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‘Where coast meets country

STARTERS M NM

MAINS M NM

Why not share with friends? We suggest starting with three entree
dishes for every group of four people.
MARK'S ‘SAUVAGE’ HOUSE MADE GARLIC BREAD

Smoked Jalapeno & Smoked "Hunter Belle’ Cheddar,
“Growers Garden” Herb & Nasturtium Green Garlic Butter

10 11

GREENWELL POINT SYDNEY ROCK OYSTERS -
NATURAL (GF)

Natural with Citrus Caviar, Chive Creme Fraiche,
Mignonette

5en  b6EA

GREENWELL POINT SYDNEY ROCK OYSTERS -
KILPATRICK (DF)

Growers House Kilpatrick Sauce, French’s Forest

5en  6EA

Jamon Serrano

CITRUS MARINATED OLIVES &

FOCCACCIA (GFO) (DF)
Mixed Olives Marinated in Citrus & Thyme,
Toasted House Baked Focaccia

14 16

OVEN ROASTED FLAT BREAD & DIPS (VG, GFO0) 14 16

Garden Hummus, Muhammara, Moroccan Carrot & Za’atar

HALF-SHELL SCALLOPS & CRISPY SMOKED

PORK BELLY
Baked 1/2 Shell Scallops House Smoked & Twice Cooked
Cowra Sweet Pork Belly, Soused Fennel, Dill & Garlic Butter

24 26

OVEN ROASTED SHOALHAVEN CAMEMBERT (V, GFO) 18 20
Nowra Hill Camembert, Mount Saint-Thomas Honey,

Australian Muscatels, House Baked Organic Sourdough

DUCK BREAST, JAMON & FIG (GF) (DFO) 32 35
Pan Seared Duck Breast, Poached Fig, Jamon, Sorrel &

Goat’s Cheese, Pomegranate Reduction

BBQ SQUID 26 28
Stuffed BBQ Squid with House Smoked Pork Belly &

Spicy Nduja Pork Sausage, Ajo Blanco, Squid Ink Cracker, Lemon
(Contains Nuts)

PRAWN & AVOCADO TIAN 30 32
Prawn & Avocado Tian, Smoked Salmon Caviar, Sorrel &

Lemon, Brioche Toasts

LAMB CROQUETTES 15 17

Four Smoked Lamb Shoulder Croquettes, Romesco,
Salsa Verde & Fried Basil

BEEF BURGER (GFO, +$2) 28 32
250g Wagyu Beef Burger, Grilled Bacon, “Jack” Cheddar,

Cos, Heirloom Tomato, Red Onion, Pickles, Kielty’s American Mustard
& Ketchup, Onion Rings & House Baked Brioche Roll

CHICKEN BURGER (GFO, +$2) 24 28
Southern Fried Chicken, Grilled Bacon, “Jack” Cheddar, Cos,
Pickles, Blue Cheese Ranch Dressing, House Baked Brioche Roll, Fries

400G SIRLOIN (GF, DFO0) 49 56
120-day Grain Fed Angus Sirloin, Duck Fat Roast Potatoes,
Celeriac Remoulade, Black Garlic & Caramelised Onion Butter

With Jus - add $6

300G RUMP FILLET (GF, DFO0) 35 40
120-Day Grain Fed Angus Rump, Wagyu Fat Roast Potatoes,

Celeriac Remoulade, Black Garlic & Caramelised Onion Butter
With Jus - add $6

400G DRY AGED LAMB RUMP (GF) 45 52
Cowra Farm 30-day Dry Aged Lamb Rump, Duck Fat Roast
Kipfler Potatoes, Minted Pea & Fetta Salad, Pickled Eschalot,

Saltbush Chimichurri (Please Allow 40 Minutes)

LAMB RAGOUT (GFO, +$2, DF0) 28 31
Smoked & Slow Cooked Lamb Shoulder Ragout, Pappardelle,

Tomato & Basil Sugo, 12-month Aged Parmesan, Pangrattato

CRAB & SQUID SPAGHETTI (GFO, +$2) 40 45

Spanner Crab & Squid, Spaghetti, Parsley, Confit
Garlic & White Wine, Pangrattato, Lemon

PRIMAVERA RISOTTO (GF, VEGAN ON REQUEST) 28 32

Zucchini, Asparagus & Peas, Fresh Mint, Lemon Infused
Creme Fraiche, Pecorino, EVOO

CAULIFLOWER “STEAK” (VEGAN / GF) 30 32

BBQ Cauliflower “Steak” , Smoked Almonds, Chamomile
Tea Infused Golden Raisins, Fried Capers, Seasonal Herbs,

Herbed Hommus & Macadamia Nut Pesto

PAN SEARED MARKET FISH (GF) 37

32
Pan Roasted Market Fish, Pancetta Lardons, Butter Poached
Asparagus, Sorrel, Parisienne Fondant Potato, Beurre Blanc &

Squid Ink Cracker

MUSSELS A LA NORMANDY (GFO) 38 42

Jervis Bay Mussels (800g), Cider & Pommery
Seeded Mustard Creme Fraiche, Italian Parsley, Grilled
Sourdough, Lemon

DIETARY KEY
V = Vegeterian, VG = Vegan, DF = Dairy Free, GF = Gluten Free
GFO = Gluten Free Optional (+$2), DFO = Dairy Free Optional
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SHARE PLATES M NM KIDS M NM
LAMB SHOULDER (GF, DF) 75 78 BEEF SLIDERS (DFO, GFO) 16 175
Slow Cooked Oyster Cut Lamb Shoulder, Courgettes, Mini Cheeseburgers (2), Jack Cheddar, Ketchup, Chips
Oregano & Sherry Vinegar, Jus
CHICKEN STRIPS 16 175
BRISKET CHEESESTEAK (GF) 75 78 Crumbed Chicken Strips served with Chips
Pastrami Spiced Smoked Brisket Cheesesteak, Flinder’s Ashed Brie,
Blackened Onions, Jus MARGHERITA (V, DFO; GFO) 14 175
6-inch Pizza with Tomato, Tomato Sauce & Cheese .
WHOLE BBQ CHICKEN (GF, DF0) 75 78
Whole Butterflied Char-Grilled Chicken, BBQ Asparagus, KIDS PASTA (GFO, DFO) 14 175
Goat’s Curd, Lemon, Chicken Jus Napoli Sauce with Spiral Pasta & Parmesan
Please note, 40 min wait for cook time ON ALL SHARE PLATES
PIZZAS M NM DESSERTS M NM
MARGHERITA (V, GF0) 25 29  AFFOGATO 16 175
Heirloom Tomatoes, Stracciatella, Tomato Sugo, Basil "Seven Miles’ Espresso Coffee, Ice Cream, Frangelico
MEDITERRANEAN VEG (V, GFO, CONTAINS NUTS) 25 29 TRIO OF GOURMET ICE-CREAM (VG, DFO0) 12 14
Roast Peppers, Marinated Zucchini, Grilled Eggplant, Confit Dark Chocolate, Passionfruit, Dairy-Free Raspberry & Coconut
Spanish Onion, Basil, Strachiatella, Romesco
VEGAN “SNICKERS” BAR (DF, GF) 14 16
DIAVOLO (GFO) 32 35 Peanut & Cocoa Caramel, Coconut & Raspberry Sorbet,
Hot Pepperoni, Spicy Nduja Pork Sausage, Burratina, Freeze Dried Raspberries, mixed Seed “Crunch
Arrabiata Sauce, Basil
BANOFFEE PIE (GF0) 14 16
28 31 Vanilla & Kahlua Mascarpone, Dulche de Leche, Chocolate
HOUSE SMOKED CHICKEN (GFO) Wafer Pearls, Caramelised Banana, Banana Bread “Soil”
Shredded Smoked Chicken, Red Onion, Mozzarella,
BBQ Sauce & Blue Cheese Ranch CHOCOLATE TART 16 17.5
32 35 Dark Chocolate Custard, Chocolate “Cigars”, Orange
SMOKED LAMB NDUJA (GFO0) Curd & Crisp
Slow Cooked Lamb & Spicy Nduja Pork Sausage, Marinated
Zucchini, Fire Roasted Peppers, Oregano, Salsa Verde, BBQ Sauce CHEESE BOARD 24 28.5
Tilba Cheese & Flinders Ashed Brie, ’Baccos’ Lavosh,
Gluten Free Base Available - add $2 Quince Paste, Muscatels & Apple
Vegan Cheese Available - add $2
SIDES M NM KIDS SWEETS M NM
FRIES PARMESAN & TRUFFLE SALT (V, GF) 10 12  2SCOOPS VANILLA ICE CREAM , , 6 7
Chocolate, Caramel, Strawberry, Vanilla toppings available
ROCKET PARMESAN & PEAR SALAD (VG, GF) 10 12 WARM CHOCOLATE BROWNIE 15 155

Rocket, Shaved Parmesan & Pear, Pomegranate Reduction

MIXED GREENS GOAT’S CURD & SMOKED ALMONDS £

(GF, DF0)
Mixed Green Vegetables, Goat’s Curd & Smoked Almonds

HEIRLOOM TOMATO & SMOKED MOZZARELLA SALAD 9 10
(V, GF, DFO0)

Heirloom Tomato Salad, Pickled Eshalot, Smoked Mozzarella,

Fried Capers, Basil, Juarez Vinaigrette

Served with Vanilla Ice Cream
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