
STARTERS

SOURDOUGH 
w. salted butter (v)

MOUNT ZERO OLIVES (gf,v)

ARANCINI 
w. romesco & parmesan (v)

HEIRLOOM TOMATO SALAD
w. olives, capers, stracciatella (gf, v)

7

10

16

22

BEETROOT SALAD
w. goats cheese, mandarin & 
hazelnuts (gf, v, veo)

CHICKEN RIBS
w. pickled jalapenos & aioli

STEAK TARTARE
w. aromatics, tabasco & egg yolk (gfo)

23

18

20

OYSTERS 
freshly shucked w. mignonette & 
lemon (gf)

SALT & PEPPER PRAWNS
w. spiced salt, lime & kewpie (gf)

TUNA CRUDO
w. ponzu, furikake & avocado (gf)

24/48

26

27

PUB CLASSICS

CHICKEN SCHNITZEL - 28
w. bocconcini, lemon & 

cabbage slaw 

HOUSEMADE
 SAUSAGE ROLLS - 17

lightly spiced w. lemon tahini
yoghurt

BATTERED FISH & CHIPS - 28
w. salad & tartare

WAGYU CHEESEBURGER - 25
w. lettuce, pickles & chips

EGGPLANT PARMIGIANA - 24
w. shaved zucchini salad & salted

ricotta (v, gfo, veo)

MINUTE STEAK - 27
w. fried egg, chips & salad (gfo)

MAINS

LINGUINE
w. crab, chilli, garlic & gremolata

ROTISSERIE CHICKEN
w. tarragon shallot sauce, garden 
salad & mash (gf)

220g EYE FILLET
300g SCOTCH FILLET
300g SIRLOIN
500g RIB EYE

SIDES

CHIPS & AIOLI

CREAMY MASH & GRAVY

GARDEN SALAD
w. sherry vinaigrette (ve, gf) 

STEAMED BROCCOLINI
w. bagna cuda & pangratta (gfo, vgo)

ICEBERG
w. peas, radish, mint & buttermilk (gf,v,veo)

10

12

11

14

14

CHOCOLATE PUDDING
w. dulce de leche & raspberry 
sorbet (gf)

LIMONCELLO SEMIFREDDO
w. honeycomb & berry compote (gf)

CRÈME BRULEE (gf)

CHEESE BOARD
Selection of cheese, dried fruits,
quince paste & crackers (gfo)

15

16

14

25

DESSERTS

FOOD

GNOCCHETTI
w. napoli, pesto & bocconcini (v) 

SLOW COOKED LAMB SHOULDER 
w. white bean puree, ratatouille & 
salsa verde (gf) 

STEAKS

32

28/48

served w. bistro salad, chips & bearnaise, 
peppercorn or red wine jus (gfo)

48
48
44
65

26

38

SUNDAY ROAST
ROTATING WEEKLY — UNTIL SOLD OUT

25

 
ROASTED DUCK BREAST
w. braised red cabbage, parsnip 
& quince 

MARKET FISH
w. seasonal garnish

38

MP

OYSTERS & FIZZ WEEKDAYS 4–6PM 
1/2 DOZ & TAITTINGER CHAMPAGNE 

22

$37

PLOUGHMANS
PLATTER

TERRINE, CURED MEATS
CHEESE, PICKLES & BREAD



DRINKS

COCKTAILS

15% SURCHARGE PUBLIC HOLIDAYS. 0.7% MERCHANT FEE. PLEASE NOTE WE ARE 
UNABLE TO SPLIT ITEMISED BILLS.  THANK YOU FOR YOUR SUPPORT!

7 / 14

7 / 14

7 / 14

8 / 16

8 / 16

7 / 14

8 / 16

7 / 14

7 / 14

7 / 14

7 / 14

8 / 16

ERICA DRAUGHT 4.3%

CARLTON DRAUGHT4.6%

STOMPING GROUND
GIPPS ST 4.3%

MATSOS 
GINGER BEER 3.5%

MOLLY ROSE
SKYLIGHT IPA 5.7%

CBCO PALE ALE 4.4%

BALTER
XPA 5%

MOUNTAIN GOAT
BILLY THE MID 3.5%

2 BROTHERS TAXI
PILSNER 4.7%

MATILDA BAY 
REDBACK WHEAT 4.7%

MOONDOG FIZZER
POMI-SCUIOUS KIWI 4%

WOLF OF THE WILLOWS
WOODSMAN AMBER 
ALE 4.5%

TINNIES  

VICTORIA BITTER 4.9% 10

MELBOURNE BITTER 4.6% 10

PHILTER BREWING RED SESSION ALE

 

12

 
13

12

LOCAL LEMON ICED TEA SELTZER 4%

 CBCO IPA 6.5%

 
HILLS CIDER CLOUDY APPLE 5%

BETTER BEER LOW CARB 4.2% 10 
10

13DEEDS JUICE TRAIN NEIPA 6.5%

10

15SAPPORO 650ml 5%

RECREATION EASY ALE LOWER CARB 2.5%

FIZZ
NV SPARKLE HARD CENTRAL VIC 13 / 65
2020 BANDINI  TREVISO IT 15 / 75

WHITE
2022 COOTER & COOTER WATERVALE SA 13 / 65
2022 STARBOROUGH MARLBOROUGH NZ 12 / 60
2021 KRIS DELLE VENEZIE IT 13 / 65
2019 BASS RIVER  GIPPSLAND VIC 16 / 80

2020
 

MAX MEDITERRANNE
 

PROVENCE FR
 

13 / 65

RED

2021 TRENTHAM ESTATE RESERVE YARRA VALLEY VIC 16 / 80 
   

2021
 

POGGIO ANIMA CHIANTI
 

TUSCANY IT
 

15 / 75

2020
 

ROCKY GULLY
 

PROSECCO 
ROSÉ PROSECCO DOC 

RIESLING 
SAUVIGNON BLANC             
PINOT GRIGIO
CHARDONNAY 

ROSÉ
 

PINOT NOIR 
SANGIOVESE/CAB 

SHIRAZ  FRANKLAND RIVER WA 14 / 70

NV DE SAINT-GALL REIMS FR 22 / 120CHAMPAGNE PREMIER CRU 

PALOMA  22
Tromba tequila, white grapefruit, 
Pampelle aperitif

TOMMY’S MARGARITA  22
Tromba tequila, agave, lime 

PISCO SOUR 22
Pancho Fierro Pisco, peach
marionette, Comet lemon, lime

NON ALCOHOLIC

2019 LA PURISIMA ‘ESTIO’ YEDA SP 12 / 55MOURVEDRE

PASSIONFRUIT MOJITO        9
Mint, passionfruit & lime

ORANGE & MANDARIN SPRITZ        12 / 55
Glass / bottle

STOMPING GROUND         10
FOOTLOOSE PALE ALE

HEAPS NORMAL XPA        11

MOLLY ROSE TINKER SOUR 4.6% 13

‘THE MORGY’ ASK ABOUT OUR WEEKLY PREMIUM POUR                           20 / 95

BEERS
ON TAP

UNDER THE PLUM  18
Four Pillars Bloody Shiraz gin, blood 
orange, lemon, plum

NEGRONI 22
MGC Gin, Maidenii vermouth, 
Marionette bitters

ROSÉ SPRITZ 18
Guava, strawberry & rosé

STRANGELOVE AUSTRALIAN
MINERAL WATER 750ML

10

13BODRIGGY BLINKER DARK ALE 5.2%


