
 
 
 
 
 
 
 
 

DINING OPTIONS 

3 shared plates of your choosing | 70 pp 
Including wine match | 100 pp   OR including premium wine match | 125 pp 

 
5 shared plates of your choosing | 100 pp  

Including wine match | 140 pp   OR including premium wine match | 175 pp 
 

Long Lunch degustation | 135 pp  
Including wine match | 185 pp   OR including premium wine match | 240 pp 

 

 
 

SAVOURY SELECTION 

Shaved buffalo, Burnt miso, succulents, fingerlime kosho, kombu (DF, can be GF) 

2025 Polish Hill River Riesling  
 

BBQ asparagus, cured barramundi, quail egg, olives, Geraldton wax (GF, can be DF) 

2023 Clare Valley Chardonnay 
 

Tea smoked chicken + kimchi dumplings, prawn head, native citrus ponzu (DF, contains shellfish) 
2025 Sangiovese Rosé 

 
Spiced lamb leg pide, burnt onion yoghurt, pepperleaf dukkah, kunzea hot sauce (Can be GF, contains nuts) 

2022 ‘Elodie’ Syrah 
 

Beef cheek tagine, bunya nut hummus, cauliflower, Quince molasses, sumac (GF and DF) 

2020 Clare Valley Cabernet 
 

Greenslades chicken, charred leeks, fennel, native thyme (Can be GF) 
2020 Clare Valley Shiraz 

 
Saltbush gnocchi, Remarkable Meat Co lamb, spring greens, round leaf mint (Can be DF) 

2023 ‘Brielle’ Grenache 

 

 

 

 

Please advise wait staff of any allergies or dietary requirements, not all ingredients are listed. 
Please note there is a 10% Surcharge on Public Holidays on all restaurant purchases. 

 

 



 
 
 
 
 
 
 
 

SHARED SIDES 

Fattoush salad, bush thyme zaatar, saltbush, karkalla (Can be GF) 13 

Triple cooked chips, eucalypt salt, bush aioli (DF) 13 

 

SWEETS & CHEESE 

Muscat + smoked cheddar baba, black walnuts, muntries  
2002 ‘109’ Reserve Shiraz 

 
Dark chocolate marquis, eucalypt caramel, sourdough ice cream, raspberries (Can be GF)  

NV ‘Out of the Shed’ Muscat 
 

Whipped pistachio, strawberries, rosella, wild rice, rivermint (DF, can be DF)  
2022 ‘Alison’ Botrytis 

 
Affogato | house made vanilla ice cream, cinnamon myrtle damper donut  

Add your favourite | Kahlua | Frangelico | Muscat  8 
 
 

 

KIDS MENU 
$25 per person includes; 

House made sourdough bread, choice of main meal, drink, 
Golden North ice cream & activity pack 

Cheese & crackers, cheddar cheese with crunchy lavosh 

Ham & cheese sourdough toastie 

Greenslades popcorn chicken & chips 

Fresh house made gnocchi with Kangaroo bolognaise 

Golden North ice-cream 

Chocolate | Strawberry | Caramel topping 

 

 

Gluten Free (GF)    Dairy Free (DF)   Vegetarian (V)   Vegan (VE) 
Please advise wait staff of any allergies or dietary requirements, not all ingredients are listed. 

Please note there is a 10% Surcharge on Public Holidays on all restaurant purchases. 


