
MAINS

ENTREES

STEAK ON CHARCOAL

SIDES

Caesar Salad   $28
romaine, house-cured sardine, parmigiano-reggiano, crouton

Garlic Prawn    $26.5
garlic chips, conf it garlic, chilli

Salt & Pepper Calamari   $28.5
south coast calamari, eshallot, garlic, coriander

Yuzu & Soy Cured Salmon   $28
tasmanian salmon, fennel, yuzu, yogurt

Duck Terrine   $28.5
duck meat, prosciutto, peach, brioche cracker

Flounder (Whole)   $64
chorizo, yoghurt sauce, takana

Seafood Medley   $38
beurre blanc, ling f ish, clam, prawn, zucchini

French Fries   $9

Chargrilled Green Beans   $13.5
lemon, olive oil

MB9+ Wagyu Rib Eye Cap (350g)   $95

Riverine Grain-fed Scotch Fi l let (350g)  $78

Black Pepper Short Rib (450g, bone in)  $65 
62hr sous vide black angus short rib, spices, pepper, f ish sauce

DESSERT

Amaretto Miso Gelato   $12
burnt chocolate, ume, sour cherry



2016 Oddfellows 

2023 Symons 

2022 Izway ‘Bruce’	  

2016 Kaesler ‘The Bogan’

2017 Tapanappa ‘Whalebone’

2021 Angelica Zapata

1997 Coriole ‘Mary Kathleen’   

2024 Bindi ‘Original Vineyard’   		

2023 Home Hill “Kelly’s Reserve”

2006 Penfolds ‘St Henri’            

1997 Greenock Creek ‘Seven Acre’

2022 Moss Wood 

2015 Kaesler Old Bastard BV 

Shiraz

Pinot Noir

Shiraz

Shiraz

Cabernet Shiraz

Malbec

Cabernet Merlot

Pinot Noir

Pinot Noir

Shiraz Cabernet

Shiraz

Cabernet Sauvignon

Shiraz

Langhorne Creek, SA

Mornington, VIC

Barossa Valley, SA

Barossa Valley, SA

Wrattonbully, SA

Mendoza, Argentina

McLaren Vale, SA

Macedon Ranges, VIC

Huon Valley, TAS

Multi-districts, SA

Barossa Valley, SA 

Margaret River, WA

Barossa Valley, SA 

90

99

128

145

152

165

218

228

228

258

268

325

568

2022 Crawford River ‘Beta’

2024 Willem Kurt

2022 Sato 	  

2023 Domaine Rewa

2022 Jean Paul & Benoit Droin

Sauvignon Semillon

Chardonnay

Riesling

Chardonnay

Chardonnay

Henty, VIC

Beechworth, VIC

Central Otago, NZ

Central Otago, NZ

Chablis, France

98

125

135

155

230

W H I T E  W I N E
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