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PIGS HEAD FRITTI 8

STEAK TARTARE 30

Jalapeño aioli, house pickle

BAR

MAINS

Entrees

MENU

ea

crispy potato, condiments,
parmesan, egg yolk 

SPICED BUTTER FRIED
ROMANESCO 23

reen chilli pesto, almond & raisin
salsa

KINGFISH CRUDO 27

blood orange escabeche, pomelo,
pickled fennel, onion

HOUSE MARINATED AUSTRALIAN
KALAMATA OLIVES 9

CHICKEN WINGS 22

Humphrey’s hot sauce, coriander 

BURRATA 25

SESAME AND HONEY FOCACCIA 12

kimchi apple cider 

smoked butter 

SYDNEY APPELLATION OYSTER 40

onion & tomato relish, carraway, sorrel leaf 

½ DOZ.

RICOTTA GNOCCHI 32

CRUMBED SILVER DORY
FILLET 35

KIDS BURGER 14

 KIDS FISH 14

CHARRED
CABBAGE 16

SAUCES
HOUSE HOT SAUCE 6 | FOUR PEPPER 4  | MUSHROOM 4  | PORT & RED WINE JUS 4 

KIDS SCHNITZEL 14

KIDS CHEESY PASTA  14

WAGYU RUMP CAP 250G (MBS4+) 62

STEAK SAMBO 29

TIRAMISU PARFAIT 18

BANOFFEE DELICE 18

HOUSE MADE CHICKEN
SCHNITZEL 26

CASARECCE CACCIO E PEPE 26

seasonal mushroom, parmesan,
pine nut, sage 

garlic, rosemary 

tomato, onion rings, wild rocket, comte, fries 

fries, choice of sauce 

fries, slaw 

vanilla & coffee parfait, Kahlúa dark
chocolate ganache, feuilletine, cacao nibs

banana gateaux, caramelised banana,
banana mousse, toffee glaze, vanilla cream

fraiche, almond brittle, candid pecan

pecorino, black pepper, first pressed
olive oil 

KIDS
(12 and under)

All meals served with a choice of:
shoestring fries, leaf salad or seasonal veg

DESSERT

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten. Whilst all reasonable efforts are taken to accommodate guest dietary needs,
we cannot guarantee that our food will be allergen free. All card transactions incur a surcharge which will vary depending on payment type. A 15% surcharge applies on all Public Holidays.

SIDE S

STEAK FRITES 38

220g beef striploin grass fed, Café de Paris, red
wine jus, fries 

fries, house tartare 

SPINACH AND FETTA PIE 29

muhammarra, fine herbs,
pecorino 

HUMPHREY’S BURGER 28

wagyu patty, potato bun, house sauce, lettuce,
tomato, caramelised onion, aged comte, fries 

TUNA POKE BOWL 26

sushi rice, carrot, cabbage,
edamame, bean sprouts, egg

CHICKEN JALAPEÑO SALAD 24

roasted chicken, jalapeño,
cucumber, dill, bacon, lime 

smoked labneh,
Harrisa oil 

.5 .5 .5

TRIPLE COOKED WAGYU
FAT ROASTIES 16

HOUSE
SALAD 15

gem lettuce,
grape, macadamia 

APRICOT & FENNEL
SALAD 17

caramelized whey,
goat fetta, mint 

FRIES 15

aioli, house spice
seasoning 


