
 

 

 

 

Going solo | Choose any plate in a larger size 40 pp 

Includes house made sourdough bread 

 

Relax & let us feed you | A shared experience to be enjoyed by the whole table 

3 shared courses | 60 pp or 90 pp with matched wines 

Long lunch | Our signature dining experience to be enjoyed by the whole table 

5 course degustation | 90 pp or 125 pp with matched wines 

 

SMALL PLATES 

Pt Lincoln kingfish, spring beans, quail egg, olive, Geraldton wax, paperbark-smoked potato 
 (Can be GF, DF) 

Pauletts 2023 Polish Hill River Riesling 

Crumbed lamb terrine, spring peas, native thyme, rivermint 

Pauletts 2022 Clare Valley Chardonnay 

BBQ asparagus, macadamia miso, puffed grains, Pepperberry kimchi, furikake 
 (DF, Can be Vegetarian, Can be Vegan, Can be GF, Contains seafood) 

Pauletts 2017 Aged Release Polish Hill River Riesling 

Greenslades chicken, nduja, sunchokes, sea blite, king prawn  

(Can be GF, DF) 

Pauletts 2024 Sangiovese Rosé 

LARGER PLATES 

 

Kangaroo backstrap, burnt yoghurt, spiced cauliflower, pepperleaf dukkah, fermented blueberries 

(Contains nuts, GF, Can be DF) 

Pauletts 2022 ‘Elodie’ Syrah 

Boston bay pork, pumpkin, Pauletts honey, saltbush, buttermilk, native thyme 

 (Can be GF, Can be DF) 

Pauletts 2019 Clare Valley Cabernet Merlot 

Sourdough noodles, xinjiang lamb leg, roasted garlic, eucalypt chilli chau, sesame 

(DF, Can be Vegetarian & Vegan) 

Pauletts 2022 ‘Brielle’ Grenache   

 

 

Please note there is a 10% surcharge on public holidays on all restaurant purchases 

*Wine listed under each meal is a suggested wine match only 



 

ON THE SIDE 

Triple cooked chips, eucalypt salt, bush aioli (GF, DF) 12 

 Quinoa, zucchini & mint salad, saltbush, buffalo fetta  

(GF, can be DF, Can be Vegetarian & Vegan) 14 

 

SWEETS & CHEESE 

Fried bread and butter pudding, kunzea, rosella, muntries 18 

Pauletts 2022 ‘Alison’ Botrytis 

Dark chocolate marquis, banana ice cream, wattleseed, peanuts, gum leaf (GF) 18 

Pauletts NV ‘Out of the Shed’ Muscat 

Affogato - house made vanilla ice cream, Myrtle finger bun, bottlebrush, coconut 17 

Add your favourite | Kahlua, Frangelico or Muscat 8 

 

Selection of 3 Local and International cheese, condiments, sourdough & lavosh 45 

 

Mt Jagged cheddar, preserved sourdough, native thyme, eucalypt smoked macadamia 18 

(Can be GF) 

Pauletts 2023 ‘Missy’ Riesling 

 

*Please advise wait staff of any dietaries or allergies as all ingredients are not listed 

 

KIDS MENU 

   $25 per person includes; 

                           House made sourdough bread, choice of main meal, drink, 

                              Golden North ice cream & activity pack 

Cheese & crackers, cheddar cheese with crunchy lavosh 

Ham & cheese sourdough toastie 

Crumbed Greenslades chicken & chips 

Fresh house made pasta with Kangaroo bolognaise 

Golden North ice-cream 

Chocolate | Strawberry | Caramel topping 

 


