SNACKS

WOODFIRED FOCACCIA 4ea
‘Southern Seagreens’ Kelp,
Whipped Butter

OYSTER 7.5ea
Natural or Mignonette

GRILLED SHARK BAY SCALLOP 1l4ea
XO Butter, Pangrattato

WOODFIRED SKULL ISLAND
TIGER PRAWN 1l6ea
Coriander, Chilli, Lime Butter

SMALL PLATES

TUNA CRUDO 30
Burnt Orange Dressing,
Grapefruit Segments, Witloaf

BURRATA 30
Eggplant Caponata

PORK BELLY 32
Roasted Grapes, Macademia,
Cider & Thyme Jus
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CHEF’S SELECTION OF DISHES
FOR SHARING 89PP
A Six-Dish Adventure.

No decisions required. Min 2 people.

Applies to the whole table.

CPTIN, T ,JACK'S

FLATBREAD

LOCAL MUSSELS 30
Cherry Tomato, Salsa Verde,
Pangrattato

HAWKES FARM ZUCCHINI 28
Burrata Heart(Stracciatella),
Confit Lemon, Chilli 0Oil
ADD PROSCIUTTO +8

SMOKED WAGYU PASTRAMI 32
Spiced Pickled Onions,
Golden Raisin, Parsley
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LARGE PLATES

POTATO GNOCCHI 44
Roasted Pumpkin, Wipped Ricotta,
Pine Nuts

SPANNER CRAB TAGLIATELLE 52
Confit Tomato, Chilli, Pangrattato

HUMPTY DOO BARRAMUNDI 50
White Wine Fennel Sauce, Local Clams,
Parsley & Smoked Kelp Butter

WOODFIRED CHICKEN 52
Hazeldene Free Range Chicken,
Cavolo Nero, Leek Butter Sauce

O’CONNOR 300G SIRLOIN 69
Peppercorn Sauce

OPENING HOURS:

Wednesday 5pm-9pm
Thursday to Saturday
12pm-3:30pm // 5:30pm-10pm
Sunday 11:30am-4pm

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

—— WEDNESDAY WOODFIRE —

SIDES

WOODFIRED CARROTS 16
Roasted Macadamia Cream & Chives

CUCUMBER SALAD 17
Fennel, Gazzola Gem, Radish,
Lemon Yoghurt

SHOESTRING FRIES 14
Garlic Aioli

SWEETS

CHOCOLATE MOUSSE 16
Peanut Butter Ice Cream,
Mix Berries

PANNACOTTA 16
Poached Pear, Pistacchio Crumb

SICILIAN CANNOLI 12
Sweet Orange Ricotta,
Choclate Chips

CHEESE 14
Gabriel Coulet Roquefort,
Quince Paste, Toasties

WEDNESDAY NIGHT $55PP

A Share-Style Menu:
Snacks,
Sourdough Houesmade Flatbread,
Main

— THURSDAY STEAK NIGHT —

Perfectly Grilled, Melt In Your Mouth.

THURSDAY EVENINGS FROM $55

A Selection of Australian Steaks,
Potato and Salad




