
MARY’S

E N T R É E S

W I N EB I S T R O

we can cater to most dietary requirements, and allergies. please speak to our team for more info.

 
steak tartare, egg yolk, worcestershire dressing, croutons 27.00

fish crudo, soy & ginger dressing, sesame, radish       26.00

burrata cheese, citrus salad, whipped feta  25.00

prawn, chilli & parmesan spaghetti, lemon 28.00                                                                            

S I D E S 

grilled chicken thighs, cashew cream, harissa 36.00

pan fried local fish, leek, bacon, beurre blanc sauce   39.00

corn & mushroom pot pie, pickled vegetables   36.00 
roast pork belly, orange & chilli caramel, carrot purée, remoulade 39.00 

180gm eye fillet, pommes anna, broccolini, tarragon emulsion 48.00

T O  B E  S H A R E D  B E T W E E N  2  O R  3

pistachio crusted lamb rack, smashed peas, mediterranean salad, fries   -  95.00

   boujee bacon mac & cheese - 15       
green salad, lemon dressing, parmesan, pear - 12

 parmesan & truffle fries, aioli - 12  
grilled brussels sprouts, ranch dressing - 14

M A I N  C O U R S E

 
 

freshly shucked oysters, shallot & tabasco mignonette (battered available)   6.00  EA

housemade corn bread bites, ‘nduja sour cream & honey (4pcs) 16.00

mary’s sweet & sour fried broccoli 17.00

fried chicken bites, habanero mayo, pickles (4pcs)  16.00 
fried potato cakes, cured salmon, horseradish (4pcs) 15.00

S N A C K S



 
 

FOR THE KIDS

D E S S E R T & FR I E N D S

Dark chocolate mousse, Black Doris plum, sea salt -   18.00

Basque cheesecake, creme fraiche,                                                                                                
fresh seasonal fruit, poppy seeds - 18.00

 Affogato - 12
with your choice of liqueur +8

mac ‘n’ cheese
fried chicken & chips

fish & chips
cheeseburger & chips

ALL  K IDS  MEALS  -  1 5 . 00

KIDS ICE CREAM SUNDAE - 5.00


