
 

ENTRÉE 

CHAR'D SOUR DOUGH 

COBRAM ESTATE EVO AND DUKKAH 7.5  

 

KOREAN STYLE FRIED CHICKEN 

W/ SALAD  OF BEAN SHOOTS, CORIANDER,  PI CKLED MUSHROOMS,  

STRAW BERRY CHILLI  JAM,  LEMON GRASS OIL  &  TOASTED BLACK 
SESAME 22.5  

SPICED LAMB KOFTA W  HARISSA YOGHURT & PINENUT CRUMBLE 17.5 

 

CHARCUTERIE BOARD 

SPANISH JAMON, SOPRESSA, PICKLES, W ARM OLIVES W  CHAR'D 
CIABATTA AND COBRAM ESTATE EVO 

2 SHARE 27.5  

 

THAI STYLE RICE FLOURED CRISPY SOFT SHELL CRAB 

SERVED W ITH BEAN SHOOTS, THAI MINT AND PICKLED GINGER SALAD 
AND A COCONUT NAM J IM 21 

 

MAIN COURSE 

DAILY RAMEN CREATION 

 RAMEN NOODLES SERVED W  ASIAN GREENS.  STOCKS, B ROTHS AND 
PROTEIN CHANGES REGULARLY, PLEASE SEE OUR SERVICE STAFF 

FOR TODAYS CREATION 29 

 

FISH OF THE DAY POA 

 

BLACK ANGUS BRISKET 

 MIDDLE EASTERN DRY RUBBED 7 HR SLOW  COOKED W  CELERIAC 

PUREE, BROAD BEANS AND TAHINI  38 

 

POTATO GNOCCHI  

 SERVED W  JAMON,  ESCHALLOTS, GARLIC,  SEMI  DRIED TOMATO, SPLIT 

PEA AND GOATS CHEESE TOPPED W  BUTTERED PANKO AND SAGE 

CRUMBLE 34  

 

 

 

 

 

 



 

 

 

 

 

RED CURRY DUCK 

TW ICE COOKED W ITH BA MBOO SHOOTS,  BASIL,  LYCHEE'S AND SNAKE 
BEANS SERVED W ITH THAI YELLOW  RICE 41  

COQ AU VIN  

 OUR TAKE ON THE FRENCH CLASSIC SERVED W ITH RED W INE, 

LARDONS AND MUSHROOMS W  PARIS MASHED POTATO AND PEPPERED 

SILVERBEET 32  

 ROASTED VEGETABLE BARLEY RISOTTO 

FOR OUR HERBIVORE FRIENDS, MORROCAN SPICES AND A CONFIT 

FENNEL SALAD 28                                                       

 

 

FROM THE CHAR 

PORK CUTLET 300G RIVERINA  39  

PORTERHOUSE 100 DAY DRY AGED 300 G DARLING DOW NS  44 

HANGER STEAK 300G OTTOW AY RANGES ANGUS  46  

ALL SERVED W ITH DUCK FAT AND THYME POTATOES 

 

(AND YOUR CHOICE OF PINOT JUS, PINK PEPPERCORN CREAM, SALSA 
VERDE OR BLUE CHEESE SAUCE)  

 

S I D E S   

 

BABY BROCCOLI  W  COBRAM ESTATE EVO 9  

SAUTEED GREEN BEANS  W  TOASTED ALMONDS 9 

MEDLEY OF ROASTED ROOT VEGETABLES  9 

SALAD OF MIXED GREENS  W  ROMA TOMATO,  CUCUMBER AND PICKLED 

SPANISH ONIONS 9 

FRIES W  PINK SEA SALT 9 

DUCK FAT AND THYME POTATOES 9  

 

 

 

 

 



 

 

 

 

 

 

 

D E S S E R T  

 

HOUSEMADE LEMON TART W / LAVENDER CREAM AND BERRY COULIS 

16  

BELGIAN CHOCOLATE FONDANT W / STAR ANISE CRÈME ANGLAIS & 

MANDARIN CRUNCH 16 

CHEF'S CHEESE SELECTION W / DRIED FRUITS,  LAVOSH, HOUSEMADE 

CRACKERS, FRESH BERRIES & FIG PASTE  24  

 

 

 

 

 

K I DS  

1 4  Y R S  &  U N D E R  O N L Y  

MARGHERITA PIZZA 15  

CHICKEN TENDERS W/ CHIPS & SALAD 16 

PENNE BOLOGNESE W/ PARMESAN CHEESE 16 

ICE-CREAM  W/ TOPPINGS 7.  


