
 

 

 

 

PUB DEG – FOUR COURSES, WE CHOOSE  / 72 per head 

 

prove bakery sourdough, house cultured butter GFO/DFO / 6pp 

smoky bay oyster, shiso vinegar mignonette DF/GF      / 4pp 

lucy margaux shishito peppers, smoked fish vinegar DF/GF / 10 

ngeringa carrot escabeche, ricotta, sage DFO/GF/VGO / 12 

potato & spinach curry puff (1), pickled smith gully’s lemon V / 14 

dirty inc chickpea falafel (4), hummus, rio vista olive oil VG/GF / 14 

chicken liver parfait, smith gully blackberries, lavosh / 16 

chilled port lincoln mussels, rouille, saffron, chives, baguette / 16 

presqil tomatoes, green coriander seeds, vinocotto, basil VG/GF / 17 

ngeringa carrots, stracciatella, vandouvan, curry leaves V/GF / 18 

paprika fried chicken, old bay mayo GF/DF / 19 

raw ‘roo kibbeh, baharat, bulgur, chilli, cos lettuce DF/GFO / 21 

   

cheeseburger, house ketchup, mustard, usa cheese, chips VGO/GFO / 25 

ngeringa beets, du puy lentils, egg sauce, summer herbs V/GF / 26 

lamb rogan josh pie, fava bean purée, yoghurt, ngeringa leaves / 26 

chicken schnitzel, caper butter, steamed dutch cream potatoes / 28 

‘roo loin schnitzel, dutch cream purée, pepper gravy  / 30 

lamb kebabs, baba ganoush, muhammara, fermented chilli, parlsey / 30 

berkshire pork sausage, smith’s gully’s chard, apple, many herbs / 32 

nomad farm smoked chicken, eggplant, tahini, cos, jus GF / 35 

cape jaffa snapper, luxy margaux celeriac, preserved chard / 38 

oyster blade steak, café de paris butter, fries GF/DFO / 40 

   

shoestring chips, house ketchup VG/GF / 10 

ngeringa summer lettuce, jauma red wine vinaigrette VG/GF / 12 

ngeringa bok choy, xo sauce DF/GF / 12 

   

coffee panna cotta tradizionale, uraidla strawberries GF / 12 

rhubarb & strawberry almond tart, kefir cream / 12 

 
Please note a 10% surcharge applies on Sundays, and 20% on Public Holidays. 1% credit card 

surcharge applies. 0% pool table charge. No pokies. Thank you for dining with us. 


