
W E L C O M E   T O   T H E   I N N

S M A L L  B I T E S
Oysters natural or battered*
Warmed marinated olives, preserved lemon, fresh herbs* 
Creamed paua croquettes
Anchovy, dairy curd, aleppo pepper, sourdough                                                      

S T A R T E R S
Cheesy garlic loaf 
Mussels, nduja, pickled fennel, sourdough 
Burrata, grilled stone fruit, basil, cucumber, chili oil*
Duck liver pate, toasted sourdough, pickled cherries* 
Poached Black Tiger Prawns, pistachio, parsley, preserved lemon*
Smoked Kahawai rillettes, horseradish, creme fraiche, lemon, dill*
Hummus, spiced chickpeas, olive oil, crispy wonton skins*   

M A I N S
Scallops, black pudding, potato, jus 
Crumbed chicken, gribiche, cos, spring onion, pecorino  
Beer Battered Market Fish, prawn & chips, preserved lemon aioli*
Pan Seared Fish of the day, summer greens, oyster & prosecco sauce*
40/60 Chuck & Brisket Beef  Burger, cheddar, gouda, burnt onions, 
smoked aioli, coca cola bbq sauce, bacon, pickles, fries*

Heirloom tomatoes, cucumber, basil, chickpea puree, caper & dill 
dressing*
Steak sandwich, bone marrow butter, shallots, blistered cherry 
tomatoes, chips

S I D E S
Chips, truffle oil, parmesan*
Grilled broccolini, Kalamata olive butter*
Cos lettuce salad, pecorino*
Duck fat potatoes*
Baby carrots, tahini yoghurt, kale, sesame*

Dishes with a * are or can be made gluten free. We can cater to dietary requirements.
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D E S S E R T S
Chocolate truffle*
Sorbet of the day*
Frozen banana parfait, brown butter shortbread, whisky caramel
Whittaker’s 72% dark chocolate mousse, pineapple gel, chilli, tequila, 
chocolate crumb*
Maple panna cotta, candied bacon & waffle crumb, smoked vanilla gelato

A F T E R  D I N N E R  D R I N K S
Irish Coffee
Espresso Martini
Barossa Grant Burge 10yr Tawny
Cafe Bombon-Dulce de leche, calvados, ristretto

S C O T C H
Glenfiddich 12 YO
Laphroaig 10 YO
Glenmorangie 12 YO
Glendronach 12 YO
Auchentoshan 12 YO
Ardbeg 10 YO

D I G E S T I V E S
Limoncello
Drambuie
Jumping Goat Coffee & Whisky Liqueur
Frangelico
St Remy Brandy
Baileys Irish Cream
Mr Black Cold Pressed Coffee Liqueur
Amaro Montenegro
Christian Drouin Calvados
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