
In Room 
happy hour menu 

3pm-6pm
Delivery fee $8 per order 

        Mediterranean spiced beer nut mix $9

Sicilian olives, fetta, guindilla peppers, oregano, olive oil $14

Warm flatbread, garlic butter, fior di latte, olive oil, rosemary $14

Steak fries, house seasoning, aioli $12

Sydney rock oysters (A)
Natural - half dozen $32 / full dozen $64

Mignonette or Kilpatrick - half dozen $36 / full dozen $68

Corn ribs, labneh, hot honey $16

Chicken ribs, garlic toum $18

Prawn toast, sesame crust, spicy mayo $18 (I) 

Salted coddie sticks, tartare sauce $18 (A)

Potato scallops, malt vinegar, salt, citrus labneh, salmon pearls $16

Artisan cheese board, assorted local & imported cheeses,
crackers, quince paste, mixed nuts, assorted fruit $30                          

We proudly serve sustainably sourced seafood, selected to support healthy oceans & responsible 
fishing practices. (A) = Australian; (I) = Imported; (M) = Mixed

Our menu and kitchen contain allergens and foods which may cause an intolerance. Our team will 
make all efforts to accommodate dietary requirements, however due to the shared production and 
serving environment, we cannot guarantee the complete omission of such allergens. Please inform 

our team if you have a food allergy or specific dietary requirement.


