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LUNCH AND DINNER

MAINS

11:30am - close

Karaage Squid gf.
STARTERS
Mushroom arancini v.

12.5

Field mushroom arancini with rocket
pesto, dressed leaves
Buffalo Buratta v, gfo.
Soft buffalo buratta with caponata
vegetables, toasted pine nuts, lavosh
Chicken drumettes gf.
Fried chicken drumettes, sea salt, chilli
vinegar
Wagyu pastrami gfo.
House cured and smoked Margaret River
Wagyu, celeriac remoulade, cornichon,
wood fired bread
Fremantle swordfish gf.
Tataki loin of Fremantle caught swordfish,
avocado puree, soy & ginger dressing,
cassava crackers
Sweet potato salad ve,gf.
Roast sweet potato and pear salad,
toasted macadamia nuts, raspberry
vinaigrette
Add goat’s feta

14

16

22

16

14

16

SIDES
Garlic bread (per slice)
2.5
Bowl of marinated olives
5
Beer battered chips, aioli
10
Green salad
10
Triple cooked potatoes, harissa aioli 12
Organic lentil & heirloom
tomato salad
12

26.5

Soy & ginger karaage squid, cucumber,
spring onion, bean shoot & seaweed
salad, rice wine vinegar dressing, kewpie,
togarashi seasoning
28.5
Fish & chips
West Australian sustainably sourced fish
served with beer battered chips, green
salad, tartare sauce & lemon
29.5
Wood fired option gfo.
Seafood chowder
34.5
Creamy seafood soup with South
Australian mussels, Shark Bay clams,
prawns, smoked fish & crab croquettes,
wood fired garlic bread
32
Tarka Dahl ve, gf.
Lightly spiced red lentil dahl with roast
cauliflower, ‘Brinjal’ eggplant pickle, house
made coconut naan bread, fried curry
leaves, chilli, coriander
Pan Roast Gnocchi v.
34
Pan roast potato gnocchi, Jerusalem
artichoke puree, braised field mushrooms,
burnt butter sauce, pine nuts, parmesan &
crispy sage
36
Slow cooked beef brisket gf.
Slow cooked grass-fed organic beef
brisket, celeriac & white bean puree,
braised red cabbage, roast carrot,
red wine jus, crisp fried potatoes with
rosemary salt

Margarita pizza v.

22

Tomato sauce, mozzarella, basil

Diavola pizza

24

Tomato sauce, mozzarella,
spicy salami, fresh chilli, rocket
15% Public holiday surcharge applies
gf. gluten free

gfo. gluten free option

v. vegetarian

Capriccioso
Tomato sauce, mozzarella, smoked
ham, artichokes, green olives

ve. vegan

Add Anchovies 3, Chicken 4, Prawns 5, Pepperoni 5
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