
Roasted pork belly | Earl Grey and spiced poached pear | Verde | wilted silverbeet | sumac cured Spanish onion

Humpty Doo barramundi fillet | sweet potato mash | sautéed buttered asparagus | Marco Pierre White’s mussel and saffron soup
(G/F)

Lemon myrtle oven roasted new potato, kale and Dutch carrot salad | watercress and coconut cream sauce | beetroot chips |
rosemary and macadamia crumb (VG)

Thomastown lamb and freekeh tagine | naan bread | Greek yoghurt | tomato and apple chutney | turmeric pickled cucumbers 

Premium Cuts ($5 surcharge)
Chargrilled beef fillet 250gm - Margaret River, WA

Veal cutlet 200gm - Dyraaba, NSW
Butter, Rodriquez chorizo and garlic 1/2 lobster  200gm- Western Australia

Jack’s Creek beef rib sirloin (MB3+) 300gm - Willow Tree, NSW
Ras el hanout roasted 1/2 Spatchcock - Hawkesbury, NSW

All Cuts served with straight cut chips | garden salad | green peppercorn sauce, mushroom jus, or sauce Béarnaise

E N T R É E
Honey soy beef rib | sesame and herb dressed corn ribs | miso aioli 

Potato gnocchi | roasted cherry plum tomatoes, basil and spinach sauce | buffalo mozzarella | toasted pinenuts (V)

Orange and cumin marmalade Hunter Valley duck breast | parsnip puree | white wine braised leek (G/F)

Beetroot tartare | coconut yoghurt | pickled shallots | smokey tahini sauce | hazelnut dukkah 

6 South Coast Sydney rock oysters | lemon cheek (G/F) or desert lime and chilli dressing (G/F)

Crispy skin Tasmanian salmon fillet | green peas, chorizo and pea shoot salad | mint beurre blanc (G/F)

M A I N

D E S S E R T

Caramel and dark chocolate ganache tart | honey macadamia ice cream | freeze dried raspberry 

Press Club Strawberries - Original since 1999 – butterscotch cream | strawberries-fresh, coulis, sorbet and curd | vanilla ice cream (V G/F)

Fromage | Adelaide triple cream brie | Jersey cows milk | Adelaide Hills, South Australia
Oak Blue | cows milk | Gippsland, Victoria

Bay of Fires clothbound cheddar | cows milk | Bay of Fires, Tasmanian 
Mont Priscilla | cows milk | Adelaide Hills, South Australia

falwasser | lavosh | pane croccante | sous vide apple | quince paste

B R E A D
Damper | house churned butter

C H A T H A M  H O U S E  R E S T A U R A N T
M O N D A Y - F R I D A Y | L U N C H :  1 2 . 0 0 – 2 . 3 0 P M  &  D I N N E R :  6 . 0 0 – 9 . 0 0 P M  

2  C O U R S E  $ 6 0  3  C O U R S E  $ 7 3

 R E S T A U R A N T  A N D  C A T E R I N G  A U S T R A L I A  N A T I O N A L  W I N N E R  2 0 2 3  S I L V E R  A W A R D  F O R  E X C E L L E N C E -
R E S T A U R A N T  I N  A  P U B / C L U B


