LEEK & FETTA FRITTERS 2.50ea
LAMB SAUSAGES W/ YOGHURT 9
MINI WAGYU BURGERS (PLATTER OF 4) 22
MIXED MARINATED OLIVES 6
WARM MORTADELLA W/ BRUSCHETTA 10
FLATBREAD W/ HUMUS & DUKKAH 11
MATCH STEAK SANDWICH 15
FRIES/ HAND CUT CHIPS WITH AIOLI 8
PIADINA W/ PROSCIUTTO AND ROCKET 10
PIADINA W/ TOMATO AND FONTINA 10
CLASSIC MARGARITA (NOT THE DRINK) 16
SMOKED EGGPLANT PEA & RICOTTA 20
PRAWN, BASIL & CHILLI 23
MATCH MEAT LOVERS 23

OYSTERS NATURAL, ROCK OR PACIFIC  3.50ea
SALT & PEPPER CALAMARI 14
MATCH FALAFEL 15
ROAST BABY BEETROOTS 13
w/ fried goats cheese & hazelnuts

WAGYU BRESAOLA W/ HORSERADISH 15
STEAMED MUSSELS

W/ WHITE WINE, CREAM & GARLIC 14
CHARCUTERIE SELECTION 20
LINGUINI W/ TIGER PRAWNS, HERBS

& LEMON 17/24
MATCH WAGYU BURGER 22
w/ fries

PARMESAN CRUMBED CHICKEN BREAST 25
w/ caprese salad

MARKET FISH 32
Seasonal garnish, herb and caper dressing
RICOTTA & SPINACH GNOCCHI 25
Baked with tomatoes and parmesan

DUCK & BRANDY SAUSAGES 25

w/ mash and onion jam

AMERICAN STYLE PORK SPARE RIBS

LAMB RUMP
w/ chefs secret spice mix

RIB-EYE
Black Angus, Clare Valley, SA

grass fed, dry aged
5009

WAGYU RUMP
stockyard Queensland

grain fed BMS 5+
250g/400g

NEW YORK STRIP
Black Angus, Blindaree, NSW

dry aged, grass fed sirloin
250g/400g

SAUCES

26
32

50

34/48

34/48

hot English Bearnaise, peppercorn, herb butter

grain mustard or horse radish yogurt

ROAST AUTUMN VEGETABLES
MASH POTATO

GARDEN SALAD

ROAST GARLIC FIELD MUSHROOMS
HAND CUT CHIPS W/ AIOLI

0 0 00 0 o

BANANA SPLIT

SALTED CARAMEL & CHOCOLATE POT
ICE CREAM & SORBET SELECTION
CHESTNUT, PEAR & CHOCOLATE TRIFLE
ARTISAN CHEESE SELECTION

12
12
11
12
18



