
F R E S H L Y  S H U C K E D  O Y S T E R S  |  $ 6 e a
natural • mignonette & chive •

kombu butter • citrus oil & finger lime pearls •
hollandaise & smoked salmon • champagne emulsion & caviar

S O U P  O F  T H E  D A Y  |  T B A
 winter specials to keep you warm,
ask your server for today’s special 

B E E F  C H E E K  A R A N C I N I  |  $ 1 3
parmesan custard, black garlic, chives

S M O K E D  S A L M O N  C R Ê P E  |  $ 3 0
villa fresco pinot grigio béchamel, shallot, 

tomato concassé, fontina, dill

H A N D  C U T  C H I P S  |  $ 1 1
thyme salt, aioli gf, df, vg

A N T I P A S T O  P L A T T E R  |  $ 3 2
prosciutto, black truffle salami, grilled vegetables, olives,

pickled vegetables, toasted walnuts, relish, sourdough gfa 
add cheese $4

T R I O  O F  D I P S  |  $ 1 5
caramelised onion • roasted capsicum & sundried tomato •

beetroot & feta, served with baguette gfa, v

C H E E S E  B O A R D  |  $ 1 4
 choice of brie, blue, cheddar + extra cheese $4
with pear, fruit paste, muscatels, lavosh gfa, v

C O L D  S M O K E D  T U N A  |  $ 2 0
toasted brioche, yellowfin tuna,

whipped foie gras butter, pork crackling powder

BAR MENU


