
 

 
 

 

 
 
 

 

 

TAPAS 
*Please order at the bar* 

,Ciabatta         12 
Cultured Butter, Garlic Oil, EVOO & Balsamic DFO 
 

House Marinated Mount Zero Olives GF                                       12 
 

Tasmanian ½ Shell Scallops (3)                                                   31 

Lemon Myrtle & Kaffir Lime Butter GF 
 

Duck Liver Pate - Sour Cherry Jelly, Crispy Bread – Lavosh             24 
 

Oysters    

Natural          1/2 – 30  DOZ - 58       

Miso, Soy & Lime, Wakame, Black Sesame GF DF       1/2 – 33  DOZ - 62                                  
 

Salt & Pepper Calamari       21 

Hot & Sour, Kewpie, Lemon  GF* 
 

Wild Mushroom Arancini (3)      22 

Fetta, Napoli  V 
 

Beer Battered Barra Bites      17 

Lemon, Aioli  DF 
 

Baked Creamy Brie       22 
Rainforest Honey, Pistachios, Dried Fruit, Crunchy Bread  GF0* V 
 

Coco Battered Prawns (4)      17 
Rum Syrup, Lemon  DF 
 

Fried Chicken Wings       18               

▪ Honey Soy Glaze  GF*  
▪ Sweet & Sticky BBQ 
▪ Buffalo Sauce with Blue Cheese Dip  GF*        

 

Korean Chicken         17 

Kewpie, Sesame  
 

Pork & Prawn Miang (4)       24  
Betel Leaf, Coconut, Nuoc Cham, Lime, Peanuts  GF DF 
   

Crispy Fries        12 
Aioli  GF*   
 

GFO – Gluten Free option available   GF* NB there may be trace elements of gluten in our fryers 
17% Surcharge applies on public holidays 
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