TAVERN

ENTREE

Southern biscuits with pimento cheese
Opysters 1/2 dozen

Honey and sesame prawn toast

Chicken liver parfait with fried potato scallops

Sicilian sashimi - tuna, salmon, scallop with
lemon caper dressing

Buffalo mozzarella with native citrus preserve

Asparagus mimosa with finely chopped egg and mustard vinaigrette

BURGERS

JOE’s 50/50 BURGER

200g Pattie of Sovereign lamb and pasture raised beef, gruyere cheese, dijon,

caramelised onions on a Humble milk bun

DouUBLE DOUBLE

Double beef patties, double cheese, double bacon, pickles, mustard,
ketchup on a Humble milk bun

MAIN

BAKED GNOCCHI PARISIENNE
Musset farms mushrooms, truffle, parmesan cream and chive

AKORA KING SALMON - Aotearoa NZ
With new season potatoes and sorrel cream sauce

SMOKED CHICKEN
1/2 Chicken - stone ground grits and red eye gravy

STEAKS

MINNAMURRA SPECKLE PARK - Mudgee AUS
Pure grass fed Speckle cross Angus Flat iron MB2+ 300g

AAco 1824 DARLING DOWNS - Nth Queensiand & NT
Grain fed Wagyu cross Scotch fillet MB4+ 300g

O’CONNOR PASTURE FED - Gippsiand, VIC
Pure grass fed Angus and Hereford T-bone MB3+ 8oog

SAUCES

Chimichurri 6 Diane

SIDES

Iceberg salad 16 Crack beans

Mash and gravy 18 Fries
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