
E N T R E E 

 
C R I S P Y   S Q U I D 

mild chilli sauce, pickled cucumber,  

charred lemon. DF 

 

W I L D   M U S H R O O M    

T O R T E L L I N I 

spiced ricotta, pepper sauce,  

pistachio ash. V 
 

I T A L I A N   T O M A T O    

A R A N C I N I 

smoked tomato vegan aioli,  

watercress salad. VEGAN + GF 

 

M A I N 

 
K A T S U   C H I C K E N 

panko crumbed chicken breast, peanuts, shallots, chilli, 

kewpie mayo, sweet soy, cabbage salad, sesame 

dressing. 

 

V E G A N   G N O C C H I 

green peas, button mushrooms, spinach, cherry 

tomatoes, pine nuts, cashew cream sauce. VEGAN + GF 

 

F I S H   &   C H I P S 

beer battered hoki fillet, aioli, lemon, rocket. 

 

A N G U S   B E E F   B U R G E R 

caramelised onion, beetroot, swiss cheese, tomato, 

rocket, aioli. served w chips. 

 
_______________ 

 
D E S S E R T 

 
C H O C O L A T E    

P A N N A   C O T T A 

mixed berry compote, chocolate wafer. GF* 

 

K E Y   L I M E   T A R T 

lime + coconut caviar, whipped cream,  

air-dried raspberries. 
 

 

 

L O C A L S    

L U N C H 

 
T W O   C O U R S E S  $40 

T H R E E   C O U R S E S  $50 

 

please select one option per course from 

this menu. 

 

A D D   A   G L A S S    

O F   W I N E   +$10 

 

V I N A C E O U S    

‘ C R A F T E D   B Y   H A N D ’    

rose; margaret river, WA 

 

S C O R P I U S    

sauvignon blanc; marlborough, NZ 

 

N O V A   V I T A   ‘ F I R E B I R D ’    

shiraz; adelaide hills, SA 

 

 

 

 

A D D – O N S 

and substitutions will be charged for. 

 

 

N O   S P L I T   B I L L S 

please order at the bar if you wish to  

pay separately. 

 

 

S U R C H A R G E 

1.5% for all card transactions. 


