
Cold Canapes
King prawn, chervil lemon candy salad, refined wafer
Blackjack lamb, goats curd biscotti, red heart gel (GF)
Formed Henny Penny, Absinthe apple textures (GF)

Moonshine sponge, broad bean custard, pea tips (V/GF)



Hot Canapes

Bourbon beef, stone fruit reduction, cardamom sugar
Jazzy filled mushroom puffs, fondue crumble (GF/V)

Little boys, Jamon wrapped, treacle butter glaze



Substantial Fare
Prohibition braised beef, smashed pea, cheek jus (GF/DF)

Hendricks Gin baked cod, chowder, bronze fennel flapper (GF)
Dietary: White bean cassoulet, rich tomato, confit potato, herb

(VG/GF/DF)



Soaker
Aces high hog variation, warm white bread, grain mustard
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Spirits & Cocktails 
Selection of House Spirits & a 1920s cocktail

(Vodka, Gin, Rum, Scotch, Bourbon)



Wine
Secret Garden Brut NV (NSW)

Chain of Ponds Novello Rose (SA)
Secret Garden Chardonnay (NSW)

Kimi Sauvignon Blanc (NZ)
Finca Enguera Tempranillo (ESP)
Angas & Bremer Shiraz Cab (SA)



Beer & Cider

Green Beacon Golden Arrow - Hazy Pale Ale (Draught)
Green Beacon Wayfarer - Tropical Pale Ale (Draught)

Green Beacon Great Beer - Mid Strength (Draught)
Asahi Dry (Draught)

Victoria Bitter (Draught)
Green Beacon 3 Bolt - Pale Ale

Green Beacon 7 Bells - Passionfruit Gose
Great Northern - Super Crisp 

Somersby Apple Cider
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