
 

Afternoon Menu (3 – 6pm) 

 

House made dip with artisan bread      11.90 

Coffin Bay oysters natural/dressed       ½doz 16  1doz 30 

Organic cob loaf with Red Hill olive oil & dukkah    9  

Charcuterie Plate – Chef’s selection of cured meats & condiments  19.90 

Soup of the day         12.90 

Panko crumbed squid with mizuna & wasabi aioli    16.50 

Fresh market fish (grilled or fried) with shoestring fries, salad & house made  26.50 

tartare 

Shoestring fries with aioli        9.90  

Garden salad         9.90 

 

 

 

Toasted ciabatta rolls 

 

 

Lamb, garlic yoghurt, baby spinach and red onion    13.8 

 

Chicken, honey mustard, cheese & semi dried tomato  13.8 

  

Grilled zucchini, harissa, rocket and feta      13.8 

 

Ham off the bone, tomato, chedder and pickle chutney   13.8 

 

 

 

 

 

 

 

 

 

 


