
	
	
	
	

	
	
	
	
	
	
	
	
	
	
	

S M A L L 	 P L A T E S 	

Artisan breads, pravda butter, extra virgin olive oil and aged balsamic 

Forever evolving soup that is inspired by the seasons 

Grilled tortilla, pea guacamole, jalapeno, lime 

Heirloom tomato, smoked feta, toasted wild wheat, pickled shallot 

 

S A N D W I C H E S 	 W / 	 F R I E S 	

Available 11am – 4pm	

Tempura onion ring, fried egg, sandwich, purple slaw, jalapeno aioli 

Grilled haloumi, skordallia, quick pickle cucumber 

 

S A L A D S  

Roasted carrots, medjool dates, garden greens, smoked feta, carrot vinaigrette, dukkha 

Caesar salad, classic dressing, slow cooked egg, parmesan 

Waldorf salad, iceberg wedge, apple, celery, toasted walnut 

 

L A R G E 	 P L A T E S 	 & 	 P A S T A 	

Hand cut pappardelle, field mushrooms, hazelnuts, sage 

Risotto ‘primavera’, spring vegetables, toasted pistachios, slow cooked egg 

Miso glazed eggplant, burnt eggplant puree, yoghurt, dukkah, coriander 

 

S I D E S 	

Roasted pear, baby rocket, walnuts, manchego, balsamic 

Brown butter mash 

Roasted new potatoes, thyme salt 

Steak fries, aioli 

Onion rings 

JSH creamed spinach 

 

V e g e t a r i a n 	
M e n u 	


