 

 

STEAK FRITES (DFo)
���g sirloin, french fries, rocket &  
Customs House butter

��

 

 

CHARGRILLED CHICKEN SALAD (GF)
Watercress, peas, mint, dill, parmesan  
& lemon dressing

�6

 

S I DE S
 

 

 

FRIES (DF, V) ��
 

GREEN BEANS (GF, DF, V)
Confit garlic

��

 
 

ROCKET & PARMESAN SALAD (GF, V) ��

MENUMENUMENU

While we do strive to cater to all dietary requirements, menu items may come into contact with allergens  
��% surcharge on Public Holidays

While we do strive to cater to all dietary requirements, menu items may come into contact with allergens  
��% surcharge on Public Holidays
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