ALL DAY DINING

SNACKS

Focacciq, salted butter | 10

Potato croquette, garlic aioli | v | 13
House-made duck wonton, hoisin | df | 14

SMALLS

Cured salmon, caperberries, dill, blood orange | gf, df | 29

Beef & pork cotechino, brovada, pickles | gf, df | 25
Confit beetroot, goat curd, pear, pollen | gf, df, v, n, * | 24
Celeriac tarte tatin, citrus, mascarpone | gf, v | 24

Gundagai lamb ragu, focaccia, verjus, chives | df | 26

BIGS

Spaghetti alla chitarra, pipis, prawn, bottarga, citrus pangrattato | df | 47

Char-grilled pork chop, parsnip, Brussels sprouts, jus | gf, df | 49
Winter mushroom risotto, sunchokes, parmigiano | gf, v | 41
72hr braised beef cheek, burnt leek, verjus | gf | 58

Gundagai lamb rump, butter beans, carrot, jus | gf, df | 58

SIDES

Burnt cabbage, n’dujaq, fried onions | gf | 15
Beef fat potatoes | gf, df | 15
Charred radicchio, Batlow apple, parmigiano | gf | 15

DESSERTS

Sticky date pudding, butterscotch, blackberry | v | 18

Sally & Andrew’s honey & bourbon eggnog, biscotti | v, n |18

White chocolate cremoso, hazelnut brownie | gf, v, n | 18

a: Australian sourced sea food | gf: gluten free | df: dairy free | v: vegetarian | vg: vegan | n: contains nuts.
Surcharge of 10% on weekends and 15% on public holidays will be applied. Card payments incur a 1% surcharge.
Discretionary gratuity of 8% is applied to groups of 12 or more. Substitutions will be given for dietary requirements
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