FEBRUARY SPECIALS

Main 140
Tomahawk 1kg

Broccolini, marrow jus or peppercorn sauce

(GF) (NF)

Suggested Pairing Small Glass 13
Thompson Estate Malbec, 2021 Large Glass 20
Juicy; plum fruits with savoury nuances, firm tannins Bottle 58
Dessert 19

Coconut mango pot
Coconut and pineapple mousse, lime, passionfruit and mango gel, chocolate soil

V)

GF - Gluten Free NF - Nut Free V - Vegetarian

All produce is prepared in an area where allergens are present. For those with allergies, intolerances,
and special dietary requirements who may wish to know about the ingredients used, please ask a
member of the Management Team.

Our menu is subject to change based on supplier availability. Please note that a merchant service fee
of 2% will be applied to all credit card transactions and a 15% public holiday surcharge applies.



