
 

*Please note a 10% surcharge applies on public holidays. 

 

 

 

 

 

 

LUNCH From 12pm 

 

LIGHT SMALL PLATES 

 

Charcuterie — Bresola / Sopressa Salami /Jamon serrano / pickles / green olives / hummus / mozzarella  28 

Selection of mixed olives / hummus / warm sourdough baguette        15.5 

Chicken liver parfait / tea soaked prunes / grilled ficelle baguette / rosemary oil        18 

Tempura zucchini flowers / goats cheese & green olive cream / slow cooked tomato / rocket    20 

Mozzarella / cherry truss tomato / sourdough / aged balsamic        20 

  

SALADS & BOWLS   

Grilled Spring vegetable / avocado / preserved beetroot / feta & horseradish       22 

                   - Grilled Chicken Breast  28.5 

Barramundi / freekah / nuts & seeds / mint / avocado & cucumber / house made sambal oelek / coconut   28    

Hand rolled gnocchi / hazelnut cream / asparagus / baby spinach / cherry truss tomato / aged parmesan  23 

Seafood linguini / tomato /chili / garlic / lemon / basil & dill / Sorrell / botarga  crumb          24/30 

 

LARGE PLATES   

Seafood risotto— clams / prawn / salmon / barramundi / Mediterranean broth                                     28.5 

Pan roast salmon fillet / Thai style salad / coriander & chilli dressing / wasabi mayo / sprouting shoots    28.5              

Pork Belly/ heirloom carrots/ garden peas / cauliflower puree / chilli julienne                                                                 28.5 

250g Tasmanian Scotch fillet / café de Paris butter / fries          35 

 

BURGERS  / SANDWICHES / ROLLS 

180g Wagyu burger— lettuce / tomato / beetroot jam / garlic aioli / manchego / fries     25 

Open baked gruyere cheese /smoked ham  / Dijon mustard / rocket / fried egg      20 

Open Soy Linseed sourdough / dill cream cheese / smoked salmon / poached egg /sweet mustard dressing  20 

Dunbar House Banh mi / pork belly / chicken parfait / pickled cucumber salad / chili sauce / caraway seed roll  20 

 

FOR THE TABLE 

Mixed leaf salad / shoestring fries / green beans with almonds & eschallots,       8e 

Warm Sonoma ficelle baguette / half serve           8/4 

 

SWEET SELECTION              15 

Please ask our friendly wait staff for our dessert selection  

 

Selection of cheeses / breads & biscuits / fig paste / muscatels        18 

Affogato (choice of Frangelico, Kahlúa, Amaretto or Baileys)        18 

Devon tea / fruit & plain scones / tea or coffee          20 

Handmade Petit fours              15 

 

 

 


