
M A I N S
local  red reef  snapper  
house-made tapa sauce  and sp inach potato
mash (g f )  39
new york angus mb3+ 
bone  marrow,  chimichurr i ,  250g  s i r lo in ,  red
wine  jus  and honey roasted  pumpkin (df ,g f )  49
barramundi al  cartoccio  
oven baked f i sh ,  capers ,  roasted  fenne l ,  grape
tomatoes  (g f )  35
sous vide pork cutlet
smoked pork ,  octopus ,  romesco ,  orange  and red
caps icum sa l sa  (g f )  40
chicken supreme
cr i spy sk in  chicken breast  s tuf fed  with  sp inach
and mozzare l la  cheese ,  sp inach potato  mash,
red  wine  jus  (g f )  32
l inguine e  ol io  
grape  tomato ,  shal lot s ,  pars ley  and bas i l
sauteed in  gar l i c  and white  wine  30
austral ian angus beef  burger 
maple  caramel i sed  onion,  miso-truf f l e  dres s ing ,
cheddar ,  p ick le s ,  ch ips  27
mushroom risotto 
wild  mushrooms,  grana padano and walnuts  (v)
32  (add chicken,  5 )  
l inguine ai  gamberi  
gar l i c -chi l l i  prawns ,  cream sauce ,  baby
spinach,  f re sh  grape  tomatoes  34

S I D E S
f r ies  (v ,g f )  10
truf f le  fr ies  
miso  truf f l e  mayo,  grana padano
(v ,g f )  14  
house  baked baguette
balsamic  butter  (v)  10
sauteed broccol in i  (vg ,g f )  12
roasted brusse l s  sprouts  
maple  bacon,  b lack  sesame seeds
with  gar l i c -conf i t  a io l i  14

T O  S T A R T  
half  dozen fresh oysters  
sauce  mignonette  (g f ,d f )  28
tempura zucchini  f lowers  
sp inach,  r i cot ta ,  parmigiano,  sr i racha
mayo (v)  20
garl ic  & chi l l i  prawns 
in  napol i tana sauce ,  with  house-baked
baguette  (d f )  22  
spicy calamari  
our  s ignature  sauce  (df )  20
the fernery burrata  
heir loom tomato ,  in fused chi l l i  o i l
(v ,g f )  23
wild mushroom arancini  
truf f l e -miso  mayo,  red  radicchio  and
grana padano cheese  (v)  18
cauli f lower steak 
mint  yoghurt  and sumac (v ,  g f )  18

garden salad  (v ,g f )  12
mediterranean chickpea salad 
mix leaf ,  cucumber ,  tomato ,
bal samic  g laze ,  f e ta  cheese ,  o l ives
and chickpeas  (v ,g f )  18  (add
chicken,  5 )  
honey roasted pumpkin  
(v ,  g f )  8

MENU

D E S S E R T
st icky date pudding 
vani l la  i ce  cream and house
made butterscotch  sauce  16
vanil la  panna cotta  
mixed berry compote  (g f )  16
churros
served with  choco late  d ipping
sauce  16

(v)  vegetarian (gf)  gluten free (df)  dairy free 


