
MENU!
WHIPPED RICOTTA, CHILLI DIP & SMOKED PAPRIKA HUMMUS

(GF, VGO)

ROSEMARY FLATBREAD, EXTRA VIRGIN OLIVE OIL
(VG, GFO, DF) 

SALT & PEPPER SQUID, SPICY SRIRACHA MAYO
(GF, DF) 

CROQUETAS, PROSCIUTTO DI PARMA, PARMIGIANO, SAUCE GRIBICHE 
 

ROLLED CHICKEN, PARMA PROSCIUTTO, MUSHROOM GRAVY
(GF, DF)

RUSTIC FRIES, SMOKY AIOLI 
(VGO, GF, DF) 

ROAST BEETROOT SALAD, MAPLE, SPINACH, PISTACHIO, GOAT CURD, BALSAMIC
(VGO, GF, DFO)

  
 

BOMBE ALASKA, STICKY DATE, BUTTERSCOTCH SAUCE,

SPICED RUM, TOASTED PECANS

 

ENCHANTED | VODKA, WATERMELON, ELDERFLOWER, LIME, PINEAPPLE, LEMONADE, SODA

PRETTY IN PINK | VODKA, MIXED BERRY, CRANBERRY, LIME, LEMONADE

FLA-MANGO TEA | GIN, MANGO, LEMON, ICED TEA
 

FRANKIE SAUVIGNON BLANC, SPARKLING & SHIRAZ
MOUNT GAMBIER SA

TO SHARE!

TO FINISH!

TO DRINK!

The Station practices Responsible Service of Alcohol
Jugs are designed to share between four people ~ Sittings are limited to two hours from booking time

BOTTOMLESS
GALENTINE’S!


