
Our menu is available from 12noon through 
till 11pm mon-thurs, 12noon - midnight fri - 
sat. Our chef Michael Nunn has designed a 

European inspired menu based on the concept 
of sharing.   Our carefully sourced seasonal 

produce will bring flavours and friends 
together.

FINGER
Charcuterie
Cornichons, homemade piccalilli, Dench sourdough

Jamón

Wagyu bresaola

San Daniele prosciut to

Chicken l iver par fait

Pork r i l let tes

Veneto salami

Selection of al l

$ 12

$9

$ 11

$8

$8

$8

$26

Asparagus Tarts(2)
Green asparagus, Artavaggio 

$7

Zucchini Flower
Mildura honey wheat beer batter, zucchini flower, 
goats cheese, honey

$5.5  each

Spanish Anchov y	
Herpac anchovies, caramelised onion, en croute

$6 each

Crispy Prawns (6)
Queensland prawns, crispy potato, anchovy 
mayonnaise

$ 18

Pies (4)
Holgate Porter braised beef, mushrooms

$ 14

Chicken Wings Basquise (8)
Paprika marinated chicken wings, capsicum, 
tomato, baby capers

$ 12

Croquet tes (6)	
Jamón, Swiss Gruyère

$9

FORK

C aprese Sal ad
Vine tomato, Shaw River mozzarella, basil, shallot, 
balsamic

$ 1 1

Asparagus Sal ad	 
Local asparagus, poached egg, truffle 
dressing, crispy bread

$ 14

Chicken Caesar Sal ad
Free range chicken breast, poached hens egg, crispy 
pancetta, parmesan, white anchovy

$20

KNIFE
Gnocchi	
Pan fried potato & parmesan gnocchi, broad beans, 
torn mozzarella, spicy tomato dressing

  

$ 14/$24

Bat tered Fish & Chips
Mildura honey wheat beer batter, market fish, fat 
chips, chunky tartare, lemon, green salad

$22

Market Fish 
Pan  fried market fish, cherry tomato on the vine, 
red lentils, eggplant, zucchini

$POA

Burger
Beef  burger, Turkish bun, Gruyère, tomato relish, 
fat chips 

$24

Chicken Schnitzel
Free range chicken breast, rosemary & parmesan 
crumb, artichoke , shaved fennel salad

$25

Grilled Steak
Ask your waiter for today’s cuts, fat chips,              
watercress salad, sauce bearnaise
	

$POA

sides
Garden Sal ad
Seasonal leaves, lemon vinaigrette

$9

Spinach	
Sautéed English spinach, garlic, cream, parmesan

$9

Green Beans 
Anchovy, butter 

$9

Fat Chips
Hand cut fat chips, rosemary salt, aioli 

$9

spoon
Chocol ate truffle $3 EACH

Chocol ate Fondant (15 minutes)
Bitter chocolate pudding, vanilla bean ice cream

$ 12

Brulee 
Vanilla crème brulee, seasonal fruit

$ 10

Ice Cream & Sorbet
Homemade selection of  three

$9

Cheese
Selection of  cheeses, fresh fruit, homemade lavosh

One cheese

Two cheese

Three cheese

$8

$ 16

$22

Collins Quarter


