
 

KINDLY INFORM OUR TEAM OF ANY ALLERGIES OR DIETARY RESTRICTIONS. 

GF GLUTEN FREE | DF DAIRY FREE | V VEGETARIAN | CN CONTAINS NUTS | GFO GLUTEN FREE OPTION AVAILABLE | DFO DAIRY FREE OPTION AVAILABLE

OPEN FROM 11:30AM

ALL SEAFOOD ON THIS MENU IS SOURCED FROM LOCAL/AUSTRALIAN WATERS

woodfired olives� 16 
lemon peel, rosemary, garlic,  
chilli (V,GF)

smoked wagyu beef snag� 16 
milk bun, caramelised onion,  
bone marrow aioli

baby gem hearts� 16 
green goddess, candied almonds, lime (V,GF,CN)

mesclun salad� 16 
pecorino, charred onion vinaigrette (V,GF,DFO)

noosa reds &  
whipped ricotta salad� 26 
artichoke flower, garden peas, fennel, 
radicchio, aged balsamic (V,GF)

rigatoni� 32 
woodfired Noosa reds, sweet peppers,  
pecorino (V,GFO)

chargrilled chicken� 32 
whipped garlic, cumin brown butter,  
pickled onion, hand-cut fries (GF)

wagyu cheeseburger� 32 
milk bun or protein style, cheddar, pickles,  
burger sauce, hand-cut fries (GFO,DFO)

SMALL

seasonal fruit plate� 16
locally sourced (VG,GF,DF)

mango & white� 20 
chocolate pavlova
lemon (V, GF)

australian� 26 
artisan cheese
quince, lavosh, fruit (V,GFO)

hand-cut fries�  16 
chicken salt, kewpie (V,GF,DF) 

cucumber salad� 16 
coconut vinegar, green chilli, lime,  
coriander (V,GF, DF)

fresh watermelon� 20 
goat curd, curry leaf, dukkah, lime,  
mesclun (V,GF)

woodfired flatbread� 22
truffle honey butter, pecorino (V)

chicken liver Pâté� 22
sourdough crumpets, burnt honey,  
macadamia, onion

preserved lemon sour cream� 24
salmon caviar, finger lime,  
fennel pollen, kettle chips, crudité (GF)

steak & chips� 34 
hanger steak, herb vinaigrette, shoyu gravy,  
hand-cut fries

line caught market fish & chips� 40 
lemon mayo, malt vinegar, hand-cut fries (GF, DFO)

pork & prawn schnitty� 46 
fennel slaw, lemon, hand-cut fries

BIGGER TO FINISH


