
 

We can accommodate most dietary requirements. Please let us know at time of booking.  
10% surcharge on Sundays. 15% surcharge on public holidays. 

 

EXPRESS DINING 
Your choice of main and drink, plus sides to share – $53 per person 

 

MAINS 

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

Grilled cauliflower steak, miso, parsley, oregano, pomegranate 

Pan seared snapper, Port Phillip, chimichurri, lemon 

Duck & chorizo ragu, fresh rigatoni, Grana Padano 

SIDES 

Fries, confit garlic aioli 

Iceberg, orange, fennel, hazelnut, pickled cucumber, green goddess  

 

ADD DESSERT + $19 

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

Tiramisu, coffee, white chocolate, mascarpone, Kahlua 

Apple, ginger crumble, vanilla bean ice cream  

 
BEVERAGES 

Wines – Brut, Rose, Chardonnay, Pinot Grigio or Shiraz 

Tap Beer – Balter XPA, Carlton Draught, Stone & Wood Pacific Ale, Great Northern Super Crisp,  
Furphy Refreshing Ale or Asahi 

Selection of soft drinks 
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