
 

HOST. 
SAMPLE MENU. SUBJECT TO DAILY CHANGE. INCLUDING PRICE 
 
Baked W.A Scallop, Vadouvan Vinaigrette, Daikon   14 
Gilda*. Tuna, Occy, Pickled Pepper, Olive    14 
*Named after the Rita Hayworth character in the 1946 film Gilda - for being spicy and salty 
HOST. Sourdough Focaccia, Cacio-e-pepper Butter   7 
Olasagasti Anchovy, Cucumber, Autum Pesto. On sourdough 14 
Lamb Rib Fritter, Stilton Mayo, Dill Pickle   14 
Beef Tartare, French Onion, Sourdough Crumpet  24 
BBQ’D Occy, Dashi Whey, Razzle Dazzle Oil   38 
Confit Chicken Maryland, Peperonata & Roasted Wing Sauce 42 
Warilba Lamb Rump. Finished Over Ironbark Coals 
+ Epic Baba Ganoush & Mustard Jus    58 
Celeriac Rémoulade* English: /reɪməˈlɑːd/    16 
*French style slaw 
Roasted Potato, Garlic & Parsley Butter + Manchego  16 
Grilled Rapini, Labna, Curry, & Raisins     16 
 
 
 
Hôtel de Crillon Choc Cake, Double Cream, Passionfruit 22 
Baked Section 28 Monte Forte + Chutney & Crackers 22 
 
 
 
Just Feed Me. pp                   98 
Wine Splash. (3)       72 
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Pre-Dinner         Ea. 
Neon Mirage  Classic Negroni Fat Washed w’ Coconut Oil & Strawberry 22 
Uncomfortable Silence  Autonomy Aperitivo, Passionfruit Juice, Mandi Liqueur 
   Make it a Sour or a Spritz    22 
Serious Gourmet Shit G’Up Coffee, Caffé, PX Sherry + Tito’s Vodka   22  
Spirit + Mixer  House Spirit + Midnight Mixers    15 
  
Wine 
Bubbles – Traditional + Ancestral Method      G. 
Bubbles   Zev’s Pick of Bubbles      20 
Classic Cuvée   Woodlawn ‘Method Trad’ NV Tamar Valley, TAS 20 
 
White - Crisp + Aromatic  
Chenin Blanc  Corymbia  2023 Swan Valley, WA   20 
Savagnin  Defialy ‘Pale Blue Eyes’ 2023 Macedon Ranges, VIC 20 
White – Rounded + Textural        
Aligote   Sentio   2024 King Valley, VIC   29 
Riesling    Koehler-Ruprecht 2021 Pfalz, GER  20 
Albarino   Neudorf   2023 Aotearoa, NZ   20 
 
Skin Contact/Amber/Orange – Oxidative + Funky   
Pinot Noir   Supernatural ‘Illusions’ 2023 Ghost Rock, TAS  20 
Rkatsiteli  Nika   2020 Kakheti, Georgia   29 
 
Rosé – Elegant + Floral 
Syrah   Cobaw Ridge   2021 Macedon Ranges, VIC 29 
Grenache/Malbec Sigurd ‘Rosé’  2022 Barossa, S.A  20 
Red – Chilled - Refreshing + Grippy  
Rhone Blend   Val De Combres   2022 Southern Rhone, FRA 29 
 
Red – Light to Medium - Interesting + Fun to Drink    
Grolleau /Cab Franc Les Errances  2020 Loire Valley, FRA  29 
Sangiovese  Koerner   2023 Ade Hills, S.A  20 
Red – Medium to Full - Rounded + Classic  
Pinot    Fleet   2024 Sth Gippsland, VIC 20 
Syrah    Changing Winds ‘#2’ 2022 Heathcote, VIC  20 
 
Beer 
Lager   Fucking Hell ‘Bright Lager’  4.4% Fücking, BEL 15 
Pale Ale   Moo Brew    4.9%  Hobart, TAS 15 
Cider   Pagan ‘Brut’ Apple Cider   4.5%  Huon, TAS 18  
Witbier    St. Bernardus   5.5% Watou, BEL 18  
Wild Ale   Two Meter Tall   5.2% Hayes, TAS 22
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