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~Small Plates~

(Monday-Sunday 5.30pm-9pm)
Woodfire Pizza Bread | $8.5
Garlic and mozzarella/ Basil, mozzarella and pesto
Italian Cheese Salad (V/GF opt) | $16.0
Stracciatella cheese, cherry tomatoes, pinenuts, crostini
Chicken Spring Roll (DF opt) | $17.0
Japanese nam jim dipping sauce, Asian slaw, chilies, coriander, peanuts
Beetroot Cured Salmon (GF/ DF opt) | $17.5
Cured salmon, mixed beetroot carpaccio, wasabi cream, furikake, spring onion
Pan Seared Scallops (GF opt) | $18.5
Pepper emulsion, corn salsa, bacon, coriander
Asian Braised Pork (GF/DF opt) | $17.5
Lettuce cups, cucumber, mung beans, carrots, dipping sauces
Pork Scotch Egg (DF opt) | $17.0
Pork sausage, watercress, apple, fennel, mustard
Lamb Hawker Roll | $16.0
Bhuna lamb, pickled onion, coriander, mint raita
Thai Beef Salad (GF/V opt) | Entrée $16.0 | Main $25.0

Dried mango, crispy noodles, tomatoes, cucumber,

mesculin, thai dressing, cashews

Please note that while we endeavor to cater towards any allergy requirements,

the environment in which the food is prepared may contain trace elements.
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~Main~
(Monday-Sunday 5.30pm-9pm)
Roasted Lamb Rack (GF opt) | $33.5
Medium rare lamb rack, parmesan peas, crushed kumara,

broad bean salad, pomegranate reduction

Recommended pair with the Angus the Bull- Cabernet sauvignon

Pulled Pork & Angus Beef Burger | $23.5
180gm Angus beef, pulled pork, bacon, caramelized onion, fried egg, tomato,
mozzarella, rocket, fries
250gm Chargrilled Sirloin (GF opt) | $35.5
Bubble and squeak, asparagus, peas, truffle jus

Recommended pair with the Tyrrells Hunter Valley- Shiraz
Grilled Chicken Burger | $21.5
Chicken breast, portabello mushrooms, beetroot, lettuce, parmesan aioli, onion rings, fries
Pan Roasted Hapuka (GF opt) | $33.5
Lemon risotto, prawns, spinach, peas, parmesan
Recommended pair with the Wither Hills- Riesling
Duck Breast | $33.5
Sticky barley, charred leek, pickled beetroot, pinenuts, jus
Recommended pair with The Ned- Pinot Gris
Ricotta and Butternut Filo (v) | $28.5
Cous-cous, quinoa, butternut, rocket, pepitas, feta, pomegranate
Crispy Skin Pork Belly (GF opt) | $32.5
Chorizo and apple chutney, apple puree, baby fennel, red potatoes
The Good Home Pie | $25.0
Mash potato, salad, jus (changes daily)
Fish and Chips| $25.0
Catch of the day, chips, salad, tartare sauce, lemon

Side Dishes

A
v

Fries | $7.5 Mash Potato| $7.0 Steamed Greens, parmesan| $7.5

Side Salad (choice of balsamic or Caesar dressing) | $7.0
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