
SIDES

 Please let one of our team members know if you have any special dietary requirements, food allergies or food intolerances. Whilst all care is taken in the preparation of all food,
traces may still be found due to accidental cross contamination.  

               

          

sHARING available all day

LITTLE HOME BAKERY BREAD, SALTED BUTTER  

GREAT SOUTHERN GROVE MARINATED OLIVES  

FRESHLY SHUCKED AUSTRALIAN OYSTERS, SHALLOTS, SHERRY VINEGAR 

ROASTED CAULIFLOWER, QUINOA, SOY PEPITAS, POMEGRANATE, FETA

LA DELIZIA STRACCIATELLA, BEETROOT, ONION, CROUTON      

OCEAN TROUT, AVOCADO, PICKLED BEETROOT, YUZU MAYO, TROUT CAVIAR 

LOCAL OCTOPUS, CHORIZO, SAFFRON AIOLI, FENNEL

DANDARAGAN ORGANIC BEEF TARTARE, CURED YOLK, BLACK GARLIC, SALT BUSH  

CHARCUTERIE, CURED LOCAL MEATS, CONDIMENTS

MAINS 12pm - 2.30pm and 530pm - close

PAN FRIED GNOCCHI, CREAMED MUSHROOMS, HERBS

MARKET FISH, MISO EGGPLANT, SMOKED MUSSELS, MACADAMIA CRUMB, AVRUGA 

PORK SHOULDER, SHITAKE MUSHROOMS, CHAR SUI, SESAME       

LAMB SCOTCH, ARTICHOKE, CELERIAC, DUKKAH

MARGARET RIVER BEEF CHEEK, POTATO, BRUSSEL SPROUTS, DIJON  

LAMB SHOULDER, 1.5 KG, CHOICE OF TWO SIDES  

LET OUR KITCHEN SERVE YOUR
TABLE AN INDULGENT SHARED
STYLE MENU 75PP 

CHEF’S 
TABLE

14

14

DUCK FAT POTATOES, HERBS

MIXED LEAF SALAD, PICKLED 
SHALLOTS, RADISH, HONEY 

PAN FRIED MIXED MUSHROOMS, 
SPINACH, POTATO 16 

6

9

                  27/52                
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32
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                   42

 39 
  39 

39

120

Please note a fee will apply to all credit cards 1.2%



Pronunciation: stawr-haus

(i) a location, central in town, where
villagers and local farmers would store 
food and hay to be shared out during 

the harsh winter months




