
Garlic bread 12

Mustard & cheese bread 12

Pacific oyster with vinaigrette 5

Kilpatrick oyster 6

Marinated manzanillo olives in citrus zest with chilli and herbs 12

Whipped cod roe with Turkish bread 15

Corn & manchego cheese croquette (2) 12

Baked scallops with cafe de Paris butter & pangrattato (2) 16

Heirloom tomato salad served on whipped ricotta with toasted pickled 
garlic, basil, shallot oil & sherry vinegar dressing & sourdough croutons 18

Saganaki with orange in honey syrup & almond flakes 18

Crumbed lambs brains with romesco, rosti and aioli 18/32

Salt & pepper calamari, garlic lemon white beans & rocket salad 18/30

SMALL DISHES



Prawn linguine in a tomato sugo with chilli, parsley & fresh lemon 38

Buttermilk poached chicken, beetroot & goats curd puree, spring greens salad
with wild rice, sesame & burnt orange vinaigrette 34

Beef cheek in red wine, pumpkin puree, dutch carrots and burnt butter &
fennel salad 36

Pan seared barramundi fillet served with a Vierge sauce, buttered chat
potatoes & charred asparagus 42

Fresh King George fried whiting, chips, house salad, lemon & homemade
tartare sauce 38

Roasted duck leg with beetroot compote, crispy pancetta and chicken sauce
38

Lamb cutlets served with mash and beans and side of jus 45

Veal cotoletta with slaw, chat potatoes, lemon & dijon mustard 45

Sawyers hand crumbed classic chicken parmigiana w/ sugo, smoked ham &
cheddar cheese, chips and salad 32

THE GRILL

Porterhouse (300g)                                                               43
Scotch (300g)                                                                        48
Eye Fillet (225g)                                                                     49
Wagyu Rump (400g)                                                            49                                                   

Choice of Cafe de Paris butter, Green Peppercorn, Jus or Mushroom Sauce
Served with chips & herb salad  or pomme puree & seasonal greens +4

LARGER DISHES



Chips  12
Pomme puree  12
Roquette, pear & parmesan salad 12
Steamed seasonal greens   12
Deep fried brussel sprouts, roasted pumpkin seeds, pomegranate
molasses & mint 15
Zesty cabbage and herb slaw 12

Chicken nuggets with chips & salad
Flathead tails with chips & salad
Calamari with chips & salad 
Spaghetti Bolognese with parmesan

+4 for seasonal greens

$15 EA

SIDES

CHILDREN'S MEALS


