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Smalls

WARM SOURDOUGH 4pp

Cultured butter, smoked salt. GFO

FRESH BURRATA 17

Garlic confit, chilli oil, fried shallots. GF

STICKY ASIAN WINGS 16

Gochujang mayo. GF DF

CORN RIBLETS 15

Kewpie mayo, smoked paprika, chives. GF DF

PORCINI ARANCINI 16

Mushroom, parmesan, truffle mayo, pesto.  

SPRING ROLLS 18

Seasonal vegetables, pork, gochujang mayo. DF 



Mediums

PAN FRIED KING PRAWNS 25

Coconut, chilli, lemon, chives. GF DF

SEARED SCALLOPS 26

XO sauce, chilli butter, finger lime. GF DF

ZUCCHINI FLOWERS 25

Goats cheese, chilli oil, parmesan, chives.

BRISKET BAO BUNS 26

Asian slaw, gochujang mayo, cucumber, lime.

HIRAMASA KINGFISH CEVICHE 27

Finger lime, chilli, capers, coconut, herb oil.  
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Larger

HANGER STEAK 34
Chimichurri, herb oil, smoked salt. GF DF

VODKA RIGATONI 32

Chorizo, chilli, basil, parmesan, chives. GFO 

PESTO TAGLIATELLE 33

Burrata, cherry truss tomatoes, pine nuts, 

basil. GFO

PORK BELLY 34

Slim carrots, green beans, radish, XO sauce, 

artichoke puree. GF

GARLIC CONFIT CHICKEN 32

Chat potatoes, cherry truss tomatoes, herb 

velouté. GF

ARTHUR’S DELI BOARD 38

Prosciutto, mortadella, salami, brie, cheddar, 

artichoke spread, olives, lavosh, sourdough, 

cultured butter. GFO



On The Side

CRISPY CHATS 14

Garlic confit aioli, smoked salt. GF

ROSEMARY CHIPS 11

Rosemary salt, parmesan, truffle mayo. GF 

GREEN BEANS 16

Whipped ricotta, honey, roasted almonds. GF 

SALAD 15

Rocket, pear, parmesan, walnuts, currants, 

ginger vinaigrette. GF
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Sweets

FLOURLESS CHOCOLATE CAKE 15

Chantilly, seasonal berries, rose petals. GF 

EATON MESS 16

Finger lime, strawberry, passionfruit, 

chantilly, meringue. GF 

 



Beer

Non Alcoholic 

Mocktails

PACIFIC ALE, STONE & WOOD 10

ORIGINAL GREAT NORTHERN 9

RED LAGER, PERONI 11

GINGER BEER, BROOKVALE UNION 11

WATER 4
Still, Sparkling

SOFT DRINK 5
Coke, Coke Zero, Sprite, Lift

GREAT NORTHERN ZERO 6

CUCUMBER GIMLET 14
Cucumber, elderflower, lemon, lemonade.

BLACKBERRY SPRITZ 14
Mint, lime, blackberries, soda water.
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Sparkling

White

Red

2023 ‘LA VOLPE’ PROSECCO, USHER TINKLER 15/70

2023 SPARKLING ROSE, JOHN WALLACE 14/65

2023 ‘POPSY’ GRÜNER VELTLINER, COMYNS & CO 60

‘BOLLINGER’ SPECIAL CUVÉE, FRANCE 154

2023 ‘THE ROWDY BUNCH’ PINOT GRIS, 
JOHN WALLACE 13/55

2022 ‘GREEN LANE CHARDONNAY’, HART & HUNTER 16/75

2023 ‘TWO OF A KIND’ SEMILLON SAUVIGNON BLANC, 
ANDREW THOMAS 60

2023 FORDWICH HILL SEMILLON, ANDREW THOMAS 80

2023 TEMPRANILLO JOVEN, MERCER WINES 14/60

2022 BARBERA NOVELLO, MERCER WINES 15/65

2021 ELENAY SHIRAZ, ANDREW THOMAS 85



Cocktails

POMEGRANATE MARTINI 22

Grey goose, cointreau, pomegranate, lime.

CHILLI MANGO MARG 22

Espolon Blanco Tequila, cointreau, jalapenos, 

lime, mango, agave. 

STRAWBERRY BLISS 23 

Vanilla Absolut, Creme de Fraise des Bois, 

strawberry, lime. 

FINGER LIME MOJITO 22

Bacardi, finger lime, mint, soda water.

HUNTER VALLEY SPRITZ 21

Usher Tinkler Prosecco, Luxardo Limoncello, 

lemon, soda water.

SOUR APPLETINI 20

Grey Goose, Sour apple liqueur, lime, orange.

ELDERFLOWER GIN FIZZ 22

Hendricks, St Germain, cucumber, lime.

TIRAMISU MARTINI 23

Grey Goose, Mr Black, cold brew, chocolate 

baileys.
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