
NV First Creek Botanica Brut Cuvée | Hunter 

NV Coppabella SV Prosecco | Tumbarumba

Horner Wines Ash Pinot Grigio | Hunter 

Wren Wines Semillon Sauvignon Blanc | Hunter 

Oakvale Verdelho | Hunter 

Winmark Chardonnay | Hunter 

From Sunday Rosé | Murray Darling

Coppabella Pinot Noir | Tumbarumba

Tumblong Hills Barbera | Gundagai

Briar Ridge Cabernet Sauvignon | Orange

Thomas Wines Synergy Shiraz | Hunter 

NSW WINES BY THE GLASS
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SMALL PLATES

FARMHOUSE PLATTER 
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AVAILABLE TUESDAY TO SATURDAY 11AM - 2PM

REMEMBER YOUR TABLE NUMBER + ORDER EVERYTHING AT THE DELI!

27.5 per person |  Minimum 2 person

A selection of grazing morsels  to include charcuterie, 

cheese, breads + more

15% surcharge applied for Public Holidays

LUNCH  

twotriplefour Charred Maple + Rye Pane Toscano
w/ House Infused Oil

House Marinated Olives 

Herb, Lemon Ricotta + Confit Tomato Bruschetta
w Fried Capers

Oysters - Half Dozen - Ponzu + Tobiko

Chicken Liver Parfait, Creamed Honey, 
Toasted Maple + Rye Pane Toscano 

twotriplefour House Terrine + Accompaniments -
ask our team

Fried Byron Bay Halloumi, Charred Lemon,
Cherry Tomato + Caper Vinaigrette

Dill + Dijon Salmon Gravlax, Crème Fraîche,
House Sauerkraut + Soft Herb Salad

Deli Salad to Share

DON’T FORGET TO CHECK OUT OUR DELI FRIDGE

FOR MORE SAVOURY + SWEET GOODS!

INTERESTED IN A BOTTLE OF WINE? 
ASK OUR TEAM FOR THE FULL WINE LIST

SUBSTANTIALS

"Steak Frites" - Grilled 250gm MB+2 Sirloin, Shoestring
Fries, Herb Butter + Red Wine Jus

Braised Lamb Shoulder, Charred Flatbread, Spiced
Hummus, Pomegranate, Pickles + Wild Rocket

Seared Swordfish Nicoise, Soft Boiled Egg, Green Bean +
New Potato Salad, Honey & Coriander Dressing

Eggplant Katsu, Sri Lankan Curry, Coconut “Raita”, 
Red Pepper Chutney | vegan friendly

36

32

34

28

LEMON MYRTLE VODKA MARGIE  ft. Clarence Distillery
Vodka + Autonomy Orange Liqueur  | 22

CHERRY VELVET SOUR ft. White Possum Amaretto +
Makers Mark | 24

SGT. PEPPER + PVT. THYME ft. Northern Rivers Vodka +
Autonomy Orange Liqueur | 23

BLOOD ORANGE MARGIE ft. Tequila + Autonomy
Orange Liqueur | 23

COCKTAIL TIME? ASK OUR TEAM FOR OUR FULL LIST 
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