
 

All credit and debit cards incur a 1.6% surcharge.  
Tables of 8 and over incur a 10% discretionary service charge.  
Sunday surcharge 10%. 
Public Holiday surcharge 15%. 

 
TO START 

AP Bake ry bre ad with Coppe rTre e  Fa rms  s a lte d butte r    3pp 

Fre s hly s hucke d Sydne y Rock oys te rs  with cha rdonnay mignone tte    54 / 10 8  

Oys te rs  Kilpa trick 

Ha lf doze n /  doze n 

 
ENTRÉES  

Albacore  tuna  Nic ois e  with le mon and Cobram Es ta te  Hojibla nca  olive  oil  26  

Woodfire  grille d ve ge table  s a lad with goa ts  c he e s e  and vinc otto    26  

Be e troot, rocke t a nd fe ta  s a lad with p is tachio d re s s ing    25 

Macy's  s a lad of ge m le ttuce , apple , da te s , c e le ry, a lmonds  a nd Comté    24  

Pav and He idi's  Bige ye  tuna  s a s himi a nd avocado with mis o a nd hone y dre s s ing 32 

Spe nce r Gulf King prawn cutle ts  with fe rme nte d chilli mayonna is e    29  

Hunan chilli s tyle  s te ak ta rta re  with wonton c ris ps      29  

 
MAINS  

Le ntil, ricotta  and e ggplant mous s aka        35 

Frie d Corne r Inle t Ga rfis h with c razy wa te r      59  

Grille d Corne r Inle t Ga rfis h with olive s , zucchini a nd macadamia  ta ra tor  59  

Ca fé  Marga re t s e a food s te w with s picy mus s e l and s a ffron broth   4 9  

Fe ttucc ine  with Spanne r c rab, chilli, ga rlic  and le mon     4 5 

Roas t chicke n with s moke d e ggplant dre s s ing       4 6  

Mis hima  be e f pie  with bra is e d pe as  and toma to s auce      29  

Coppe rTre e  Fa rms  minute  s tyle  fille t s te ak with Ca fé  de  Pa ris  butte r   4 7 

Ame rican che e s e burge r 20 0 g Coppe rTre e  Fa rms  be e f pa tty with ros e  mayo,  29  
onion and pickle s  
      add chilli, bacon or ha s h brown       2 / 4 / 6  

Marga re t burge r 20 0 g Coppe rTre e  Fa rms  be e f pa tty with s moke d bacon,  35 
Gruyè re , zuni pickle s  a nd toma to re lis h       
”I be lieve  the  bes t way to e njoy a  burge r is  to cut it in half. This  allows  you to have  
the  firs t bite  into the  ce ntre  of the  burge r, giving you the  bes t tas te  of all the  ingredients  tha t make  
it s pec ial” Ne il Pe rry 

 
SIDES  

Frie s            12 

Gre e n s a lad with pa lm s uga r vina igre tte       12 

Woodfire  grille d pe ppe rs  with age d vine ga r      14  

Boile d broccoli with le mon and Cobram Es ta te  Hojiblanca  olive  oil   14  


