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Freshly shucked oysters $3 each                         Tuscan sourdough bread $2.50 
Warm marinated olives $8
Three cheese crispy zucchini flowers $5 each 
Angus beef and gruyere sliders with tomato relish $5 each

Entrees
Crispy tofu with green mango salad, cashew nuts and Vietnamese dressing $16 
Chicken liver parfait with pickled grapes, cornichons & Port glaze $16

Salt & pepper cuttlefish with miso kewpie mayonnaise, preserved lemon, and fresh chilli$19

Lemon grass cured salmon, cucumber, pomegranate and verjuice $19
Buffalo mozzarella with Serrano ham, vine ripened tomato and fresh basil $20 
Beef carpaccio with rocket, capers, aioli and truffle oil $18
Mains
Sashimi salad of salmon, tuna and kingfish with avocado, cherry tomato and spicy dressing $25
House made pumpkin & goat’s curd tortellini with pine nuts & sage butter $26 
Tempura fish and chips with tartare sauce $24
Barramundi with blood orange and fennel salad, salsa verde and asparagus $28  
King George whiting with tomato and black olive ragout, prawns, and broccolini $30
Angel hair pasta with Alaskan crab, chilli, cherry tomato and basil $32 

Confit duck leg with potato roesti and orange watercress salad $26
Braised veal osso bucco with pappardelle, fresh tomato and fried capers $24                            
Wagyu beef cheek pie with truffle and olive mash $26 

Rangers Valley Angus sirloin with roast tomato, Cafe de Paris butter and chips $32
Sides
Mixed leaf salad $8                 Steamed vegetables $9                   Truffled chips $8                                    
Rocket, pear and parmesan salad $10 
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Desserts

Vanilla and coconut panna cotta with fresh mango and mint $14
Molten chocolate pudding with peanut praline and vanilla bean ice cream $15
Crushed meringue with berries & fresh cream $14
Trio of sorbet: Blood orange and Campari, lemon, mango $14
Date and ginger pudding with butterscotch sauce, poached rhubarb and vanilla ice cream $14 
Affogato: Espresso coffee with vanilla ice cream $9           plus your choice of liqueur $16

Cheeses

Compte Gruyere France
Buche D’Affinois France
Gorgonzola Piccante Italy
Served with date & tarragon paste & pear
$12 per piece or $24 for a selection of 3

Hot drinks

Coffee $3.50
with bonsoy milk or decaf 50c extra
Mocha $4.50 or Hot chocolate $4
T2 loose leaf teas: English Breakfast, Earl Grey, Chai, Green Sencha, 
Lemongrass & Ginger, Camomile or Peppermint $4.50
chef: Thuong Dang
local council regulations require swell restaurant to be closed & cleared of patrons by 10.30pm

