
shoestring fries GF, DF 
aioli or homemade tomato sauce

10

sweet potato chips GF, DF 
aioli or homemade tomato sauce

12

rocket & pear salad VGO, GF , N 
candied walnuts, parmesan, apple balsamic

12

broccolini VGO, GF , N 
almonds, brown butter

15

After 12

V vegetarian / GF gluten free / N contains nuts / DF dairy free / O 
option | please be aware that we deep fry with tallow & pan fry 
with olive oil. A - australian seafood, I - international seafood,  
M - contains mixed origin seafood. 

10% surcharge on weekends & 15% surcharge on public holidays

starters mains

sides

gluten free buns are available +4

tomato & rosemary foccacia VGO, DFO	                 12	  
salted butter

cauliflower fritti GF, DF		                                            19 
pickled zucchini, aioli, mint

burrata GFO , N				                    18 
prosciutto, grilled peaches, macadamia,
apple balsamic

chicken liver parfait GFO 			                   19 
port jelly, pickles, sourdough

salt & pepper squid DF, I 			                   22 
crispy kale, romesco, lime 

shellfish hot pot GFO, A 			                   22 
vongole, mussels, white wine, parsley,
garlic butter, crostini 

zucchini flowers GF , N, V			                   25 
beetroot, orange, candied walnuts,  
goats chevre

goats cheese & caramelised onion tart GF ,V,  N  22 
rocket, apple, pear & walnut salad

poke bowl GF, DF, A			                  24 
tuna, brown rice, cabbage, carrot, wakame,         
tomato, avocado, lettuce, sesame

beef & truffle burger GFO, DFO	                                          28 
beef pattie, american cheese, lettuce, tomato,   
pickles, truffle aioli, fries 

beetroot & lentil burger VGO, VO		                  28 
beetroot and lentil pattie, tzatziki, lettuce, tomato, 
pickles, fries

steak frites GF, DFO		                                           48 
250g sirloin, shoestring fries, café de patina butter

roast chicken DF			                                           28 
butter lettuce, avocado, smoked hummus,               
chickpeas, lemon vinaigrette 

fish & chips GF, DF, A			                  34 
crisp fried market fish, fries, house made  
tartare sauce

patina snapper pie 2.0 A			                 38 
garden salad

summer vege bowl V			                  28 
pearl cous cous, pickled red cabbage, pumpkin,    
grilled zucchini, avocado, halloumi

greek lamb salad GFO, DFO			                  33 
marinated lamb, tomato, cucumber, olives,            
radish, cos lettuce, feta, crisp pita 

crisp barramundi fillet GF, DF		                 38 
shaved fennel, chives, green beans,                         
citrus dressing

spaghetti alle vongole DF, GFO, M 		                 36 
chilli, garlic, parsley, white wine, vongole

penne arrabbiata GFO, DFO, V		                 29 
crushed tomato, chilli, oregano, marjoram,     
stracciatella




