
DELI BAR  
local + international cheese
all served with quince and lavosh

gorgonzola dolce 9
venice,  italy
creamy italian blue cheese

cremeux double cream brie 8
lobethal,  australia
cows milk double cream brie

barber’s vintage cheddar 9
lancashire,  uk
matured 24 month aged cheddar

local + international cured meats 
all served with onion jam and sourdough

wagyu bresaola 25
victoria,  australia
australia’s finest david blackmore wagyu 
bresaola

san daniele prosciutto di parma  11
san dorligo della valle,  italy
aged 20 months italian style prosciutto

salame finocchiona 9
bill inudgel,  australia
free range fennel & garlic infused salami 

DELI BOARDS
CHARCUTERIE  27
chef's selection of cured meats – 
onion jam – sourdough

Cheese  27
chef's selection of cheeses – 
quince – lavosh

Mixed Deli Board   50
chef's selection of cured meats – 
cheeses – hommus – jams – pickles

CHEF'S SEASONAL BOARD   65
chef's gourmet selection of cured 
meats – cheeses – seasonal dips – 
pickles – nuts – fruit

OYSTER BAR
sydney rock oyster 4.5
pickled shallot – ginger  
dozen  40

coffin bay pacific oyster 4.5
pickled shallot – ginger   
dozen  40

Snacks
Mount Zero Olives  gf V VG 8
marinated – warmed

Sunday Sustainable Sourdough  V VG 8
cultured butter

Housemade Hommus  V VG 9
olive oil – sourdough

Crisp Prawn Milk Bun 11
chilli mayonnaise – cos

Chicken Liver Pate 13
pickles – sweet onion – croutons

Duck Schnitzel Sandwich 15
caramelized onion – pickle – aioli – 
white bread

French Fries  gf VG  9
sea salt – dried shallot – anchovy and
mixed citrus aioli

Smalls
Ceviche  gf 22
watermelon – tomato salsa – 
purple basil

Grilled Scallops  gf 26
raisins – cauliflower – spiced carrot

Coal Smoked Octopus  gf 23
fried chickpea – peperonata

BBQ Squid  gf  22
puffed buckwheat – caper dressing 

Lamb Loin  gf 26
bbq beetroot puree – toasted 
almond milk 

Miso Eggplant Salad  gf V VG {all day} 18
watermelon radish – soy bean – 
puffed rice

Local Burrata  V 21
heirloom cherry tomatoes – basil – 
croutons

Mains   
Spring Pea Risotto  V VG 25
mint pesto – byron bay mozzarella – 
garlic croutons

Crisp Battered Market Fish {all day} 29
pea puree – malt vinegar fries – tartare

Grilled Snapper  gf  33
sweet and sour caponata – 
vine ripened tomato

Rump Cap  300g  gf   34
french fries – red wine jus

Black Angus Sirloin  300g  gf  38
garlic and potato puree  – 
green peppercorn jus

shared mains (serves 2 or more)

Half Roast Chicken  gf  39
burnt butter popcorn – corn – thyme

Tasmanian Salmon  400g  gf 42
sliced zucchini – lemon butter sauce

Pork Belly  400g  gf 49
charred leek – celeriac – cognac prunes

Hickory Smoked Beef Ribs  500g 65
garlic yoghurt – pickles – pita bread

Coal Smoked Beetroot  V VG 37
garlic yoghurt – pickles – pita bread

sides
Lamb Fat Peas  gf VG 11
toasted barley – fennel pollen

Garden Salad  gf V VG 10
mixed lettuce – vine ripened tomato

French Fries  gf VG 9
sea salt – dried shallot – anchovy and mixed 
citrus aioli

Roast Pumpkin  gf V VG 12
spiced pepitas – garlic yoghurt

Potato Puree  gf V 11
confit garlic – chive

Desserts
Key Lime Pie  12
white chocolate macadamias

Byron Bay Cookies & Cream Ice cream 12
chocolate sauce

Vanilla Creme Brulee 12
mixed berries

lunch & dinner {12-3pm}  {5-10pm}all day {12-10pm}

GF - Gluten Free      V -VegEtarian      VG -Vegan option


