Omnivore

Emu Tartare
Burnt Shallot, Chilli, Yolk $28

Cured Market Fish
Apple, Tigers Milk, Sorrel  $24

Charcoal Octopus
Sambal, Guanciale, Fermented Turnip  $29

Master Stock Salmon
Braised Fennel, Nori Butter, Black Ants  $29

Yangan Valley Goat
Brussel Sprouts, Skyr, Caramelised Yoghurt $34

Gunpowder Wagyu
Kimchi, Wombok, Coriander $44

K.F.D.©
Jalapefio Cornbread, Sour Cream $34

Pork Belly

Five Spice, Bean Sprouts, Pancakes* $38

Full Blood Wagyu Brisket
Coleslaw, Tortilla, Hot Sauce* $42
Do Not Order Hot Sauce  $6

Herbivore

Beetroot Tartare
Mustard, Macadamia, Capers $22

Roasted Cauliflower
Cashew Curry, Lentils $24

Coal Roasted Broccoli
Miso, Spinach, Seaweed, Quinoa $24

King Brown Mushrooms
Chestnut Paté, Sage, Sunflower Seeds $24

Baked Eggplant
Saltbush Tapenade, Green Strawberry, Harissa
S24

Smoked Pumpkin
Maple, Mustard, Pepitas $26

Fossilized Carrots
Smoked Almond, Roast Carrot, Chia $28

Hawaiian Curry
Sweet Potatoes, Coconut, Lychees $26

All Herbivore Dishes are Vegan
*contains Gluten
Menu subject to change

Sides

Wombok

Cured Salmon, Sesame S8

Smoked Bocconcini
Tomato, Basil $9

Beer Battered Fries
Salt & Vinegar* S$11

Seawater Potato
Garlic, Saffron  S13



SPARKLING

NV La Cheteau Cremant de Loire

17 Castagna ‘Pet Nat Allegro’ Syrah

NV Andre Clouet Grand Reserve

NV Andre Clouet ‘V6 Experience’

NV Andre Clouet Grand Cru 1911

WHITE

17 Mac Forbes ‘RS28’ Riesling

17 Ottelia Riesling

18 Delinquente ‘Screaming Betty’ Vermentino
18 Ochota Barrels ‘Weird Berries’ Gewdirztraminer
18 Harvest Sauvignon Blanc

18 Mada Wines Pinot Gris

17 Latta Pinot Gris

18 Dormilona ‘Blanco’ Semillon

16 Castagna ‘Ingenue’ Viognier

17 Unico Zelo ‘Slate Farm’ Fiano

17 Lightfoot & Sons ‘Myrtle Point’ Chardonnay
16 Brash Higgins ‘CHN’ Chenin Blanc

18 Koerner ‘Pigato’ Vermentino

16 Bellwether Bianco d ‘Alessano

17 Joshua Cooper ‘The Old Port Righ’ Chardonnay
AMBER

18 Smallfry ‘Tangerine Dream’ Field Blend

18 Dormilona ‘Skinnie’ Sauvignon Blanc

15 La Violetta ‘levre d’orange’ Blend 375ml
14 Cullen ‘Amber’ Semillon/Sauvignon Blanc
ROSE

17 Cullen ‘Dancing in the Moonlight’ Blend

15 Savaterre ‘Le Bon Vivant’ Pinot Noir/Syrah
18 Ochota Barrels ‘Surfer Rosa’ Grenache

17 Patrick Sullivan ‘Rain’ Pinot Noir/Pinot Gris/Gewdirz

RED

17 Wines for Joanie ‘Portrait’ Pinot Noir

17 Gentle Folk ‘Slip Block’ Pinot Noir

16 Unico Zelo ‘Exocarpos’ Nebbiolo

17 Joshua Cooper ‘Ray-Monde’ Pinot Noir

17 Somos ‘Tintito’ Field Blend

17 Delinquente ‘Roxanne The Razor’ Nero d ‘Avola
17 lzway Grenache

16 Ministry of Clouds Grenache

18 La Violetta ‘YeYe Rouge’ Pinot Noir, Syrah, Meunier

17 lzway ‘Angelo’ Aglianico

17 lilly ‘Lone Ranger’ Cabernet Franc

16 Koerner ‘Classico’ Cabernet Sauvignon/Malbec
15 Smallfry Cabernet Sauvignon

15 Hochkirch Syrah

05 Cobaw Ridge Lagrein

10 La Violetta ‘La Ciornia’ Shiraz

15 Eloquesta Shiraz/Petit Verdot

12 Brash Higgins ‘Omensetter’ Shiraz/Cabernet 1500m|

Loire Valley, FR
Beechworth, VIC
Champagne, FR
Champagne, FR
Champagne, FR

Strathbogie Ranges, VIC
Mount Gambier, SA
Riverland, SA

Basket Ranges, SA
Adelaide Hills, SA
Hilltops, ACT
Tarrington, VIC
Margaret River, WA
Beechworth, VIC
Clare Valley, SA
Gippsland, VIC
Blewitt Springs, SA
Clare Valley, SA
Riverland, SA
Macedon Ranges, VIC

Barossa Valley, SA

Margaret River, WA
Great Southern, WA
Margaret River, WA

Wilyabrup, WA
Beechworth, VIC
Basket Ranges, SA
Gippsland, VIC

Tamar Valley, TAS
Adelaide Hills, SA
Adelaide Hills, SA
Port Phillip, VIC
MclLaren Vale, SA
Riverland, SA
Barossa Valley, SA
McLaren Vale, SA
Great Southern, WA
Barossa Valley, SA
Canowindra, NSW
Clare Valley, SA
Eden Valley, SA
Henty, VIC
Macedon Ranges, VIC
Great Southern, WA
Mudgee, NSW
MclLaren Vale, SA

Menu subject to change



TAP

Green Beacon 3 Bolt Pale Ale 4.5%
Cricketers Arms Spearhead Pale Ale 4.6%
Mountain Goat Organic Steam Ale 4.5%

Peroni Nastro Azzurro 5.1%

BEER

Green Beacon Half Mast 3.8%
Newstead Pale Ale 5.1%
Newstead Amber Ale 4.8%
Newstead IPA 5.9%

COCKTAILS
Elderflower Spritz

St Germain, Cocchi, Lemon, Sparkling Wine

The Only G&T
Gin, Aperol, Lemon, Rosemary,
Pepper Tincture, Tonic

Miss Cooke
Vodka, Passionfruit, Falernum,

Pineapple, Lime

Malabar Crush

Gin, Lime, Ginger, Pok Pok Tamarind,

Australiano
Red Okar, Maidenii Sweet, Soda

Old Faithful
Bourbon, Aperol, Vermouth Rosso

Brash Freeman
Spiced Rum, Ginger Shrub, Honey,
Apple

Cardamom

APERITIF

Campari ITA
Aperol Aperitivo ITA
Cocchi Aperitivo Americano ITA
Maidenii Dry Vermouth AUS
Maidenii Sweet Vermouth AUS
Maidenii Vin Amber AUS
Carpano Antica Formula ITA
Applewood Red Okar AUS
VODKA

Ketel One NLD
Hippocampus AUS
Grey Goose FRC
WHISKY

Old Pulteney 12yr SCT
Auchentoshan ‘Three Wood’ SCT
Lagavulin 16yr SCT
Ardbeg 10yr SCT
Auchentoshan ‘American Oak’ SCT
Bulleit Bourbon USA
Bulleit 95 Rye USA
George Dickel No.12 USA
Maker’s Mark Bourbon USA

GIN

Hendrick’s ENG
Tanqueray London Dry ENG
Tanqueray Flor de Sevilla ENG
Tanqueray No. Ten ENG
Giniversity London Dry AUS
Giniversity Barrel Aged AUS
The Melbourne Gin Company AUS
Brookie’s Byron Dry AUS
Poor Toms Sydney Dry AUS
Four Pillars Rare Dry AUS

Four Pillars Spiced Negroni  AUS
Four Pillars Bloody Shiraz AUS
Applewood Green Ant Gin AUS

TEQUILA

Don Julio Blanco MEX
Don Julio Anejo MEX
Don Julio 1942 MEX
RUM

Ron Zacapa 23 Solera GTM
English Harbour 5yr ATG
Sailor Jerry Spiced VIR
Pampero Blanco VEN

Menu subject to change



