Society;

FEED ME 'think less, eat more’
chef's selection of our most popular dishes

PREMIUM FEED ME
chef's selection of dishes, including 500g rump steak & dessert

please let our staff know of any dietary requirements.
two person minimum and mandatory for groups of eight or more.

charcuterie for two -
sourdough, two selections of cured meats, kalamata olives,
pickles, whipped butter (GFO)

crispy eggplant, fermented chilli vinaigrette (VG,GF)
whipped ricotta, local honey, fried house made bread

(VEGO)

asparagus, butter sauce, grated parmesan (GF,NF,VEG)
chilli parmesan chicken ribs, lime wedges (GF)

grilled marinated beef skewer, house pickles (GF,DF,NF)

beef slider, house made pickle, cheddar cheese,
sriracha ranch (NF)

pan roasted chicken breast, charred asparagus, burnt butter
parmesan sauce (GF,NF)

500g rump steak, red wine jus (GF,NF)

pappardelle, chorizo, crispy prosciutto, xo salumi sauce,

basil (NF,GFO)

gnocchi, black truffle butter, portobello mushroom,
pecorino (NF,GFO,VEG)

charred sugarloaf cabbage, miso soy, roasted macadamia,
cannellini bean puree, thyme oil (VG,GF)

wood oven sour dough, whipped butter (GFO)

roast potatoes, rosemary salt, aioli (GF,NF,VGO)
crunchy chips, smoked paprika, aioli (GF,VGO,NF)
twice cooked brussel sprouts, chilli vinegar (GF,NF,VG)
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*nut free (NF), vegetarian (VEG), vegan (VG), gluten free (GF), dairy free (DF), pescatarian (PESC),

vegan optional (VGO), vegetarian optional (VEGO)

10% surcharge applies on Sundays



