
S U M M E R  A T  

small plates
½ dozen Sydney Rock oysters                                            39
Lemon, mignonette    

Cauliflower & white bean dip                                            26
Greek pitta, grilled asparagus, crushed peas, cured yolk    

Prosciutto, fresh figs, stracciatella                                       32      
6-year-old aged balsamic, extra virgin olive oil     

King Ora salmon tartare                                                      34
Kewpie, crisp wonton, nori vinaigrette                                   

Old bay spiced chicken wings                                              24 
Sweet potato, jalapeno, lime fetta

Charcoal BBQ octopus                                                         30
Heirloom tomato, caper, green olive, basil

sides
Broccolini                                                                               16
Salata, confit garlic

Salad leaves                                                                             14
Horseradish, pickled eschalot

Fries                                                                                           14
Black garlic aioli       

Greek pitta bread                                                                     8
Za’atar

larger plates
QLD Coral Coast Barramundi                                         46
Edamame, wakame, yuzu

Slow cooked lamb shoulder                                                 48
Sweet & sour eggplant, baked yogurt, pistachio

Soy & Miso ½ roasted chicken                                           40
Cucumber, black vinegar                                                                                     

Roasted marinated zucchini                                              38
Buffalo curd, chimichurri, chickpea crumb

300g Rangers Valley Black Onyx MBS 4+ striploin      54
Green beans, herb & tomato dressing drinks

See our full drinks menu or some favourites below

Champagne | Laurent Perrier La Cuvee Brut         78
375ml bottle

Sparkling Shiraz | Silos Estate ‘Wiley’s Creek’        68
750ml bottle (Shoalhaven NSW)

Frozen cocktails                                                              19   
Indulge in our frozen cocktail special of the day!
                                            

desserts
Mango & Almond cake                                                18
Tapioca, lychee    

Chocolate & coconut ganache                                     18
Passionfruit, sesame                                     

Affogato                                                                          18
Vanilla gelato, shortbread, espresso, Frangelico                                  

Menu designed to share. 
Please order via QR code on your table, or provide your table number at the marquee bar.

Sundays incur a 12% surcharge.  
1% surcharge on Visa & Mastercard & 2.5% surcharge on AMEX WIFI : Bawley888

 

kids
Fish & Chips                                                                   20
with salad & choice of juice

Margarita pizza                                                                20
with choice of juice

Mini chicken schnitty                                                   20
with chips, salad & choice of juice

Kids vanilla bean ice cream                                          10
with chocolate sauce & sprinkles
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