JOSEPH'S

BAR MENU

BITES
Marinated mount zero olives | 9
Spanner crab cake, kohlrabi, dill, sourdough | 11
Confit chicken croquette, peach and lime chutney | 9
Tempura enoki mushroom, herb emulsion, porcini | 9

Sydney rock oyster
Natural with lemon | 7ea
“Rockerfeller” warrigal greens, black pepper, pernod | 9ea

LARGER
Wagyu burger, milk bun, dill pickled cucumber, fries | 34
King prawn roll, potato roll, green apple, dill | 28
Fries, herb mayonnaise | 15

DESSERT
Milk chocolate mousse, dark chocolate crumb, salted caramel,
peanuts | 20

CHEESE 735G
Selection of crackers, quince paste, muscatels
Bay of fires clothbound cheddar | 27

Pyangana st columba blue | 29
Milawa brie | 25

This is a sample menu and is subject to change based on seasonal availability. A surcharge is
applicable on Sundays (10%) and Public Holidays (15%). A credit card surcharge is applicable on
MASTER/VISA(1.5%) & AMEX (2.25%)
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