TAPAS

SIGNATURE FRIES / V GF 15
With truffle oil, topped with parmesan and
freshly chopped parsiey

POTATO’'S BRAVAS / V VG GF 15
Potatoes in a sweet and smoked paprika bravas
sauce

CRUMBED MUSHROOMS / V GF 15
Served with siracha and chive aioli

KOREAN FRIED CHICKEN / GF 20
Crispy fried chicken with a sticky Korean sauce
and toasted sesame seed

FRIED HALOUMI / V 20
crumbed haloumi fries drizzled with warmed
local honey and toasted sesame seed

Staff favourite!

CHORIZO SIDRA / GFA 20
Chorizo cooked in Three Oaks Apple Cider,
served with crusty sourdough

SOUP OF THE DAY 20
Served with crusty bread made local. Ask the
staff

POACHED OCTOPUS / GF 22
Tentacles poached in an aromatic broth
finished on the grill and served in a reduction
with garlic and tomato
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MENU // MADE TO SHARE

Lunch Served Everyday, 11.30am - 3pm
Dinner Served Thursday - Saturday, 6pm - 8pm

PIZZA

MARGHERITA / V VGA 24
Tomato sauce, fior di latte and basil

PUGLIESE / V VGA 24
Tomato sauce, onion, capers, olives, mozzarella
and oregano

SALAME PICCANTE 26
Tomato sauce, mozzarella and spicy pepperoni

CAPRICCIOSA 26
Tomato sauce, mozzarella, ham, artichoke,
mushrooms and black olives

CALZONE NAPOLETANA 26
Tomato sauce, whole milk ricotta, salami,
mozzarella and basil

PROSCIUTTO CRUDO 30
Tomato sauce, prosciutto, rocket, parmesan,
mozzarella and fior di latte.

LAMB & TRUFFLE 30
Tomato sauce, mozzarella, slow cooked lamb,
truffie oil and truffle mayo

GLUTEN FREE BASE 4
(Not available for Calzone)

PLATTERS

DISTILLER’S BOARD / GFA V 45

Artisan cheese selection, quince paste, Sarah
Nunn’s almond bread, walnut and almond mix,
dried fruit medley.

CUSTOMS HOUSE PLATTER / GFA 45

A selection of cured meats including
prosciutto, sopressa and kabana, served with
caper berries, cornichons, grissini and slices of
Sarah Nunn’s almond bread.

GF = Gluten Free // GFA = Gluten Free Available // V = Vegetarian // VG = Vegan // VGA = Vegan available

Menu subject to change. 15% Surcharge on Public Holidays



MAINS

SPICED PUMPKIN CURRY / V VG GF 27
A rich coconut curry gravy filled with roast
pumpkin and cauliflower. Served with fragrant
rice topped with toasted coconut

BRISKET BURGER / GFA 28
Served on brioche bun, bacon jam, cheese,
truffle mayo & fries

TUSCAN CHICKEN / GF 32
Seasoned and seared in Italian spices served in
a cream sauce with parmesan, sundried
tomatoes, spinach, Dijon mustard, garlic and
bacon

BEEF RAGU RIGATONI 32
Al dente pasta with tender pieces of beef,
onion, tomato and parmesan

CRISPY PORK BELLY / GF 34
Slow roasted, confit- style pork belly crowned
with crispy crackling. Served with roast
pumpkin puree, Beenleigh liquor rum sticky
sauce and toasted sesame

MUSSELS / GFA 36
Fresh mussels steamed with garlic, chilli and
white wine and finished with butter, fresh
herbs, pico di gallo and crusty bread

BRAISED LAMB SHANK / GF 38
Delicious lamb shank cooked in a flavourful
broth served with buttery cabbage, pomme
puree, mint and jus

BUTCHERS CUT AND PORCINI / GF 44
Served with garlic green beans and a truffle
and porcini cream sauce
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MENU // WINTER

Lunch Served Everyday, 11.30am - 3pm
Dinner Served Thursday - Saturday, 6pm - 8pm

SIDES

POMMES PUREE / GF V 12
Mashed potato served with chives

GARLIC BEANS / GF V 12
Served with garlic butter and sesame seeds

GREEN WINTER SALAD / GF V 12
Rocket, red onion, citrus and fresh herbs

SIGNATURE FRIES / V GF 15
With Truffle Qil, Parmesan & Freshly Chopped
Parsley

KIDS

9 INCH PIZZA / GFA 15
Ham, cheese and pineapple

HOUSE-MADE CHICKEN NUGGETS 15
Served with fries and tomato sauce

KIDS BOLOGNESE 15
Spaghetti served in Bolognese sauce with
cheese

SAVOURY BASKET 15
Dim sim, spring roll, hashbrown, chicken
nuggets and fries

WARM CHOCOLATE BROWNIE 10
Served with vanilla ice cream

DESSERT

ORANGE ALMOND CAKE / GF 18

Whole oranges blitzed with almond meal, sugar
and eggs for a delicious flourless cake. Served

with mulberry gelato and citrus gin syrup.

STICKY TOFFEE & DATE PUDDING 18
Served with salted 23rd Street Whisky caramel
sauce and vanilla bean ice cream

MULBERRY MERINGUE TART 18
Mulberries steeped in syrup, topped with
vanilla custard and meringue

GF = Gluten Free // GFA = Gluten Free Available // V = Vegetarian // VG = Vegan // VGA = Vegan available

Menu subject to change. 15% Surcharge on Public Holidays



