
Small Plates 
 

Marinated             

Mount Zero olives 
with chorizo 7.9 

Spanish-style 

meatballs                                

in tomato sauce 7.5 

Calamari rings               

with chili salt 8.9 

Corn fritters with 

capsicum rouille 7.5 

Hommus dip & EV 

olive oil 6.5 

 

Starters 
 

Oxtail soup with fresh 

horseradish 12.9 

Goat’s cheese, 

prosciutto, tomato & 

pesto flatbread 12.9 

Twice baked blue 

cheese soufflé 11.9 

French country pate,                                          

rosemary croutons 

10.9  

Mushroom risotto            

with artichokes 13.9 

 

Pub Mains 
 

Local beer battered market 

fish and chips,                    

sauce tartare 20.5 

Chicken parma,                 

salad, fries 19.9 

Beef burger,                            

feta cheese, cos lettuce,         

dill pickles, tomato relish, 

hand cut chips 20.5  

Braised Beef & Guinness pie,    

leaf salad, 22.9 

Slow cooked lamb shanks,          

button mushrooms,             

pearl onions, smoked bacon, 

red wine sauce,                       

pomme puree 28.5 

Orecchiette pasta, 

cauliflower cheese,                 

truffle oil 18.5 

Lentil du puy, Persian feta 

stuffed eggplant,                  

salsa verde 18.9 

Veal cutlet,                     

mushrooms, spinach,              

glazed red onions 29  

 

 

 

Market Fish 
 

Pan fried snapper fillet,                                               

sauteed spinach, snowpeas,                               

seared scallops 29.9 

Seared ocean trout, fennel salad,                             

French-style peas, caper butter 26.5 

 

Steaks  
 

250g Eye fillet                                               

Gippsland Vic - grass fed 34  

200g Rump                                                           

Rockdale NSW - 240 day grain fed 27 

250g Sirloin                                                           

Gippsland Vic - grass fed 30 

200g Wagyu rump                                               

Rangers Valley NSW - 450 day grain fed 32 

350g Scotch Fillet                                                

Darling Downs Qld - 150 day grain fed 36 

All served with hand cut chips and salad 
Sauce: pepper or béarnaise 

 

For 2 to Share 

600g Rib eye                                                                  
Gippsland Vic - grass fed                                         

roast shallots, rocket salad,                               

rosemary fries, aioli                                                         

27.5 per person 

Side Dishes 
 

Shoestring fries, 

rosemary salt 7.5 

Beetroot, red onion                       

& feta salad 7.5 

Honey glazed carrots 7.5 

Mixed salad 7.5 

Hand cut chips, 

parmesan mayo 8.9 

Roast winter vegetables, 

with kipflers and bacon 

12 

 

Desserts 
 

Hot chocolate and 

pistachio pudding, 
double cream 10 

Poached quince 
clafoutis 10 

Raspberry & sherry 

trifle 10 

Yarra Valley                 

Pink Lady                            

Apple Crumble,            
ice cream 10 


