
SNACKS

Home-Baked Bread, Cultured Butter V VG* DF* 5.5 
Market-Fresh Sydney Rock Oysters, Citrus Mignonette, Lemon DF GF 5 each  A   

Suckling Pig Croquettes, Bread & Butter Pickles, Gribiche Sauce 8 each  
Seared Shark Bay Scallop, Chilli, Orange Butter  GF 10 each   A  

STARTERS

Spring Salad, Frisée, Radicchio, Fennel, Grapes, Orange, Ricotta Salata V VG* GF 18  
Grilled Split King Prawns, Garlic, Chilli, Miso Lime Butter GF  33   A   

Burrata, Heirloom Tomato Salad, Vincotto, Olive Oil, Crostini V GF 28.5 
Beef Tartare, Chives, Garlic Crostini DF GF* 24.5 

Kingfish Crudo, Jalapeno, Baby Cucumber Olive Oil DF GF 25   A  

MAINS

Rigatoni, Spiced Pork Sausage Ragu, Tomato, Cavolo Nero DF* 27 
Pan-Seared Barramundi, White Beans, Calabrese Gremolata, Lemon DF GF 35   A   

Ricotta Gnocchi, Tomato Passata, Buffalo Mozzarella, Baby Basil V DF* 24.5 
Chicken Breast Schnitzel, Frisée & Herb Salad, Burnt Caper Butter 28.5

GRILL

Roasted Tasmanian ‘Roaring Forties’ Lamb Rump, Braised Greens, Mustard Sauce DF GF 46.5 
New Zealand BBQ Whole Flounder, Pink Peppercorn Sauce DF* GF 55   I   

Steak Frites, O’Connor Hanger Steak, Red Pepper & Garlic Butter, Fries DF* GF* 49.5 
New York Strip, O’Connor Sirloin, Cherry Truss Tomatoes, Green Beans, Chats Potatoes DF GF* 58.5

S IDES

View House Salad, Baby Gem, Radicchio, Radish, Shallots V DF GF 9.5 
Steamed Green Beans, Red Pepper, Chives, EVOO V DF GF* 9.5  

Crispy Potatoes, Rosemary, Garlic VG DF 9.5 
Shoestring Fries, Garlic Aioli V DF 9.5

 A  Sourced in Australia      I   Imported


