
fine australian cheese plate 24.0
  King Island smoked cheddar, Gippsland
  Shadows of Blue & creamy Tasmanian brie,
  quince paste, toasted bauple nuts, lavosh
  & charcoal crackers

charcuterie board 28.0
  Sliced Hungarian salami, Jamon Serrano ham,
  marinated olives, pickled onions, gherkins,
  beetroot hummus, brie & chargrilled garlic naan

dips plate 16.0
  Roasted sweet potato & cashews, EVOO, beetroot
  hummus, native lemon myrtle bush dukkah &
  chargrilled garlic naan

ASIAN SELECTION
thai prawn & vegetable spring rolls 18.0
  With caramelised chilli dipping sauce
steamed pork shumai traditional 18.0
chinese dumpling
  With soy sauce
beef rendang curry puffs 18.0
  With peanut sesame dipping sauce
 Share plate of all three dishes  29.0

AUSTRALIAN SELECTION
salt n pepper & lemon myrtle 18.0
dusted squid
  With roasted garlic aioli
crispy chips 12.0
  With Murray River sea salt & bush tomato relish
crumbed tiger prawn cutlets 18.0
  With native finger lime aioli
 Share plate of all three dishes  29.0

TAPAS

please advise staff of any food allergies or intolerances you may have.
although all care is taken when catering for special dietary requirements,

it must be noted that within the premises we handle nuts, seafood, shellfish,
wheat, sesame seeds, eggs, fungi, lupin and dairy products.
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