
DATE NIGHT
40 per person*

LANGLANDS FOCACCIA
Smokey Eggplant, Garlic, Lemon, Parsley VG, DF 

LAMB PAPPARDELLE
Smokey Braised Lamb, Burrata, Tomato, Garlic, Rosemary, Parmesan

or

LINGUINE AGLIO E OLIO
Garlic, Tomato, Chili, Basil, Olive Oil V

CLASSIC TIRAMISU
Mascarpone, Espresso, Ladyfingers V

....

ELEVATE YOUR DATE!

HIRAMASA KINGFISH
Green Chili, Dill, Lime, Shallot GF, DF
28

APPELLATION OYSTER 
Shucked to order, Citrus Mignonette, Native Pepper
6.5ea

SHOESTRING FRIES
V
12

HOUSE WINES OR TAP BEERS 
12/10

TYRRELL’S MOORE’S CREEK SHIRAZ
Bottle
30

V – VEGETARIAN | VG – VEGAN | VGA - VEGAN OPTION AVAILABLE DF – DAIRY FREE | GF – GLUTEN FREE

Our dishes may contain allergens. Please inform our team of any dietary requirements. All seafood is 
Australian-sourced. A 15% surcharge applies on Sundays and public holidays. Prices include GST.


