
 

Please inform our staff of any food allergies or dietary requirements before ordering. While we take care to accommodate allergy requests, 
our kitchen handles common allergens, therefore we cannot guarantee that any dish is completely free from allergens or cross-
contamination. We are  proud to s ource  all our s eafood from Aus tralian Wate rs . 
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  Sa lte d Butte r                4 pp 

Fre s hly s hucke d Sydne y Rock Oys te rs  (½  Doze n or Doze n)          52 / 10 4  
with Cha rdonnay Mignone tte  
 

ENTRÉES  

Macy's  Sa lad of Ge m Le ttuce , Apple , Da te s , Ce le ry, Almonds  and Comté   26  

Woodfire  Grille d Ve ge table  Sa lad with Goa ts  Che e s e  and Vincotto    28  

Be e troot, Rocke t a nd Fe ta  Sa lad with Pis tachio Dre s s ing    27 

Be n’s  Cora l Trout Ce vic he  with Avocado, Che rry Tomatoe s  a nd Chilli   36  

Cra ig’s  Bige ye  Tuna  Sa s himi and Avocado with Mis o and Hone y Dre s s ing  32                                                                                

Cra ig’s  Albacore  Tuna  Nicois e  with Le mon a nd Cobram Es ta te  Hojibla nca  Olive  Oil  28  

Spe nce r Gulf King Prawn Cutle ts  with Fe rme nte d Chilli Mayonna is e                 32 

Hunan Chilli S tyle  S te ak Ta rta re  with Wonton Cris ps                   31 

Mis hima  Os s obuco Be e f Empanadas  with Hone y Yuzu Chilli Sauce                3 0  
 

MAINS  

Le ntil, Ricotta  a nd Eggpla nt Mous s aka        36  

Eas te rn Rock Lobs te r Ravioli with Black Vine ga r and  Chilli Oil                  4 2 

Be n’s  S tripe y S nappe r with Gre e n Olive s , Zucchini and Macadamia  Ta ra tor  59  

Roas t Chicke n with Smoke d Eggplant Dip                      4 6  

Coppe rTre e  Fa rms  Minute  S tyle  Fille t S te ak with Ca fé  De  Pa ris  Butte r                 4 9  

 

BURGERS  

Spe nce r Gulf King Prawn Burge r with Chilli Mayo and Zuni Pickle s    36  

No. 1 Ame rican Che e s e burge r 20 0 g Coppe rTre e  Fa rms  Be e f Pa tty   29  
with Ros e  Mayo, Onion a nd Pickle s  
  add chilli, bacon or has h brown                2 / 4 / 6  

Marga re t Burge r 20 0 g Coppe rTre e  Fa rms  Be e f Pa tty with Smoke d Bacon,  35  
Gruyè re , Zuni Pickle s  and Tomato 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                    13  

Gre e n Sa lad with Pa lm Suga r Vina igre tte       13  

Woodfire  Grille d Pe ppe rs  with Age d Vine ga r                    15 

Boile d Broccoli with Le mon and Cobram Es ta te  Hojiblanca  Olive  Oil   15 


