
S E R V I N G  F R O M
1 2  -  3 P M  &  6  -  8 P M

1 5 %  S U R C H A R G E
O N  S U N D A Y S  &

P U B L I C  H O L I D A Y S

P L E A S E  L E T  O U R  S T A F F  K N O W  I F  Y O U  H A V E  A N Y  D I E T A R Y  R E Q U I R E M E N T S  W H E N  O R D E R I N G
V  -  V E G E T A R I A N ,  V G  -  V E G A N ,  G F  -  G L U T E N  F R E E ,  C  -  C O E L I A C ,  D F  -  D A I R Y  F R E E

W E  A R E  A  C A S H L E S S  V E N U E  -  C A R D  P A Y M E N T S  O N L Y  

SHARE PLATES

SALTBUSH DUKKAH 

macadamia & sa ltbush spice, 
foccac ia, cold press ol ive oi l , 
bush tomato ba lsamic g la ze 

16 VG, OG

BEETROOT HUMMUS 

chickpea & tahin i d ip, 
cr ispy sa ltbush, sumac, 
ra isins & ol ive oi l  bread 

16 VG, OG

EMU LIVER PATE 

spiced muntr ies chutney, 
por t w ine je l ly, lavosh 

19 

GRILLED HALOUMI (3) 

quandong emulsion, 
sa ltbush dukkah, sweet 

pick led quandongs 

16 V, GF, OG

ROO TAIL 

bra ised and f r ied ta i l pieces 
in our sweet & sour bush 

tomato sauce 

21 GF, DF

FERAL ANTIPASTO 

camel metwurst, roo past rami, emu 
pate, goat chevre, bush tomato ch i l l i 

jam, vegetables, sa ltbush dukkah, bush 
tomato ba lsamic ol ive oi l  & foccac ia

50

MAINS

CHARRED KANGAROO LOIN 

roasted sweet potato, nat ive 
g reens, d i r t ( y ) lent i l  cassoulet , 

quandong jus 

45 GF, DF 

SALTBUSH PESTO PASTA

cavatel l i ,  w inter g reens, 
parmesan

28 (VG, GF, DF AVA IL)

CHICKEN BREAST 

red roasted BBQ chicken, d i r t ( y ) 
white peas, char red rad icch io, 

g reen oi l ,  pan jus 

38 GF, DF

CHARRED BROCCOLI 

romesco, pick led sha l lots, toasted 
seeds, hazelnuts, nat ive thyme oi l , 

kohl rabi, r ivermint slaw, leaves

28 VG, GF

PAN SEARED WHITING

sa ltbush dukkah crusted spencer 
gul f whit ing, t r iple cooked potatoes, 

g reen leaves, beurre blanc, lemon

38 GF

F.M .G. FERAL MIXED GRILL 

charred roo f i l let , camel boerewors 
sausage, emu r issole, mash potato, 

roasted mushroom, cr ispy sa ltbush & 
red w ine jus 

52 GF

SWEET

QUANDONG PUDDING 

golden sy rup pudding, 
cream, quandong sy rup 

18 V, OG

CREME BRULEE

nat ive c it rus, poached quince, 
watt leseed shor tbread 

18 (GF AVA IL)

FERAL FEAST BANQUET 

let us feed you with a selection of our 
favourite dishes to share

(min 2 persons, whole table required to 
participate) 

62PP SHORT MENU OR 
85PP LONG MENU

GREEN LEAVES 

cos lea f, cucumber & 
a lmonds in chardonnay 

v ina ig ret te 12 VG GF

POTATOES

 t r iple cooked, lemon myr t le 
burnt butter, ch ives 

15 GF, V  

WINTER SPROUTS

house fera l XO* sauce 

 14 GF *conta ins sea food

CROQUETAS (3) 

creamy bechamel, crumbed 
& f r ied - chang ing f lavour of 

the day

15

CHIPS

pra i r ie dust, ketchup

13 VG, GF, DF

BEEF EYE FILLET

250g, char red banana peppers, 
pressed potato, ch ives, jus

52 GF 

SIDES 

CHEESE 

f resh & preser ved f ru it , 
quince paste, lavosh

21 (V, GF AVA IL)

GELATO 

ask us about the f lavour of 
the day 

8 (GF, DF AVA IL)

SPENCER GULF 

KING PRAWN (2)

fermented ch i l l i  & white 
miso butter, baby leaves, 

f inger l ime a iol i

18, GF

FERAL GOAT ROGAN JOSH

kashmir i r ice, 

sunr ise l ime pick le, ra ita

38 GF (DF AVA IL)

6 P M  -  8 P M


