
 

S W E E T S
CHEESE DU JOUR 14 

Quince Paste, Sourdough Tosties

DARK CHOCOLATE MOUSSE 16 
Peanut Butter Ice Cream, Raspberries

PENINSULA HONEY & PANNACOTTA 16 
Hawkes Farm Strawberries

STEAKS 
GRIFFIN & MORRIS 250G RUMP CAP 49 
Hawkes Beef Fat Kipfler Potatos, Salad

O’CONNOR 300G SIRLOIN 69 
Hawkes Beef Fat Kipfler Potatos, Salad

GREAT SOUTHERN 750G RIB EYE 99 
Hawkes Beef Fat Kipfler Potatos, Salad 

 With A Choice Of:

CHIMICHURRI

RED WINE JUS

PEPPERCORN

 
S I D E S

GREEN BEANS 16 
Confit Garlic, Smoked Almonds

WOODFIRED DUTCH CARROTS 16 
Roasted Macadamia Cream & Chives

CUCUMBER SALAD 17 
Fennel, Lettuce, Radish,  

Lemon Yoghurt

SHOESTRING FRIES 14 
Garlic Aioli W O O D F I R E  S E R I E S

FORTNIGHTLY THURSDAY EVENINGS 49PP
A Share-Style Menu.

Snacks, Sourdough Houesmade Flatbread,  
Main + Peninsula Leaf Salad

F E E D  M E

CHEF’S SELECTION OF DISHES  
FOR SHARING 89PP 

No Decisions Required. Min 2 People.  
Applies To The Whole Table.

S N A C K S
WOODFIRED FOCACCIA 3.5ea

‘Southern Seagreens’ Kelp, Whipped Butter

OYSTER 7ea 
Native Pepperberry Mignonette

GRILLED SHARK BAY SCALLOP 12ea 
XO Butter, Pangrattato

WOODFIRED TIGER PRAWN 12ea 
Coriander, Chilli, Lime Butter

F L A T B R E A D
 

SEMI DRIED TOMATO 27 
Smoked Scamorza, Green Herb Oil 

ADD PROSCIUTTO +8
CHARRED KALE & GARLIC 29 
Burrata Heart(Stracciatella),  

Confit Lemon, Chilli Oil 
ADD PROSCIUTTO +8

SMOKED WAGYU PASTRAMI 30 
Spiced Pickled Onions, Golden Raisin, 

Parsley

10% Surcharge on Sundays 
1.4% Amex, Visa, Mastercard Surcharge


