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PETITE

CORN & CHEESE CROQUETTES - smoked aioli

CALAMARI - chorizo, olives, sauce vierge

ZUCCHINI CHICKPEA FRITTERS- salsa verde, feta

CHICKEN RILLETT - house lavosh, cornichons

MINI CHICKEN SCHNITZEL- truffle aioli, shaved parmesan
CHEESE BURGER & FRIES - pickles / mustard

PORK BELLY - pickled apple

GBRANDE

CONFIT DUCK LEG

canneloni beans / crispy pancetta / pumpkin jam

PAN FRIED BARRAMUNDI

grenobloise sauce / fennel confit

ASPARAGUS HARISSA

king oyster mushrooms / soft beans / pangrattato
SCOTCH FILLET

café de Paris butter / pomme purée / jus / water cress

SIDES ST1

LOCAL LEAF SALAD - honey mustard dressing
PICKLED BEETROOT - chevre / crushed hazelnut
FRENCH FRIES - aoli

SWEET POTATO FRIES - spicey mayo

GREEN BEANS - Roasted smoked almonds
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BOARDS

CHEESE (2x Cheese) 25
quince paste / smoked almonds / fruit / house-made lavosh

CHARCUTERIE (2x Meat) 25
olives / house-made lavosh / grilled bread / pickled veg

CHARCUTERIE & CHEESE (2x Meat & 2x Cheese) 46
olives / muscatels / grilled bread / house-made lavosh / pickles

DESSERTS S18

LEMON MERINGUE TART
raspberry coulis
EGANDINER NUSSTORTE

swiss caramel walnut tarte (V)
SWISS CHOCOLATE CAKE

flaked swiss chocolate + butter cream
AFFOGATO
vanilla icecream / biscotti / espresso / frangelico

INKS 86

COFFFEE latte / cappuccino / espresso / Long black

CHAI latte / Tea ( Powder or loose leaves )

TEA english breakfast / earl grey / chamomile / green jasmine
/ lemongrass / perrpermint

(All credit cards incur a 1.71% charge)
(public holidays 15% surcharge)
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