
  

(A)  Australian seafood   |  (I)   Imported seafood   |  (M)   Mixed origin seafood  

 

15% surcharge on public holidays.  

 

SMALL  

Grilled Abrolhos Octopus , Western  Australia,  15 ea  

skewer,  chimichurri, lime  (A)  

Half - shell scallops, Hervey Bay,  mango,  16 ea   

chilli butter  (A)  

Noisette sourdough, cultured butter  9  

Lamb cutlet, free - range, Gippsland,  16 ea  

mint salsa verde  

King prawn cocktail, lettuce, cucumber,  27   

avocado, Marie Rose, lemon  (A)  

Tuna crudo , fennel, pistachio,  ponzu,  28   

jalapeño  (I)  

Tasmanian natural oysters, lemon,  7 ea  

Bloody Mary  dressing  (A)   

Bay bug roll , celery, milk bun  (I)  20 ea  

Steak tartare tartlet, egg yolk,  16  ea   

pickled shallots, horseradish  

Cucumber, mozzarella, lemon, dill,  chilli oil  20  

Locally made stracciatella, vanilla bean,  25  

melon, peach  

Wild mushroom & Gruyère croquette,  11 ea   

black garlic  

San Daniele prosciutto, pickled chilli, olive oil  19  

Sopressa salami, pickled chilli  19  

LARGE  

Duck & chorizo ragu, fresh rigatoni,  3 8  

Grana Padano  

Chicken Kiev, garlic butter, charred  39  

hispi cabbage, celeriac, Grana Padano  

Miso - glazed eggplant, pomegranate,  36  

smoked labneh, macadamia  

Ricotta ravioli, asparagus, peas,  37  

baby spinach, basil  

House - made gnocchi, Italian sausage, fennel,  38  

oyster mushroom, sage, burnt butter  

Duck breast, blood orange, hazelnut,  47  

witlof, beetroot  

King dory , Lakes Entrance, capers,  47  

parsley butter, almonds  (A)  

 

GRILL  

Eye fillet 200g, 28 days aged, Gippsland, VIC  55  

Grilled swordfish, sauce vierge  (A)  48  

Ribeye 350g, 28 days aged, Gippsland, VIC  70  

Porterhouse 300g, 28 days aged, Gippsland, VIC  52  

T - bone 800g, 28 days aged, Gippsland, VIC  93  

Pork scotch 300g, free - range, VIC,  43  

caramelised apple, crackle  

Steak & frites, 170g wagyu topside,  45  

peppercorn sauce, shoestring fries  

Rump cap 200g, 28 days aged, Gippsland, VIC,  45   

smoked bone marrow butter, watercress  

SIDES  

Triple - cooked chips, confit garlic aioli  16  

Roasted carrots, crème fraîche, honey  16  

Peas, snow peas, broad beans, pancetta  16  

Charred broccolini, ricotta, mint, lemon balsamic  16  

Cos lettuce, green goddess dressing, cucumber,  16  

fennel, radish, goat’s cheese  

  

DESSERTS  

Bossley’s Snickers, salted caramel,  20  

milk chocolate, peanuts  

Tiramisu, coffee, white chocolate,  21 

mascarpone, Kahlúa  

Raspberry & white chocolate s’mores,  20  

raspberry marshmallow,  

white chocolate cookie  

Custard tart, roasted peach, vanilla  20  

Local cheese selection, quince paste,  28  

fruit bread  

DESSERT WINES    GLS     BTL  

Frogmore Creek Iced Riesling  15.5  75  

Chambers ‘Old Vine’ Muscat  12.5  6 5  
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