TOTE

BAR & DINING

ENTREE FROM THE GRILL
Pane di Casa, cultured butter 7.5 Meat sourced and aged by Vics Meats
Baked oysters, ground lardons, Kilpatrick sauce 7 EACH 300g, +sauce bordelaise, bone marrow MP
Mt Zero olives - warm 10 600g, +sauce bordelaise, bone marrow MP
; . .
Caramelised cauliflower, hummus, pomegranate 13 Add V2 grilled WA crayfish to your steak o0
Chorizo croquette, aioli 13
Golden polenta chips, parmesan, truffle herb emulsion 13 SIDES
Cured meats- todays selection 19 Shoestring fries 12
Stracciatella, garden peas, asparagus, dill, pea tendrils, 26 Cucumber, yogurt, salt bush, dill 12
herb oil
Brussel sprouts, balsamic dressing, 12
Golden squid, spiced aioli, lemon 23 smoked almonds
WA octopus, braised tomato, nduja, grilled bread 28 Paris mash 12
House cure duck prosciutto, celeriac remoulade, 28 Roasted cauliflower, pomegrante dressing 12
cornichons
MAIN DESSERT
Humpty Doo barramundi, charred broccolini, fennel 44 Sticky date pudding, caramel sauce 15
slaw, roasted sun flowers seeds, pepitas vanilla gelato ' '
Grilled Borrowdale Park pork cutlet, mash, cider & 37 Chocolate crémeux cake, raspberry sorbet, 15
grain mustard sauce kumquat puree
Double cheeseburger, bread and 25 Strawberry pavlova, yoghurt & sorrel sorbet 15
butter pickle, fries
Cauliflower pithivier, mushroom ketchup, herb salad 28
_ _ KIDS MENU
Roast V2 free range chicken, sweet corn, confit 38 _
shallots, garlic, tarragon, jus gras Cheeseburger, fries 15
200g steak frites, black garlic butter 37 Spaghetti, Napoli, parmesan 15
2 WA Crayfish, spaghetti, bisque, tomato, bottarga 56 Minute steak, fries, mixed greens 15
Three cheese tortellini, aged balsamic, golden 35 Fish and chips 15
raisin, Reggiano
) ) Vanilla ice cream 8
Rangers Valley beef cheek, golden gnocchi, celeriac 44
puree Ice cream sandwich 10

Please inform our friendly staff of any dietary requrements.

While we will endeavour to accommodate different dietary

requirements, we cannot guarantee allergy-free meals due to

the potential of trace allergens in the working environment and 1.5% SURCHARGE APPLIES TO ALL CARD PAYMENTS
supplied ingredients. Dishes may contain traces of nuts. 10% SURCHARGE APPLIES TO ALL PUBLIC HOLIDAYS



