TAVERN

Bread & butter

Marinated Olives

LP’s Saucisson Sec

Honey & sesame prawn toast

Buffalo mozzarella with kalamata olive, honey & balsamic vinaigrette
Warm corn bread, whipped cod roe & hot honey

Joe’s charcuterie plate - country style terrine, pork rillette,
duck liver parfait mustard & pickles

Joe’s 50/50 burger - Pattie of Sovereign lamb & pasture raised beef,
Gruyere cheese, French dijon, caramelised onions
on a Humble Bakery milk bun

Baked gnocchi Parisienne, Musset Farms mushrooms, parmesan cream

& black pepper

Crispy chicken thigh stuffed with prawns, sauce of Pennyweight sherry

& carrots

Slow cooked lamb neck, spring vegetables, rock oyster & watercress

Steak a la Diane - 300g O’Connor pasture fed Black Angus hanger steak

500g O’Connor pasture fed MB3+ bone in sirloin

Iceberg salad 16 Jacket potato

Fries 16

SWEETS

Spiced quince, whipped custard & butter biscuits
Chocolate banoffee pie

Comte - cows milk, semi hard, FRA

10% Sunday Surcharge applied to Final Bill. 15% applied on Public Holidays
Groups of 8 or more: 10% Service Fee applied to Final Bill
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