ALL DAY DINING



ALL DAY DINING
Available 12pm - 11pm

SNACK

Native Oysters, Shallots, Finger Lime, Bush Pepper Vinegar
Anna Dutch Siberian Caviar 10g, Blinis, Lemon Créme Fraiche
Salumi Selection, Guindillas, Cornichons

Cheese Plate, Muscatel Grapes, Fruit Paste

Baked Amore Stella Alpina Brie, Honey & Thyme, Toasted Ciabatta, Fig Chutney

Burrata Bruschetta, Heirloom Tomato, Red Onion, Basil
Shoestring Fries, Chilli Salt, Garlic Aioli
Marinated Olives

Edamame, Nori Salt

SALAD

Grilled Chicken Caesar, Bacon, Soft Egg, Parmesan, Anchovy
Vietnamese Noodle Salad, Tiger Prawns, Spring Roll, Nuoc Cham

SUBSTANTIAL

Korean Fried Chicken, Gochujang, Spring Onion, Sesame

Cheeseburger, Milk Bun, Pickles, Shoestring Fries

Fable Mushroom Burger, Tomato Relish, Red Onion, Shoestring Fries
Chilli Crab Linguine, Garlic Butter, Lemon, Parsley

Seared Swordfish Steak, Summer Pea Salad, Pickled Grape, Green Goddess
Honey Soy Glazed Pork Ribs, Asian Slaw, Lime

Char-Grilled Scotch Fillet 220g, Chimichurri, Watercress

SWEET

Churros, Cinnamon Sugar, Dark Chocolate Fondue

Chocolate Fondant, Vanilla Ice Cream, Cocoa Nib
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CLASSIC COCKTAILS

Curatif: Tommy’s Margarita, Espresso Martini, Amaretto Sour

SIGNATURE COCKTAILS

Easy Peasy Yuzu Squeezy: Aperol, Yuzu Sherbet
Emmas GG&T: Tanqueray Gin, Limoncello, Flowers from Emma’s garden

St. Felix Negroni: St. Felix Gin, Sweet Vermouth, St. Felix Aperitivo

SPIRITZ

Ketle One
Tanqueray

Bulleit

Johnie Walker Black
Pampero Bianco

Cazadores

MOCKTAILS

Jackalopito: Mint, Lyres Spicy Cane, Falernum, Lime, Ginger Ale

If You Like Pina Colada’s: Coconut Water, Pineapple Cordial, Anise, Clove, Cinnamon

BEER AND CIDER

Mr Little Apple Cider

Heaps Normal Non - Alcoholic XPA
Red Hill Pale Ale

Tar Barrel IPA 375ml

Tar Barrel Watt Lager 375ml
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WINE

NV Moet & Chandon Brut
NV Chandon Brut

LL Vineyard Chardonnay
LL Vineyard Pinot Noir
Rare Hare Shiraz Grenache
Rare Hare Rosé

Baillieu Pinot Gris

NON-ALCOHOLIC WINE

Non 1 Salted Raspberry and Chamomile
Non 2 Caramelised Pear and Kombu

Non 3 Toasted Cinnamon and Yuzu
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