
 

  

     

 

   ENTREES 

    Bread & Balsamic (vn) Warm sourdough, balsamic & olive oil                     6          
    Warm Marinated Olives (vn)(gf) Italian herbs, lemon, gin & olive oil                                9 
    Arancini (v) Crumbed balls of rice, honey roasted pumpkin, shallots, spinach & parmesan w garlic aioli              11 
    Bruschetta (v) Vine ripe tomato, Spanish onion, fresh basil, goats curd, charred sourdough, balsamic reduction & olive oil             12 
    Baked Meatballs Baked pork & beef meatballs w melted bocconcini cheese w charred sourdough bread               12 
    Fish Cakes Barramundi, parsley, shallots, lemon & potato crakes w tomato sugo & basil aioli                         12 
    Calamari (gf) Seasoned rice flour, flash fried, aioli & fresh lemon                  12 
    Tasting Board For 2 (v) A mixed section of pumpkin & spinach arancini balls, warm marinated olives, sourdough bread w balsamic & olive oil  22 
  

   RISOTTO 

    Blue Cheese & Chicken (gf) Chicken, pancetta, rosemary, kalamata olives, white wine, cream & napolitana sauce                             24 
    Truffled Mushroom (gf)(v) Caramelized onion, thyme, cream, mushroom, rocket, truffle oil & parmesan cheese             24 
    Sand Crab & Prawn (gf) Sand crab, prawns, fresh thyme, roma diced tomatoes, lemon cream sauce & rocket              27 
 

   PASTA 

    Mushroom Ragu Penne (v) Minced button mushrooms, garlic, fresh thyme, red wine & napolitana sauce              22 
    Brandy Tortellini (v) Spinach & ricotta filled pasta, roasted pine nuts, tomatoes, baby spinach, brandy & rosé sauce & parmesan                     24 
    Pork Belly Linguini Mushroom, English spinach, mint, chilli, garlic, olive oil & parmesan                24 
    Chicken & Mushroom Linguini Chicken, mushroom, rosemary, spinach, white wine, cream & parmesan              24 
    Beef Cheek Ragu Pappardelle Slow braised beef cheek, red wine, tomato, rosemary, tuscan sugo & parmesan cheese             24 
    Chilli Crab Linguini Sand crab, fresh tomato, lemon zest, spinach, olive oil & crisp shallots               27 
 

   GNOCCHI 

    Slow Roasted Tomato (v) Cherry tomato, kalamata olives, rocket, basil & rich napolitana sauce             22 
    Goat’s Cheese & Chicken Chicken, roasted pumpkin, fresh rosemary, baby spinach & cream sauce               24 
    Pork & Fennel Braised italian pork & fennel sausage, kalamata olives, chilli, napolitana sauce & parmesan               24 
    Chilli Prawn Prawns, chilli vodka, cherry tomatoes, kalamata olives, rocket & rosé sauce                 27 
     

   MAINS 
    Pork Belly (gf) Roasted pork belly, parmesan mash, charred broccolini, crackling & red wine jus               30 
    Cauliflower Steak (v)(gf) Herb & garlic marinated cauliflower, tahini yoghurt, roasted chats, cherry tomatoes, spinach & pistachio            24 
    300g Rump Steak (gf) Roasted chat potatoes, rosemary, cherry tomatoes, rocket & shiraz jus                        32 
    300g Grain Fed Striploin (gf) Roasted chat potatoes, rosemary, cherry tomatoes, rocket & peppercorn sauce                   38 
    250g Black Angus Rib Fillet (gf) Roasted chat potatoes, rosemary, cherry tomatoes, rocket & truffle mushroom sauce             42 
 

   SIDES  
    Rocket Salad (v)(gf) Rocket leaves, english spinach, bocconcini, parmesan & balsamic dressing                  8 
    Mash Potatoes (v) Potatoes, cream, butter, parmesan & sea salt                                8 
    Beer Battered Fries (v) Sea salt & garlic aioli                            8 
    Charred Broccolini (vn)(gf) Sea salt, olive oil & tahini yoghurt                   8 
    Rosemary Roasted Potatoes (v)(gf) Roasted chat potatoes, rosemary, sea salt & rocket                  8 
    Quinoa Salad (v)(gf) Tomatoes, olives, spring onion, rocket, mint, roasted pine nuts & lemon dressing topped with za’atar seasoning               8 
     

   DESSERTS 
    Sticky Date Pudding w salted caramel sauce & vanilla bean ice cream                 12  
    Chocolate Brownie (gf) w pistachio & vanilla bean ice cream                  12 
    Raspberry Sorbet (gf)(vg) 3 scoops of sorbet                   10 
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NON-ALCOHOLIC 

Soft Drinks & Juices     5 
Coke, Coke No Sugar, Lemonade, Lift Lemon 
Lemon Lime & Bitters  
Water       9 
Acqua Panna Still 1L | San Pellegrino Sparkling 1L 
 
 
 

SPIRITS 
House Spirits      9 
Vodka, Gin, Tequila, Rum, Bourbon, Scotch  
Premium Spirits              10 
Canadian Club, Jack Daniels, Jameson’s, Tanqueray, Maker’s 
Mark, Sailor Jerry   
Top Shelf Spirits              12 
 
 
 

SPARKLING WINES 
NV Tyrrells ‘Moores Creek’ Brut                  9|40 
Hunter Valley, NSW   
Veuve Clicquit Champagne                   120      
Rheims, France  
 
 
 

WHITE WINES 
Rocky Gully Riesling        12|55 
Frankland River, Western Australia    
La Villa Pinot Grigio          9|40 
Veneto, Italy     
Checkerboard Sauvignon Blanc - House        8|30 
South Australia  
Tin Cottage Sauvignon Blanc                  11|50 
Marlborough, New Zealand 
Howard Park ‘Miamup’ Chardonnay      13|60 
Margaret River, Western Australia 
 
 
 

ROSÉ WINES 
La Tonelle Rosé        12|55 
Provence, France   
 
   

MOSCATO WINES 
Mount Trio Moscato          9|40 
Mt Barker, Western Australia     
 

 

 
 

RED WINES 
Soumah Pinot Noir        13|60 
Yarra Valley, Victoria 
Fratelli Nistri Chianti        12|55 
Tuscany, Italy 
Radio Boka Tempranillo         9|40 
Valencia, Spain 
Alejandro Montepulciano              55       
Riverlands, South Australia 
Checkerboard Shiraz - House                    8|30 
South Australia 
Mr Mick Shiraz                      9|40 
Clare Valley, South Australia 
d’Arenberg ‘The Lovegrass’ Shiraz      12|55 
McLaren Vale, South Australia 
Heartland Cabernet Sauvignon                  12|55 
Langhorne Creek, South Australia 
 
 
 

BEERS & CIDERS 
Mornington Free Pale Ale Can 375ml              6 
Corona Bottle 355ml                9 
Great Northern Lager Tap                          8 
Balter XPA Tap                 9 
Sumersby Apple Tap                                           9 
Frank’s Pear Bottle 330ml                9 
Frank’s Raspberry & Pear Bottle 330ml                      9 
Brookvale Union Ginger Beer Tap                           10 
 
 
 

COCKTAILS 
Aperol Spritz                    12 
Aperol, Prosecco, Soda & Orange 
Lexington Hill Espresso Martini           15 
Cold Drip Coffee, Vodka & Crème De Cacao 
Lexington Hill Margarita           15 
Tequila Blanco, Triple Sec & Lime Syrup 
Pavlova Gin Martini                      18 
Pavlova Gin, Rose Syrup & Lemon Juice  
Classic Negroni            18 
Tanqueray Gin, Campari, Cinzano Rosso & Orange  
Blood Orange Negroni           18 
Blood Orange Gin, Campari & Cinzano Rosso   
Midori Splice             18 
Midori, Malibu & Pineapple Juice 
Amaretto Sour            18 
Amaretto, Lemon Juice, Bitters & Egg Whites    
French Martini            18 
Vodka, Chambord & Pineapple Juice  
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