
TO START

mixed olives
1/2 doz oysters mignonettesauce mignonette (df, gf) 28

spicy calamari 
our signature sauce (df) 20

tempura zucchini flowers
spinach & ricotta, sriracha (v) 20

garlic & chilli prawns
cream sauce, with house-made focacci  22

the fernery burrata
sesame, chilli, peanuts & spinach 22

wild mushroom arancini
miso-truffle, radicchio & grana padano cheese (v) 17 

chilli mussels
spicy napoletana sauce, focaccia 20

SIDES

fries  
add miso-truffle & parmesan +4
seasonal sauteed vegetables (vg, gf) 12

rosemary focaccia
with balsamic butter (vg) 10

roasted brussels sprouts 
with maple bacon & confit garlic aioli  14

green salad 
baby cos lettuce, green goddess dressing (vg, gf)  10

mediterranean quinoa salad
roasted sweet potato, quinoa tabouli, 
mixed leaf, almonds (vg, gf)  19,  add chicken +5

caesar salad
baby cos, crispy croutons, maple bacon, grana 
padano, caesar dressing  19,  add chicken +5, prawns +7

MAINS

australian snapper 
sweet potato puree, garlic-chilli butter 
poached prawns (gf) 40

o’connor premium angus sirloin mb3+
250g sirloin, chef’s choice of sides, red wine jus 47

barramundi al cartoccio
oven baked, capers, roasted fennel, grape
 tomatoes (gf) 34

soy-glazed pork cutlet
sriracha corn ribs, slaw  38

mediterranean spiced chicken
quinoa tabouli, yoghurt sauce, almonds (gf) 30  

australian angus beef burger
maple-caramelised onion, miso-truffle dressing, 
cheddar, pickles, chips 27

tortellini amatriciana
braised beef tortellini, cured bacon, tomato sugo, 
chilli, pangrattato 32

gnocchi granchio
australian blue swimmer crab, pink sauce, 
parsley, chilli 35

gnocchi pesto
pesto verde, cream, roasted pine nuts, fennel (v) 32

linguine ai gamberi 
garlic-chilli prawns, cream sauce, baby spinach, 
fresh grape tomatoes 34

cannelloni
spinach and ricotta, napoletana sauce, crispy basil, grana 
padano (v) 29

DESSERT

peanut butter brownie
dulce de leche, wild berry coulis, vanilla ice cream (v) 16

cheesecake
ask our team for this weeks special (v) 16

ricotta cannoli  
chocolate coated shell, with vanilla ricotta stuffing 14

gelato
ask for details (v,gf) 16

MenuTHE FERNERY

(v) vegetarian (vg) vegan (gf) gluten-free (df) dairy-free | please note that we have limited bill-splitting functionality


