
 

“PERSONALLY, I’VE NEVER HAD THE PATIENCE TO BE STARVING.” 

RAW 

Tasmanian natural oysters, lemon, tabasco 6 ea 

Hiramasa Kingfish, blood orange, Yarra 27 
Valley salmon roe, chives, lime 

Atlantic salmon, wasabi, cucumber, 26 
champagne 

Gippsland eye fillet carpaccio, walnut, burnt  26 
onion, horseradish, watercress 

CHARCUTERIE 
ALL SERVED WITH NOISETTE  
SOURDOUGH,  OLIVE OIL,  GUINDILAS  
San Daniele prosciutto, 24 months aged,  16 
Northern ITL 

Bresaola, grass fed, Gippsland, VIC 15 

Casa Iberica Mild salami, Diamond Valley  14 
free range pork, VIC 

SMALL  

Local handmade burrata, peach, fig, 26 
smoked honey, Noisette rye 

Diamond Valley free range pig head  7ea 
croquettes, compressed apple, sauce gribiche 

Fremantle Abrolhos grilled octopus, spicy 24 
chorizo, roasted kipfler potatoes, confit garlic, 
crème fraiche 

Gippsland free range lamb cutlet, mint  14ea 
salsa verde 

Pan seared scallops, orange butter,  9ea 
macadamia pangritata 

LARGE  

Duck & chorizo ragu, fresh fettucine,  34 
grana padano 

Grilled cauliflower steak, harissa, parsley, 32 
oregano, pomegranate 

Lakes Entrance king dory, roasted fennel,  41 
lemon, almond, brown butter sauce 

Crispy skinned half duck, confit leg,  49 
roasted breast, celeriac slaw, roasted plums 

GRILL 

Pork cutlet 350g, free range, Diamond Valley,  40 
VIC, caramelised barbeque apple sauce 

Eye fillet 200g, 28 days aged, Gippsland, VIC 49 

Ribeye 350g, 28 days aged, Gippsland, VIC 60 

Rump Cap 200g, 28 days aged, Gippsland, VIC, 39 
smoked bone marrow butter, watercress 

Striploin 300g, Omugi Beef, barley fed, 52 
marble score 5+ 

T-bone 800g, 28 days aged, Gippsland, VIC 85 

Tomahawk 1.2kg, 28 days aged, Gippsland, VIC 150 

SIDES 

Triple cooked chips, confit garlic aioli  14 

Charred greens, smoked almonds, ricotta 14 

Roasted baby carrots, balsamic, thyme  14 

Bitter leaves, fennel, orange, house dressing 14 

Onion rings, parmesan, horseradish 14 

 
 
DESSERTS 

Bossley’s Snickers, salted caramel, milk  18 
chocolate, peanuts  

Tiramisu, coffee, white chocolate,  18 
mascarpone, Kahlua 

Local cheese selection, quince paste, fruit 24 
bread 

Bombe Alaska, cherry, coconut 18 

Selection of locally made gelato 14 
 

DESSER T WINES GLS  BTL 

Frogmore Creek Iced Riesling 18 67 

Chambers ‘Old Vine’ Muscat 14 60 
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