
 

Entree  

Twice baked three cheese soufflé V    16 

Smoked chicken and tarragon terrine, pickled onions, sauce gribiche GF/DF  18 

House Made chorizo, heirloom tomatoes, basil cream, House Made 

fetta    GF/V    18 

 

Main 

House Made fettucine, leek, sweetcorn, parmesan, fresh herbs    GF/V   28  

add grilled scallops  6 

                

Rolled lamb shoulder, couscous salad, figs, rosemary     GF/DF   32 

Crispy pork belly, carrot and cumin puree, parsnips, duchess  

potatoes   GF/DF   32 

 

Sides 

House cut chips with aioli    GF/V 9 

Green beans, gremolata  GF/V 9 

Rocket and parmesan salad, balsamic vincotto    GF/V 5 

House baked fresh sourdough bread, olive oil, sea salt  V 5 

 

Share Platter for 2  75 

 GF – Gluten Free option    V - Vegetarian option   DF – Dairy free option 



Dessert + Cheeses 

House Made rocky road      3 

Coconut panna cotta, white chocolate mousse, pineapple GF/DF 12 

Passionfruit and cherry mille feuilles   12 

 

Cheese, House Made crackers and biscotti, apple chilli jam, honey walnuts GF 

One Cheese:   15 | Two Cheeses:   22 | Three Cheeses:   29  

 

Kids 

Kids Meal – any of the below plus a juice box and a serve of   20 

House Made Neopolitan Ice Cream 

Pasta with Napoli sauce and cheese GF 10 

Crumbed Barramundi with chips and tomato sauce GF 10 

House made sausage roll with chips and tomato sauce  10 

 

Soft drinks and coffee 

Juice box - Apple or Orange  2.5 

Margaret River Beverages  
(lemonade, lemon lime bitters, cola, citron press, berry fusion)    4.5 

Sparkling Water  750ml     6 

 

Flat White | Cappuccino | Latte | Espresso | Short Macchiato | Hot Chocolate  4 

Long Black | Double Espresso | Long Macchiato | Mocha |  Chai Latte    4.5  

Affogato     8 

Pot of Tea      4 
English Breakfast | Earl Grey | Peppermint | Chai | Green | Lemon & Ginger 


