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CAULIFLOWER
BLOSSOM 17

FISH N CHIPS 35

FRIED CAULIFLOWER  29
curry butter, buckwheat dukkah,

brown butter

RICOTTA GNOCCHI 32

CHICKEN WINGS 25

HEIRLOOM TOMATO SALAD ON
SOURDOUGH 24

whipped ricotta, cucumber, rocket,
garlic, shallot

PIG’S HEAD
SPRING ROLLS (2PCS) 22

CURED ORA KING SALMON 27
tamarind, green papaya, kaffir lime 

 KIDS FISH 14

KIDS BURGER 14

HOUSE
SALAD 15

KIDS SCHNITZEL 14

SAUCES

BURRATA 25

KIDS CHEESY PASTA 14

STEAK SAMBO 29

STEAK FRITES 38
220 g angus riverine top sirloin, café de paris,

red wine jus, chips

HOUSE PUMPKIN FOCACCIA 14

TRIPLE COOKED WAGYU
FAT ROASTIES 16

HOUSE MARINATED AUSTRALIAN
KALAMATA OLIVES 9

SYDNEY APPELLATION OYSTER 40 

HUMPHREY’S WAGYU BURGER 29
house sauce, lettuce, tomato, house pickle,

american cheese, chips 

SOUTHERN RANGE EYE FILLET 250G
(MBS4+) 63

chips, choice of sauce 

NECTARINE
SALAD 16

LINGUINI 26

TIRAMISU PARFAIT 18
coffee, kahlua ganache, feuilletine

CHIPS 14

FRIED OCTOPUS 21
bulldog sauce, bonito aioli 

HOUSE MADE CHICKEN
SCHNITZEL 26

BERRY & FIG DELICE 19

FRIED CREAM BRIE 23

PETE'S CHICKEN BURGER 28
crumbed chicken breast, slaw,
house pickle, hot sauce, aioli 

WAGYU STEAK TARTARE 29
mapo sauce, pine nut milk, fried

noodle

CHICKEN CAESAR SALAD 27
roasted chicken, white anchovy, bacon,

parmesan, croutons

white anchovy, sherry
vinaigrette, cured egg

yolk

chimichurri

silver dory, chips, house tartare 

parmesan cream, sugar snap
peas, parmesan crisps

Humphrey’s hot sauce, coriander 

baby gem lettuce,
market leaf, house

dressing 

roasted pumpkin butter

kimchi apple cider 

garlic, rosemary 

onion ring, tomato, lettuce, cheese, chips 

blood orange, radicchio, pepitas, mandarin
& salted caramel

HOUSE HOT SAUCE 6 | FOUR PEPPER 4 .5 | MUSHROOM 4 .5 | PORT & RED WINE JUS 4 .5

wild rocket, lemon
ricotta, almond &

golden raisin

chips, slaw 

adelaide hills triple cream
brie, zucchini, chipotle

tomato, garlic, parsley, parmesan 

fig jam, almond financier, white
peach

house seasoning 

BAR

KIDS
(12 and under)

 

MAINS

Entrees

MENU

DESSERT
All mealsserved with achoice of: 
fries, housesalad or seasonal veg

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.

SIDES

½ DOZ.


