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DESSERTS

winter lunch menu
STARTERS|

SMALL PLATES

winter power salad;
local leaves, roasted heritage carrots, 
 crispy kale, quinoa, pickled red onions,
 seeds & pomegranate pearls w/ harissa &

coconut yoghurt dressing (gf|vg) 15.95
add tofu 3.5 

SIDES

orzo risotto w/ 
roasted pumpkin & blue cheese,
 toasted pumpkin seeds, beurre
noisette & crispy sage (v) 17.95

Key; v = vegetarian, vg = vegan, gf = gluten free, df = dairy free, gfo = gluten free option available, dfo = dairy free option available, 
vgo = vegan option available.  Please advise us when you order if you have any dietary requirements.

house side salad
(gf|vg)  5.5

broccoli, sesame, 
soy, ginger & chilli 

 (gf|vg) 6

chips & aioli
(gf|vgo) 5

chips with truffle oil,
parmesan & aioli 

(gf|v) 6.95

MAIN COURSE

pan fried fillet of fish, 
potato & caper terrine, winter greens,

 crab & yuzu butter sauce & charred lemon
(gf) 26

beer battered local fish,
chips, minted pea puree & tartar sauce 

(gf|dfo) 19.5

buttermilk turkey burger,
smoked bacon & cranberry jam, 

ranch dressing, chips 
& winter slaw 18.5

breaded brie,
apple & frisee salad,

cranberry cumberland sauce
 9.95prawn & crayfish cocktail,

bloody mary rose dressing, 
shredded iceberg, pickled cucumber, 

fresh lemon & toasts (gfo) 12.5

harissa & maple roasted carrots,
lemon & garlic hummus, 

pickled golden sultanas, 
pommegranate molasses & toasts

 (vg/gf0) 11.5

sticky pork belly bites,
asian salad, korean bbq sauce,

 sesame & chilli 
(gf|df) 12

artisan breads,
olive oil, balsamic & dukkah

(vg|contains nuts) 9.5  

affogatto, 
roskilly’s  vanilla ice cream, double espresso shot 

& homemade shortbread (gfo)  7.95
add amaretto  3.5

dark chocolate creme brulee, 
kirsch soaked cherries 

& cinnamon sable (gfo) 8.5

lemon posset, 
blackberry, candied peel 
& almond brittle (gf) 8.5 

oatly rice pudding, 
drunken fruits, stem ginger & rum syrup

(vg|gf) 8.5


