
        

SMALL PLATES 

Warm house made ciabatta, EVO, fragrant salt 2.5pp 

Marinated olives, citrus, garlic, thyme, chilli 6 

Dips, house made pide bread 9 

Natural oyster, horseradish, lemon, parsley 3 each 

Stuffed black mussels, Istanbul Street- style 3 each  

Beetroot salad, olives, quail egg, croutons 10 

Tomato salad, aged fetta, basil, sumac dressing 9 

Red lentil kofte, cos lettuce, lemon, mint 8 

Icli kofte, onion, chilli relish 11 

Duck rillette, smoked duck breast, kumquats, brioche 12 

LARGE PLATES  

Coorong Angus rib eye, carrots, turnips, beans, hot English mustard 27 

Spatchcock, cumin, rice, shepherds salad 25 

Fish and chips, Spiced crumbed flat head, kipfler potato wedges, tartare sauce 21 

DESSERTS 

Apple and frangipane tart, roast almond cream 15 

Sticky fig pudding, candied pistachio, cardamom custard 15  

Cheese plate, with walnut and fig bread, apple, quince paste 22 

 

All menu items are designed to be shared  


