
 

 

FROM THE GRILL & STOVE 

Kelvin classic cheese burger, pickles, lettuce, burger sauce, lettuce, burnt butter mayo, milk bun, chips / 28 

O’Conner grass fed Scotch fillet, duck fat potatoes, new season asparagus, red wine jus / 52 GF 

Slow braised lamb shoulder, pappardelle, green olives, smoked chilli oil, parmesan / 36 

Chicken Kiev, cauliflower, roast garlic mash, white asparagus, confit garlic, jus gras / 42 

Roast cauliflower, smoked eggplant, green tahini sauce, curry oil / 35 GF/DF/VEGAN 

SIDES & SALADS DESSERT 

Ask your server about 
dessert & cheese selection 

Please make your server 
aware of allergens 

ENTREE 

Charred zucchini, pine nut mezze, 
potato flatbread / 18 DF 

Soft shell crab, yellow curry sauce / 25 
GF/DF 

Heirloom beetroot tartlet, whipped 
Meredith goats cheese, burnt pea,  
shallot dressing / 23 

Crispy saltbush lamb ribs, smoked  
yoghurt, green tahini / 28 GF 

Chips and ketchup / 12 

Baby coz, cucumber & dill, salad  
with buttermilk dressing / 12 GF 

Risoni pasta salad of edamame,  
spring peas, Chinese sausage,  
soy sesame dressing, pea shoots, 
chilli crisp / 20 VEGAN OPTION 
 


