
 

 

 

SAMPLE MENU. SUBJECT TO DAILY CHANGE WITH NO NOTICE, INCLUDING PRICE. 

H Snacks 

Tart of Grilled Winter Peas & Buckwheat w’ “La Snak” only part of the ‘Just Feed Me’. 

O Gilda. Tuna, Confit Mussel, Kiss Pepper & Olive 10 ea. 

 Baked Harvey Bay Scallop w’ Vadouvan Vinaigrette & Finger Lime 10 ea. 

Seasonal Croquette + Madras Mayo 12 ea. 

 Classic Tartare on Duck Fat Potato w’ Manchego (2) 22 

S Sourdough + Olasagasti Anchovies, Cucumber & “La Snak” 28 

 Extra Sourdough w’ Butter & Smoked Salt 5 Ea. 

  

T Entrée 

Tuna Crudo w’ Green Tomato, Fermented Peach Hot Sauce & Anise Basil 35 

Baked Zucchini Flower Dolma + Dukkha & Lemon Mayo 25  

BBQ’D King Prawns W’ Ras El Hanout, Whey & Herb Butter Sauce (2) 35 

Add Flatbread w’ Roasted Garlic Oil & Zaa’tar 9 ea. 

 

To Share 

Dry Aged Whole XL B.V.P Quail Cooked over the coals w’ Tandoori   

+ Aged Thani & Winter Herb Salad 50 

Slow Roasted Lamb Shoulder w’ Whipped Garlic Labneh + 

A Sauce made from Smoked grapes & Mustard 60 

 

Sides 

Roasted Eggplant w’ Magic Sauce, Chickpea, Lime & Curry 22 

“1000” Layer Duck Fat Potato w’ Cultured Cream & Chives 22 

 

Fin 

Smoked Crème Caramel, Roasted Blood Plum, Sesame & Meringue 19 

120gm of Adelaide Hills Double Cream Brie, 

w’ Quince, Oliver Lane Crackers + Baguette 22 

 

Just Feed Me. A selection of the chefs’ favourite dishes. 119 pp 

Wine Splash. A selection of wines we are excited to share (3) 66 pp 

           



 

 

H PRE-DINNER       EA. 

Native Negroni  Nosferatu Gin + Okar Amaro + Maidenii Vermouth. 22 

 Zev’s Dead  Koshigoi Yuzu, Junmai Sake + Bubbles   22 

 Uncomfortable Silence Casamino’s Tequila, Mandi, Aperol + Passionfruit 22 

Serious Gourmet Shit G’Up Coffee, Caffé, PX Sherry + Tito’s Vodka   22  

 

O Beer 

 Lager  Fucking Hell ‘Bright Lager’  4.4% Fücking, BEL  15 

 Pale Ale  Moo Brew    4.9%  Hobart, TAS  15 

 Cider  Pagan ‘Brut’ Apple Cider  4.5%  Huon, TAS  18  

 Wild Ale  Two-Meter-Tall Farms  5.5% Hayes, TAS  22  

 Triple  Lefort ‘Donker Triple’  10% Kortijk, BEL  22 

 Zero Pilsner Brouwerij Roman ‘Pilsner’ 0.3% Oudenaarde, BEL 11 

 

S WINE 

BUBBLES – TRADITIONAL & ANCESTRAL METHOD     G. 

Bubbles Zev’s Weekly Pick of Bubbles      21 

Classic Cuvée  Barringwood   NV Barrington, TAS   21 

WHITE - CRISP & AROMATIC  

Fiano   Unico Zelo ‘Slate Farm’ 2022 Clare Valley, S.A   21 

 Viognier/Mars/Rouss  La Petite Mort ‘VMR’  2019 Ballandean, QLD  35 

T WHITE – ROUNDED & TEXTURAL        

Riesling  Hochkirch ‘Edel’ off-dry 2020 Tarrington, VIC    21 

Chenin Blanc  Brash Higgins  2019 Willamba Hill, S.A    21 

Chardonnay Koonara ‘Reserve’ 2021 Mt. Gambier, S.A   21 

SKIN CONTACT/AMBER/ORANGE – OXIDATIVE & FUNKY   

Pecorino  Lammidia ‘Frekt’ 2020 Abruzzo, ITA   35 

Grechetto  Margò ‘Fiero Bianco’ 2019 Umbria, ITA   21 

ROSÉ – ELEGANT & FLORAL 

Pinot Noir  Eastern Peake ‘Taché’  2021 Ballarat, VIC   35 

Cabernet Franc Bobinet ‘Piak’  2021 Loire Valley, FRA  21 

RED – CHILLED - REFRESHING & GRIPPY  

Zweigelt  Claus Preisinger  2022 Burgenland, AUT 35  

 RED – LIGHT to MEDIUM - INTERESTING & FUN TO DRINK    

Barbera           Al Di Là Del Fiume ‘Saramat’ 2020 Marzabotto, ITA  21 

 Corvina   Di Peitra ‘Tempesta’  2018 Veneto, ITA  21 

Pinot Noir  Basket Range Wine ‘Estate’ 2021 Adelaide Hills, S.A 21 

RED – MEDIUM to FULL - ROUNDED & CLASSIC  

65% Cab Sauv  Koerner ‘The Clare’   2022 Clare Valley, S.A  35 

Syrah   Gentle Folk   2023 Adelaide Hills S.A 21 

Sangiovese Ottomani ‘Rosso Amphora’ 2019 Strada, ITA  50 


