SMALL

Smoked Kl olives 9
Homemade focaccia, Kl olive oil 9.5
Charcuterie of meat and cheese, pickles, quince, homemade cracker 28
Port Lincoln sardine on toast, tomato salsa, pickled fennel 18.5
Smoked ocean trout rillette, house pickles, witlof, focaccia 19
Baked local beetroot salad, Woodside goat curd, organic leaves 24
Eye fillet carpaccio, parmesan custard, capers, EVO 26
Kingfish crudo, green tomato, kiwi, coconut dressing, nori 27
Toastie 23

Tuna melt, red onion, béchamel, cheese, pickled cauliflower

MAINS

Homemade tagliatelle pasta, slow cooked beef & red wine ragu, pecorino 37
Roasted half / whole poussin, romesco sauce, grilled lemon 28/47
** Vegetarian available upon request

Stone Axe Fullblood Wagyu rib cap, potato, onion jus (Marbling Score 9+) 55
Smoked Kl lamb shoulder pie, mash potato, creamed leeks, madeira 33
SIDE

Locally grown mixed salad leaves, vinaigrette 12
DESSERT

Kl honey panna cotta, local quince, roasted macadamia 14
Valrhona mousse au chocolat, hazelnut, Kl olive oil, sea salt 14
Affogato, espresso, vanilla ice cream 10
Add liquor +10

Cheese and condiments 16

1.5% surcharge on all credit cards. 20% surcharge for all public holiday
Food allergies & Intolerants, please speak to our staff when making your order



