
 
Warmed Baguette – pepe saya butter      8 
Marinated olives - chilli, garlic, orange & fennel   13 
Freshly shucked oysters with a choice of:     

-Natural  
-Nam jim       7ea- 

 
Crispy skin Barramundi salad, sauce verte         25   
Burrata – pangrattato, stracotta tomatoes    26  
Grilled Choripan ‘perrito caliente’– tomatillo salsa  25 
Kingfish ceviche – mango, tomato, herbs    30 

 
Grilled Sardines – brioche, sauce gribiche     24 
Grilled Split Prawns – flamed fermented chili oil   12ea 
Grilled Octopus, crisp potato, pico de gallo    33 

 
Clam and Prawn Fregola - green olive, tomato, tortilla  34 
Mussels 500g – chilli, garlic, white wine – French fries   36 
Spaghetti vongole, chorizo – lobster oil    42 
Snapper (whole) – buttered Nam Jim      MP 

 
 

‘Classic’ Cheeseburger – fries       28 
Grilled ½ chicken, chunky romesco, whipped  
Buttermilk and feta toum       42  

 
Scotch Fillet w/fries 250g     56 

   1kg T-Bone        160 
Steaks are MB score 3-5+  

your choice of  
Chimichurri, Cafe de Paris butter or Pepper sauce  

 
 
Sides: 
-Shoestring fries, aioli        13 
-Almond & échalote buttered beans       15 
-Petite salade, Hazelnut & white truffle dressing     13   
 

 

 

 



GROUP MENUS for 8+ 
 
 

$95  
Fried Zucchini flowers, stracotta tomato 
 
Spaghetti vongole – lobster oil  
 
Grilled Chicken, romesco, toum  
Grilled Sirloin, chimichurri  
 
Chat potato’s Swedish style 
Salad of mixed leaf, coriander & lemon dressing 
Rosemary roasted fig and summer fruits papillote 
 
Apple & pineapple crumble, sweetened mascarpone 
 
 
 
 
 
 
 
$120 
Bread/warmed olives 
Burrata – grilled peach, basil, burnt chilli honey, pangrattato 
Fried Zucchini flowers, stracotta tomato 
 
Grilled Split Prawns, flamed fermented chilli oil 
Spaghetti vongole – lobster oil 
 
Grilled Chicken, romesco, toum  
Grilled Sirloin, chimichurri  
 
 Chat potato’s Swedish style 
Salad of mixed leaf, coriander & lemon dressing 
Rosemary roasted fig and summer fruits papillote  
 
Apple & pineapple crumble, sweetened mascarpone 
 
 
 



    
$150 
Bread/warmed olives 
Charcuterie  
Burrata – grilled peach, basil, burnt chilli honey, pangrattato 
Fried Zucchini flowers, stracotta tomato 
 
Grilled Split Prawns, flamed fermented chili oil 
Spaghetti vongole – lobster oil 
Gnocchi, braised intercostal beef, truffle pecorino 
 
Grilled whole fish nam-jim 
Grilled t-bone, chimichurri 
 
Chat potato’s Swedish style 
Salad of mixed leaf, coriander & lemon dressing 
Rosemary roasted fig and summer fruits papillote  
 
Apple & pineapple crumble, sweetened mascarpone 
 

 (sample menu subject to product availability) 
 

             
      
 

 
 
 

 
 
                    



 Cocktail list 

 

 

 

Aloequila                                                                                                    $25 

Patron Silver, aloe vera, mint, lime, agave 

  

Frosty Fruit Margarita                                                                               $25 

Patron Silver, mango, Chinola passionfruit, lime, agave 

 

Coconut & Watermelon Margarita                                                         $25 

Patron Silver, 1800 Coconut, watermelon, coconut water, lime, agave 

  

Golden Kiwi Margarita                                           $25 

Patron Silver, kiwi fruit, apple cider vinegar, lime, agave 

 

Blood Orange Tommy’s                                                                            $25 

Patron Reposado, blood orange, lime, agave 

 

Paloma’s Vulcan Paloma                                                           $25 

Vulcan Blanco, Fresh grapefruit, Capi grapefruit soda, lime, agave 

 

 

 

 

 

 

 

 



 Cocktail list 

 

 

 

Palomas dry martini                         $25 

Gin or vodka, noily prat, lemon twist 

 

Tarsilas filthy martini             $25 

Belvedere, olive juice, noily prat, olives 

 

Nice long black                             $25 

Belvedere, mr black, fresh espresso 

 

Vespa                $25 

Bombay sapphire, belvedere, lilet blanc, lemon twist 

 

Lychee martini              $25 

Belvedere, house lychee syrup, fresh lime 

 

Monkey 47 & tonic               $25 

Monkey 47, tonic, grapefruit, rosemary 

 



MARGAN BREAKING GROUND     Hunter Valley, NSW 

2023 ALBARINO       GLS $16 | BTL $80 

BORACHIO        MCLAREN VALE, SA 

2021 SAVAGNIN       GLS $23 | BTL $110 

LA GINESTRA       TUSCANY. IT 

2021 TUTTO ANFORA TREBBIANO    GLS $25 | BTL $125 

JOY WINES         MARGARET RIVER, WA 

2023 DINNER FOR ONE ROSE’ CAB SAUV.   GLS $13 BTL $55 

MARC DELIENNE        BEAUJOLAIS, FR 

2020 LE PETIT AMIS ROSE’ GAMAY    GLS $24 BTL $115 

MINIM        HEATHCOTE, VIC 

2024 SIMONE ROSE’ SYRAH     GLS $15 BTL $75 

2024 HITCH (CHILLED RED)     GLS $15 BTL $75 

EASTER PEAKE        BALLARAT, VIC 

2022 COGHILLS CREEK PINOT NOIR    BTL $130 

ETNELLA        MT ETNA, SICILY, IT 

2019 KAOS ROSSO NERELLO MASCALESE   BTL $230 

MOET & CHANDON       CHAMPAGNE, FR 

IMPERIAL        GLS $40 BTL $210 

RUINART        CHAMPAGNE, FR 

R DE BRUT        BTL $350 

ROSE         BTL $480 

 

 

 

 

 

 

 



Corona 355ml        $10 

Yulli’s lager 375ml       $10 

Stone and wood pacific ale 330ml    $11 

Balters xpa 375ML         $10 

Yebisu 350ml         $12 

Asahi 330ml        $15 

Aether Brewing Ginger Beer 375ML    $15 

Aether Brewing Mexican Lager 375ML   $12 

Good Folk Danny’s Wedge TPA 375ml   $12p 

South Ave Mango Seltzer 300ML    $14 

South Ave Sour Watermelon 375ml    $16 

Sapporo 650ml        $18 

VB Long neck 750ml         $14 

Carlton Long neck 750ml       $14 

 

 


