
TRADITIONAL FOCACCIA BREAD $15
Baked in house served with smokey eggplant dip

ENTRÉE FROM THE GRILL

ROASTED BEETROOT & HERB SALAD $24
Lindenow beets, coconut labneh, beetroot ketchup, beetroot ribbon, puffed
buckwheat

CRISPY FRIED ITALIAN CHEESE $25
Stella Alpina cheese from That’s Amore, crumbed and deep fried, served
with pickled grape chutney, burnt lemon honey, herb salad 

GIPPSLAND MARQUE HAM HOCK TERRINE $25
Served with piccalilli, warm toasted brioche, pickled mustard seeds, and
petite herbs 

CHAR GRILLED GARLIC PRAWN (A) $27
Succulent Australian prawns served with silky corn puree, corn salsa,
fermented chilli aioli, corn powder 

SOUP OF THE DAY $18
Please speak with our team for today’s flavour, served with warm focaccia toast

Steak house chips served with rosemary-thyme salt & garlic aioli

Cos leaves, fresh parsley with a lemon-sesame-mustard dressing 

Triple cooked potato wedges served with chipotle aioli and crispy onion 

Sautéed green bean served with crispy chilli and sesame seeds 

$13

$13

$13

$13

S IDES

DESSERTS

GINGERBREAD AND WINTER CHESTNUT $24

Gingerbread spiced cake, sweet potato custard, chestnut purée, honey
shortbread and candied sweet potato, finished with maple syrup ice cream

DARK SPHERE $24

Vegan coconut mousse insert with passionfruit & mango pale’ served with
rosemary infused strawberry coulis & dark chocolate crumble

DARK CHOCOLATE LAVA CAKE $24

A deeply rich dark chocolate cake, molten centre, served with caramelised
white chocolate crumb and matched with bold cabernet wine ice cream 

BOMBE ALASKA $24

Torched Italian meringue embraces two layers of semifreddo. Fragrant vanilla
with tarragon and raspberry with hibiscus finished with sharp berry coolies

THAT’S AMORE CHEESE PLATTER $37
Selection of hard and soft cheeses, lavosh, fruit Paste & fresh Grapes and
roof-top honey-comb

MAINS

CRISPY MAIZE POLENTA $34
Ratatouille, basil cream, pickled zucchini, fried kale, olive crumble 

HAZELDENE SEARED CHICKEN BREAST $39
Pearl barley and leek risotto, grilled baby leek and gruyere cheese, celeriac purée

FOREST MUSHROOM PAPPARDELLE $36
Forest mushroom ragout, sage, crispy enoki & shaved parmesan 

GIPPSLAND DORY FILLET (A) $46
Served with chorizo sauce, confit fennel, pickled fennel, dill salad,
chorizo crumble, and green oil 

GIPPSLAND SLOW COOKED BEEF CHEEK $48
Caramelised winter pumpkin puree, honey-glazed parsnip, rosemary crumb,
and Carrajung Estate Cabernet Sauvignon jus 

Gippsland Pure Angus Beef

Gippsland Pure Angus, our pinnacle brand, is defined by exceptional quality.
Raised in the heart of Gippsland through clean, ethical farming and access to
some of Australia's finest grazing land, it delivers nutrient-rich beef trusted by
consumers and markets at home and abroad.

SHARING MAIN
Friday & Saturday Only

GIPPSLAND PURE ANGUS PORTERHOUSE 250G $63

Pomme purée, roasted portobello mushroom with pepper corn sauce or
red wine jus 

GIPPSLAND PURE ANGUS SCOTCH FILLET 250G $65

Pomme purée, roasted field mushroom with pepper corn sauce or red wine jus

LODDON VALLEY SPICED LAMB 700G $95

Slow cooked spiced lamb shoulder, smoked eggplant purée, seasonal
vegetables, and warm focaccia. Accompanied with lamb jus and minted yoghurt 

Shaved truffle to any dish $12

$5Borderlaise Sauce

WINTER
ENHANCEMENTS

Seafood Origin Key | (A) Australian (I) Imported (M) Mixed
We cater to dietary requirements where possible, but due to shared preparation and serving areas, we cannot guarantee that meals are free from allergens. Please advise our team of any allergies or intolerances.

Loddon Valley Lamb

Bred for its fine micro-marbling, Loddon Valley lamb delivers natural tenderness
and clean, refined flavour from Victoria's most fertile grazing regions. Selected
cuts are dry-aged up to 35 days with Gamekeepers, adding depth while
preserving the purity of Victorian pasture.

Chef’s Recommendation
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