
SMALL PLATES
  

Sydney Rock Oysters (a)  6 ea
with Champagne mignonette & lemon

 

Dirty Martini Cheese & Olive Dip (v)  22
Ricotta cheese & Green olive mix with crisp pita chips

Burrata & Heirloom Tomato Jam (v)  22
with toasted crostini

Brûléed Triple Brie (v)  19
with toasted crostini

Duck & Cherry Pâté  22
with toasted crostini

Mediterranean Mezze Plate (v)  22
Mixed Mediterranean olives, hummus & crispy pita chips 

Anthony Bourdain’s 
Loaded Mortadella & Provolone Roll  19

Dijon mayo on a lightly toasted milk bun

Prawn Roll (i)  22
Prawns, fresh dill, tarragon, Japanese mayo, baby cos

lettuce & lemon zest served cold on a soft & lightly
toasted milk bun

LUXE TOASTIES
Made daily & served with salted crisps (until sold out)

  

REUBEN  26
‘Stone Axe’ Wagyu pastrami, sauerkraut, pickle aioli,

smears of Dijon mustard & Swiss cheese on toasted rye

BBQ PULLED PORK 25
Slow-roasted pork shoulder, Provolone Dolce

cheese on toasted sourdough with a gorgonzola
dolce & ranch dipping sauce 

CUBANO 26
Slow-roasted marinated pork shoulder, leg ham,

Swiss cheese, zuni onions, pickles & paprika mayo
on toasted sourdough

TRUFFLED MUSHROOM (v)  24
Wild forest mushrooms, truffle, gruyere cheese on

toasted sourdough

FRENCH ONION (v) 25
Caramelized sweet onions, in herb & white 

wine broth & Gruyere cheese on toasted rye with a
silky AU Jus dipping sauce

SPICY SALAMI 25
‘Nduja (hot Calabrese salami), Soppressa salami,

tomato relish & Provolone Dolce cheese on toasted
sourdough

CHEESE & CHARCUTERIE BOARDS
TWO CHEESE PLATE  31

Serves 1-2
Choose two cheeses: 

Drunken Buffalo, Taleggio, Triple Cream Brie, Gorgonzola Dolce, or 
Vintage English Cheddar. 

Served with quince paste, cornichons & crostini

AUSTRALIAN PLOUGHMAN’S BOARD  62
Serves 2-3 

Vintage English Cheddar, Triple Cream Brie & Gorgonzola Dolce with
free-range leg ham, quince paste, cornichons & crostini

ITALIAN BOARD  62
Serves 2-3

Gorgonzola Dolce & Taleggio, Prosciutto, Mortadella, Salami & ‘Nduja (hot
Calabrese salami), with Borettane Italian pickled onions,

quince paste & crostini

ADD CHEESE  13 ea
Drunken Buffalo
Taleggio
Triple Cream Brie
Gorgonzola Dolce 
Vintage English Cheddar

ADD MEAT  13 ea
Prosciutto
Mortadella
Free-Range Leg Ham
Salami
‘Nduja (hot Calabrese salami)

EXTRA CROSTINI  7
EXTRA SOURDOUGH  7

menu

*A surcharge of 15% applies Saturday, Sunday & on all public holidays. 
(v) - Vegetarian  •  (a) - Australian Seafood  •  (i) - Imported Seafood
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