
Winte r  Menu
S H A R E  P L A T E S

Mar inated  o l ives  (g)  (d)      4 .5

Sp iced  nuts  (g)  (d)      4 .5

Roasted  mushroom caps w i th  manchego and sherry  fondue (g)(v) 10

Duck  conf i t ,  caramel i sed  on ion  and gruyere  croquettes 12

Crumbed pork  and ch i l l i  meat  ba l l s  s tu f fed  w i th  mozzare l la 10

St icky  sp iced  pork  sparer ibs  (d)      10.5

Chargr i l l ed  prawns in  v ine  leaves (g)  (d)      15.5

Tr io  o f  sausage wi th  gr i l l ed  sourdough,  mustard  p ick le ,  and 
sweet  & sour  on ions      15.5  (d)

Cheese  board      17

B I G  P L A T E S

Pumpkin  gnocch i  w i th  sage,  parmesan and sp inach  & wa lnut  puree  (v) 25

Aged bee f  and Winter  A le  p ie  w i th  sweet  and sour  red cabbage 25

Chargr i l l ed  por terhouse  wi th  roasted  potato ,  sautéed sp inach  
and red  wine  jus  (g)      29.5

Twice  cooked lamb wi th  mustard  crust ,  ce le r iac  and baby car ro ts  (g) 27

P I Z Z A S

 Hot  sa lami ,  tomato,  ja lapeños and mozzare l la 17.5

Doub le  smoked bacon,  p ineapp le  and smoked mozzare l la 17.5

Ar t i choke  and rocket  pesto ,  p ine  nuts  and fe ta  (v) 16.5

Margher i ta  (v)      15.5

Prosc iu t to ,  rocket  and f resh  mozzare l la      16

S low roasted  goat ,  red  on ion ,  thyme and chevre 17

E X T R A S

Fat  Ch ips   6 .5 House  Sa lad   6 .5 Seasona l  Veg  6 .5

P lease  check our  Spec ia ls  Boards  for  a  range of  Entrées,  Ma ins  & Desser ts

(g) G lu ten  F ree    (d )    Da i r y  F ree (v) Vege ta r ian
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