EAT

SMALL PLATES

wood fired yoghurt flatbread | 16
ricotta & burnt honey (nF, v)

tempura zucchini | 17
charred cucumber, lemon yoghurt, pickled red onion &
sesame (GF, NF, V)

smoked tomato | 18
stracciatella, capers, beetroot vinegar, fennel crisp
(GF, NF, V)

sticky sesame popcorn chicken | 24
spring onion, pickled chilli, cucumber, charred lime
mayonnaise (GF, NF)

hiramasa kingfish ceviche | 29
white soy & ponzu, avocado, jalapeno, radish,
macadamia (poF)

wood grilled scallops | 32 (3 pieces)
blue swimmer crab, dill, hollandaise (aF, NF)

charcoal squid | 34
chickpea, olive, lemon, soft herbs, sour shallots (cF, NF)

iceberg lettuce wedge | 13
onion, charred lime & ponzu dressing, parmesan
(GF, NF, V)

wood roasted broccolini | 13
kale, y.v feta, wild rice (aF, NF)

crispy chat potatoes | 12
confit garlic, rosemary (GF, oF, NF, V)

FEED THE FIRE ‘FEED ME’ OPTION $86 OR $90 W/ DESSERT

LARGE PLATES

wood baked torchio pasta | 35
asparagus, lemon, smoked butter, stracciatella (nF, v)

wood roasted half chicken | 42
nduja chilli butter, charred lime yoghurt, guindillas
(GF, NF)

grilled market fish | 44
cafe de melbourne butter, charred fennel, lemon (GF, NF)

charcoal butchers steak 300gm | 54
salsa verde, roasted onion horseradish puree, jus gras
(GF, NF)

grilled eye fillet steak 220gm | 62
charred carrot, kohlrabi salad, seeded mustard jus
(GF, NF)

salt crusted charred dry aged ribeye

500g8m | 89

pickled white onion, mustard, tarragon bearnaise, jus
(GF, NF)

wood fired lamb shoulder 700gm | 92

(to share w/ iceberg salad)

kipfler potatoes, confit garlic, onion, beans, minted
yoghurt (GF, NF)

DESSERT

white chocolate lamington | 17
passionfruit curd, coconut sorbet (nF)

caramel chocolate ganache | 17
salted caramel parfait, praline, charred meringue

public holiday surcharge 15%

GF gluten free | NF nut free | V vegetarian |
DF dairy free |

Please advise us of any dietary requirements

when ordering



DRINK

COCKTAILS

charred pineapple margarita | 24

Jose Cuervo Reposado Tequila, Imbue Distillery
Coconut Agave, pineapple, lime juice, smoked
pineapple ancho sugar

passionfruit marigold mojito | 24
El Dorado 3 yr old rum, lime, marigold syrup, mint,
passion fruit, soda

lychee yuzu bloom | 24
Imbue Distillery Yuzu Gin, Aubrey Lychee liqueur, St
Germain, lychee, sugar, yuzu, tonic

blood moon | 25
Suntory Toki Whiskey, Disaronno Amaretto, blood
orange caramel, Peychaud's bitters

violet lights | 23
That Spirited Lot Citricos Vodka, Lavender, lime

mandarin sherbet sour | 24
Four Pillars Bloody Shiraz Gin, Imbue Distillery Journey
Gin, mandarin sherbet, egg whites, lemon

-classics available for your pleasure-
aperol spritz, espresso martini, whiskey sour, old
fashioned, martini, southside, amaretto sour, margarita

BY THE GLASS

SPARKLING

NV San Pietro Sparkling Cuvee, Mornington
PeninsulaVIC | 16

2025 First Drop Following The Sun Prosecco,
Barossa Valley SA | 15
WHITES

2025 Better Half Sauvignon Blanc, Marlborough
NZ | 15

2025 XO Skin Contact Pinot Gris, Adelaide Hills
SA| 15

2024 Chrismont Riesling, King Valley VIC | 15

2025 Urmenta Chardonnay, Central Valley
CHILE | 16

2025 Jules IGP Méditerranée Rosé, Provence
FRANCE | 15
REDS

2024 Gill Estate Gentle Giant Pinot Noir, Sunraysia
VIC | 16

2024 Terre Forti Sangiovese, Rubicone ITALY | 15
2020 Le Sorelle Shiraz, Heathcote VIC | 15

2024 Casali Del Barone Barbera, Piedmont
ITALY | 16

2024 Cape Margaret Cabernet Sauvignon, Margaret
River WA | 15

BEERS/NON-ALCOHOLIC

ontap - pot/pint | 8/15
Stomping Ground Draught Lager, (4.2%) VIC
Wolf of The Willows XPA, (4.7%) VIC

BOTTLE/CAN

Prickly Moses Otway Light, VIC (2.9%) | 11

4 Pines Pacific Ale, NSW (3.5%) | 11

Brodriggy Lager, VIC (4.2%) | 11

Melbourne Bitter, VIC (4.6%) | 10

Stomping Ground Hop Stomper IPA, VIC (6%) | 14
Mr Little Apple Cider, VIC (8%) | 13

NON-ALCOHOLIC
Heaps Normal Quiet XPA, NSW (0.05%) | 10
Capital Alc Less Pacific Ale, ACT (0.05%) | 11

Altina botanical wine alternatives, VIC | 15

MOCKTAILS

Elderflower Mojito | 15 (less than 0.5% alcohol)
Four Pillars Bandwagon Gin, elderflower, lime, soda
water

Blood Orange Ginger Margarita | 15
Blood orange juice, mandarin sherbet, lime, ginger ale



