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Gritree

FOCACCIA
aged balsamic, olive oll
12

HALF DOZEN OYSTERS
natural (GF) / Kilpatrick Pacific oysters
30/32
pairs with True lllusions Prosecco

ZUCCHINI AND SWEET CORN FRITTA (GF) (V)
minted yogurt, preserved lemons, rocket salad
22
pairs with Snapper Rock Pinot Noir

FRIED MOZZARELLA (V)
Napoli sauce, crushed pistachios, fried basil
24
pairs with Porco Rosso

COCONUT PRAWNS (GF)
mango and habanero aioli, chilli furikake seasoning (contains sesame seeds)
26
pairs with Nericon Reserve Pinot Grigio

LAMB KOFTA (GFO)
hummus, pickled onion, pomegranate, toasted tortilla
26
pairs with Leonard Rd Shiraz

JAPANESE GRILLED OCTOPUS SALAD (GFO)
kimchi, edamame beans, crispy gem lettuce
25

pairs with Okiwi Bay Sauvignon Blanc



Mans

ANGUS EYE FILLET (GF)
Black Angus eye fillet, mashed potatoes, field mushroom, Dianne sauce
52
pairs with El Puerco Malbec

STUFFED CHICKEN SUPREME (GF)
Camembert cheese, sun dried tomatoes, potato disc,
zucchini, jus
39
pairs with Roaming Vintners Chardonnay

SALMON MOSIAC (GFO)
nori, cucumber, gnocchi, citrus beurre blanc, salmon roe
45
pairs with Cellar Door Release Versacto

RIBEYE STEAK (GF)
4009 True North Ribeye MBS 3+, chimichurri, French fries
72
pairs with Innocent Bystander Syrah

SPICED PUMPKIN (V) (GF) (VG)
cauliflower puree, fried chickpeas, broccolini

pairs with Eden Hall Springton Riesling

LAMB NOISETTE (GF)
lamb saddle 6hr sous vide, asparagus, baby carrots,
diced fried potatoes, Spanish jus
4

pairs with Snapper Rock Pinot Noir

PRAWN AND CRAB LINGUINI
grilled king prawn, Queensland blue swimmer crab, Korean style velouté, chives
42
pairs with Vineyard Selection Verdelho

chicken schnitzel
honey glazed carrots

lasagna
French fries

battered fish
mashed potatoes

greek salad All served with chips,

salad and a sundae
12
20
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@W

CHOCOLATE MOUSSE (GF)
milk chocolate mousse, candied orange, hazelnut
praline
19

LEMONGRASS AND KAFFIR LIME CREME BRULEE (GF)
lemongrass, kaffir lime, vanilla bean
19

STICKY DATE PUDDING
butterscotch sauce, vanilla bean ice cream, honey
butter popcorn
19

VEGAN SKILLET COOKIE (GF) (VG)
coconut and almond flour, chocolate, vegan vanilla
ice cream
19

STRAWBERRY ETON MESS (GF)
fresh strawberries, vanilla whipped cream, meringue

19
AFFOGATO (GFO)
espresso, vanilla bean ice cream, savoiardi
15
Add choice of liqueur

5
short black flat white
long black mocha
cappuccino latte
herbal tea tea

5
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