Snacks

Local Moonlight Oysters GF | DF
Mignonette, lemon

Half Shell Scallop

Parmesan custard, gremolata

Wild Mushroom Arancini V

Safron aioli

House Focaccia
Buffalo yoghurt, parsley, salad onion, za’atar

Small Plates

Grilled Broccolini GF | OV | OVE
Broadbeans, Anchoiade, lemon

Confit Duck Leg GI | DF
Braised leck, quince, hazelnut

Local Tuna GI'| OGF
Wakame, white soy, casava, kewpie

Charcoal BBQ Octopus GI' | DF

Heirloom tomato, caper, green olive, basil

Sides

Fries DF | V
Furikake, black garlic aioli

Cos Salad GF | V
Buttermilk, dill, parmesan

Kimchi Potato Bake GF | V

Korean cabbage, cream

JACKSON RANCH

Larger Plates
Baked Eggplant G| V| OVE 34

Stracciatella, artichoke, green olive, rosemary, parmesan oil

Baked Rigatoni ‘Alla Vodka’ V | OVE 34
Parmigiano reggiano

Snapper Fillet GF 48

Cauliflower blossom, golden raisins, pine nut, saffron butter

Black Vinegar Pork Belly GF 46
Smoked corn, pearl onion, nashi pear, shiso

half | whole
Lamb Shoulder GF | DF 44 | 88

Pistachio pesto, arugula, lemon

Dessert
Chocolate Torte GI | ODF

Raspberry, coconut ice cream

Apple Rhubarb Crumble for 2 OGF

Vanilla ice-cream

Affogato OGF

Shortbread, Frangelico, vanilla ice cream

Kids Menu

Pasta, Tomato Sauce, Parmesan
Chicken Tenders, Chips & Salad

Kids Vanilla Bean Ice-Cream
Chocolate sauce € sprinkles

Specials

Amalfi Spritz

Limoncello, Prosecco, Soda

Dessert Wine
Silos Estate range (Shoalhaven - NSW) 14

Sticky Wicket - A more traditional dessert
wine, lighter burnt toffee, caramel.

Sticky Beak Late Harvest SSB - Non-
traditional, oaked, aged min 12yrs.

Sticky End Muscat - Using late barvest grapes,
luscious, sweet.

GF - gluten free V — vegetarian
DF - dairy free VE — vegan O — option

WIFI: Jackson Ranch Guest | Password: Bawley888

Card Surcharges: 1% Visa, Mastercard, 2.5% AMEX
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