
Please let our wait staff know if you have any allergies or dietaries
Feature is a daily special and is subject to availability

From the Carvery

Beef: Braised short rib, pickled kohlrabi, roasted malt glaze, short rib jus 75  

Fish: Market fish (A), brunet smør sauce, lovage oil, coastal greens 69

Veg: Roasted pumpkin, pepita, desert lime, pumpkin garum caramel, crispy kale 42 

 Bird: Rotisserie chicken, roasted tomato, wild rocket, smoked almond, 
chicken jus gras 49/76

Lamb: Grilled lamb rump, shishito pepper, fermented rye, marjoram, saltbush 65

 

 

 

Sides
 

  

 

Venison Tartare ............................ 36
Spring Ridge venison fillet, spiced cultured
cream, sherry vinaigrette, rye & sunchoke crisp

Paying by card? The following charges apply: MasterCard Credit 1.3%, MasterCard Debit 1.1%, Visa Credit 1.4%, Visa Debit
1.2%, Amex 1.5%, Speakeasy Group App 1.5%. Sunday and public holiday surcharge 15%. 

Starters

ASK  OUR  STAFF
about  our

daily
features

Crispy Baby Potatoes ........................ 23
Cultured cream, viking herb salt

Organic Leaves ................................... 22
Candied walnut, citrus dressing, mixed herbs

(A) Australian, (I) imported, (M) mixed

Grilled Broccolini .............................. 25
Pickled fioretto, fermented almond

Roasted bone marrow ...................... 32
Wild mushroom salt, rye & caraway sourdough
add Talisker 10/ Dalwhinnie 15 bone luge  17/19

Freshly Shucked Oysters (A)  42/79
Rhubarb mignonette, dill oil, lemon

Creme fraîche, baby beetroot, horseradish
Salmon Gravlax (A) ....................... 36

Grilled King Prawn (A) .................... 39
Preserved lemon butter, sorrel (3pcs)

Roasted carrots .................................. 28
Burnt honey, black garlic, charcoal crumb, sage



MEAD

 ON TAP
GLASS 375ML / HORN 500ML

Beverage packages

 

 

Asgard Mead
Horn of Son of Odin, glass of dry mead, glass of semi-sweet mead, glass of sweet mead...... 75

Valhalla Beer
Horn of Son of Odin, glass of Lager, glass of Pale Ale, glass of Stout...... 65

Valkyrie Wine
Horn of Son of Odin, glass of white, glass of rose, glass of red.......... 75

Nilfheim Cocktail
Horn of Son of Odin, Feeling Meady, Northern Lights, Blazing Glogg....... 85

Stone Dog Kilt Lifter (Glass/Bottle)
Semi Sweet. Smoky, Earthy, Smooth .......................................... 12.2% .................................... 18/88

Stone Dog Stolen Goods (Glass/Bottle)
Orange Blossom, Citrus, Floral .................................................... 9.3% .................................... 18/88

Three Horn Traditional (Glass/Bottle)
Sweet grapes and pears dipped in honey | Sweet ................. 12.5% .................................. 25/110

Three Horn Viking Blood (Glass/Bottle)
Cherry, Pomegranate | Dry ............................................................ 12.0% .................................. 25/110

Three Horn Australian Sunset (Glass/Bottle)
Hibiscus, Rosehip shells, Quandong | Semi-Sweet ............... 14.0% .................................. 26/115

Three Horn Australian Midnight (Glass/Bottle)
Black tea, cacao shells, Kakadu plum | Sweet ......................... 12.5% .................................. 26/115

(Seasonal) Three Horn Wild Berry (Glass/Bottle)
Raspberries, Blackberries, Blueberries | Dry ......................... 12.0% ................................. 27/125

(Seasonal) Three Horn Strawberry Jam (Glass/Bottle)
Marmalade, Jam, Honey | Sweet ................................................... 14.3% ................................. 27/125

Heaps Normal Quiet XPA ................................................................ 0% ....................................14 
The Hills Apple Cider ......................................................................... 5% ....................................14

Travla Low Carb Full Strength Lager.................................... 4.2% ...........................................16/19 
3 Ravens ‘Ruckers Hill’ Pale Ale ............................................. 4.2% ............................................15/17
Dangerous Ales ‘Uncle Damo's Oaths’ Oat Stout............. 5.2% ............................................19/21
Sydney Brewery ‘Bat Currant’ Blackcurrant Cider.......... 4.5% ...........................................20/22
Son of Odin Mead........................................................................ 5.5% ............................................19/23
Greedy Bear Sparkling Mead................................................... 4.0% ...........................................17/20
Greedy Bear Peaches & Cream Mead................................... 4.0% ...........................................22/24
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