ENTREE

Seafood chowder, corn, basil | gf, nf 22
Fresh oysters, apple mignonette, lemon | sold per piece | gf, df. nf 55
Fried chicken wingettes, buffalo sauce, ranch dressing | gf 195
Angus Reserve Beef tartare egg yolk jam, salt & vinegar crisps, caviar | gf, df, nf 25
Whipped triple brie, pinenuts, grapes, chili, honey, lavosh | v 23
Porcini and truffle arancini, cheddar, truffle mayo | v 24
Mushroom pate, red wine gel, crispy enoki, toasted sourdough | v, nf 22
Crilled lamb kofta, pickled vegetables, garlic yoghurt, coriander oil, lemon | gf, nf 22.5

BURGERS & PASTAS

All burgers are served with chips

Gluten free pasta is available on request

Beef chuck and brisket beef burger, lettuce, onion, cheese, tomato, pickles, truffle mayonnaise 27

Crilled chicken burger, lettuce, avocado, bacon jam, mustard aioli 27
Zucchini & corn fritter burger, butter lettuce, smashed avocado, tomato chutney | vg 26
Roasted beetroot and ricotta ravioli, zucchini, walnuts, sage | v 28
Seafood linguini, prawns, mussels, salmon, chili, garlic, saffron & dill napolitana | gfm, nf 36
Confit duck ragout rigatoni, mushrooms, spinach, pecorino, basil | gfm, dfm 32

v -vegetarian | vg —~vegan | gf —gluten free | df-dairy free | m -modified
Please note a surcharge of 15% applies to all items on public holidays.



MAINS

Pork cutlet 250g, eggplant and Szechuan pepper, apple chutney, red wine jus | gf, df 42
Angus reserve Porter house 2509, potato dauphinoise, dutch carrots, jus | gf, nf 55
Ocean trout 180g, textures of Jerusalem artichoke, burnt orange dressing | gf, dfm 42
Butternut gnocchi, pumpkin puree, crisps, candied pepitas, Grana Padano | gf, v 29
FOR TWO TO SHARE

Angus Reserve Scotch fillet 500g 120
Patatas bravas, chorizo, Spanish onion, capsicum, paprika,

coriander | gf, dfm

Embers salad, house dressing | gf, df, nf

Red wine jus

SIDES

Patatas bravas, chorizo, Spanish onion, capsicum, paprika, coriander | gf, nf, dfm 15
Truffled fries, parsley, parmesan | gf, dfm 15
Ember’s salad, house dressing | gf, df, nf 15
Charred Broccolini and fioretto, lemon oil, sea salt | gf, df, nf 15
DESSERT

Sticky date pudding, butterscotch, rhum and raisin ice cream | gf, dfm 18
Apple & rnubarb tart tartin, cinnamon ice cream | dfm 18
Black truffle créme caramel, truffle ice cream, seasonal berries | nf, gf 18
Vegan black forest cake, cherry sorbet | gf, df, vg 18

v —vegetarian | vg -vegan | gf —-gluten free | df-dairy free | m -modified
Please note a surcharge of 15% applies to all items on public holidays.



