SNACKS

House made bread w burnt butter (VG*) 5pp
Oysters natural’ w mignonette (GF) 6ea
Oysters ‘tempura’ w lemon aioli bea
Prawn cocktail w cos leaves & Mary Rose (GF*) 26
Leek flatbread w warm house made hummus, EVOO (V) 24
House marinated olives (150g) (VG*, GF*) 14
Croquettes (5) w lemon aioli 19

Organic chicken liver parfait w apricot chutney & toast 26
Truffle fries w parmesan & truffle mayo 15

Choose three, served w natural oysters (4) & sourdough crisps 79

H A p pY H O U R Wednesday - Sunday 3pm — 6pm

Moet NV Brut Champagne
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Sentio Prosecco

Bird in Hand Sparkling Rose

Emerson’s Pilsner onTapP

Catalina Sounds Sauv Blanc

The Darling Pinot Cris

Squawking Magpie “The Chatterer’ Pinot Noir
Little Darling Organic Pinot Noir (chilled) ON TAP

Drake Shiraz
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