
   
  

BAR GRAZING 
 
Local & imported marinated olives    6 
 
Pork scratchings      4 
 
Salt & spice roasted nuts     7 
 
Calabrese salami with Merideth goat fetta & 12 
red onion       
 
Zucchini flower w goats cheese & honey  4.50 each 
 
Soy marinated chicken drumettes (8)   12 
 
River prawns with chunky sauce tartare  14 
 
Crispy squid with chilli, garlic & spring onion 14 
 
Sliced charcuterie with anchovy cheese straws 
and capers       20 
 
Spicy pumpkin soup shot     3 each 
 
Quail Scotch egg with truffle mayonnaise   4 each 
 
Grilled lemon thyme lamb cutlets  
w roast peppers      17 
 
Duck fat potatoes w saffron aioli   8 
 
Selection of cheeses w fresh grapes  
& sourdough       22 


