
BISTRO MENU 
 
Chicken Liver Parfait, Grenache Jelly, Melba Toast      18  
 
Must Charcuterie Plate          28 
 
Freshly Shucked Oysters                  ½ Doz     Doz 
 Natural: Shallot Vinegar          20  40 
 Crispy Fried: Chick Pea Batter, Lime, Avocado & Tomato Salsa   21  42 
 Rockefeller: Grilled with Spinach, Pernod Cream & Gruyère    21  42 
 Crumbed: Tartare Sauce         21  42 
 
Steamed Marshall’s Torbay Asparagus, ‘Over the Moon’ Organic Feta, 
Macadamia Crumble, Verjuice Dressing        23  
    
Twice Baked Porcini Mushroom Soufflé, Mushroom Creme Sauce   25 
       
Wagyu Beef Carpaccio, Pickled Beetroot, Horseradish Crème    26  
    
Angel Hair Pasta Tossed with Blue Manna Crab, Tomato, Chilli, Basil         
Cream & 34° South Organic Olive Oil        24/42 

 
 
Rotisserie ½ Mt Barker Chicken, Aligot Mash, Steamed Torbay Asparagus, Jus 36 
 
Tea Smoked Duck Breast, Beetroot Risotto, 
Organic ‘Over The Moon’ Feta Whip        44 
    
Rabbit Pie, Carrot Purée with Braised Black Pig Bacon & Lentils Madeira Jus 39 
 
Must Lamb Plate:   
Herb Crusted Loin, Shank Pie, Neck Croquette w/ White Bean Purée   39 
 
Chargrilled Butterfield Sirloin Steak (270g – Dry Aged for 28 days)    
Béarnaise or Poivrade Sauce, Frites, Watercress Salad     46  
  
Chargrilled Butterfield Rump Steak (370g – Dry Aged for 28 days) 
Potato Pie, Shiraz Jus           46 

 
SUPPLEMENTS 
 
Steamed Marshall’s Torbay Asparagus, 34° South Organic Olive Oil & Sea Salt 12 

Paris Mash            9 

Pommes Frites            9 

Avocado, ‘Over the Moon’ Organic Feta, Spinach and Pine Nut Salad  12 

Heirloom Tomato Salad, Pickled Shallot, Organic Olive Oil    12 
 

Mixed Lettuce Salad, Red Wine Dressing       9 

Olive Tapenade w/ 34° South Organic Olive Oil & Baguette     9  



DESSERT 

 

Warm Chocolate Brownie, Salted Butter Caramel Ice Cream, Malted Anglaise, Roasted Macadamias 16 

Citrus and Vanilla Crème Brulée, Raspberry Sorbet, Sesame Snap       16 

Hot Fudge Sundae, Honeycomb, Vanilla Ice Cream, Chocolate Sauce      16 

Lemon Mascarpone Cheesecake, Wild Strawberry Sorbet, Blackcurrant Coulis, Strawberries   16 

Rémy Martin Cognac Chocolate Truffle             6 

 

 
 
CHEESE 
 

Make your selection from our Cheese Basket served w/  Two Cheeses 18 
Plum Paste, Pistachio Crackers & Sourdough Baguette  Three Cheeses 25 
   
 
 

   
 

COFFEE & TEA 

  

Vittoria Coffee  4   Liqueur Coffee 12 

T2 Tea  5   Affogato  8.5   


