LUNCH MENU

SMALL BITES

Citrus & garlic marinated olives (gf,vg) 12
Garlic bread (v) 15

Auricchio provoleta 25
Baked provolone, oregano, chilli oil, garlic baguette (v)

PASTA & PIZZA

Beetroot gnocchi 34
Waringal greens, brown butter, spiced pine nuts, Barossa Valley feta (v)

Mafaldine amatriciana 34
San marzano tomato sugo, guanciale-style crispy pork, caramelised onion, black
pepper, chilli oil, 8-month aged parmesan

Margherita pizza 26
San marzano tomato, fior di latte mozzarella, basil, EVO oil (v)

Pepperoni pizza 28
San marzano tomato, fior di latte mozzarella, pepperoni

Tartufata pizza 34
San Marzano tomato, mushroom & truffle paste, Fior di Latte mozzarella, rocket (v)

BURGERS & SANDWICHES

Wagyu cheeseburger® 34
MBS 6+ Wagyu patty, aged cheddar, streaky bacon, truffle aioli, tomato, lettuce,
caramelised onions, pickles on a brioche bun, chilli salt chips

Stirling range grain-fed steak sandwich 38
Cheddar, rocket, green peppercorn aioli, caramelised onions, stone-baked herb panini,
chilli salt chips

Portobello mushroom burger 32
Grilled Portobello, halloumi, cos lettuce, beetroot relish, on brioche bun, chilli salt

chips(v)

Any burger available with gluten free or vegan bun +4

Vegetarian (v), Vegan (vg), Contains Nuts (cn), Gluten Free (gf), Dairy Free (df)
Seafood: Australian (a), Imported (i), Mixed Origins (m)

*In line with food safety requirements, all burgers are served well done.



MAINS

Singapore-style seafood hokkien mee noodles 36
Prawns, squid, fish cake, garlic, bean sprouts, chilli sambal, lime (df,i)

Madras curry
Your choice between tofu (gf,v,df) 34 | chicken (gf,df) 38
Jasmine rice, mango chutney
Add on roti for +4

Free-range chicken parmigiana 38
Native bush tomato sugo, double-smoked ham, mozzarella, chilli salt chips, garden
salad

Crispy kaffir lime crusted catch of the day 38
Chilli salt chips, garden salad with lemon aspen vinaigrette, yuzu mayo (m)

Atlantic salmon 45
Herb kipfler potato, seasonal greens, garlic lemon oil (i)

Kidman premium Wagyu beef striploin 250g MB 4/5 68
Herb kipfler potato, broccolini, red wine jus(df)

Add on
Garlic prawn (m,gf) 12

SALAD & SIDES

Seasonal garden salad 16
Lemon aspen vinaigrette (gf,vg)

Roasted kent pumpkin salad 24
Spinach, Barossa Valley feta, pepitas, green tahini dressing (gf,v)

Caesar salad 26
Cos lettuce, bacon, parmesan, croutons, egg, anchovy
Add crumbed chicken +6

Chilli salt fries, aioli (v) 14

Charred broccolini 18
Lemon myrtle hollandaise, almonds (v,cn)

DESSERT

Artisanal cheese plate 29
A curated selection of international & australian cheese
Provola, double cream brie, shadows of blue, blackberry jam, lavosh, walnuts, dried
fruits (v,.cn)

Sticky date pudding 20
Butterscotch, vanilla ice cream

Chocolate mud cake 22

Cream, salted caramel sauce (v)

We will endeavour to accommodate requests for special meals, including gluten-free options and those for allergies.
Nevertheless, we cannot guarantee completely allergy-free meals due to potential allergens in the environment and ingredients.



