
V= Vegetarian option • GF= Gluten-free option.
This menu may contain the traces of nuts. Please notify your waitstaff of any dietary requirements and we will do our best to accommodate your needs.

Here at the Horseshoe Bar, we are committed to providing the best of our local
produce, farm to table, locally sourced and deliciously good. See below a selection of
the snacks and dishes that complement our locally sourced and seasonal ethos.

Marinated Olives 10
focaccia 2 slices (vg)

Grass Fed Beef Tartare 12
parmesan praline crostini, tuile (3 ea)

Antipasto Platter 28
salami, chorizo, olives, extra virgin oil, walnut gouda, brie, gherkins, 
sourdough, crackers

Lamb Croquettes 19
plum jam, kewpie mayo

Beer Battered Cauliflower 14
truffle mayo (v)

Korean Fried Chicken 24
pickled radish, sticky sauce

Beer Battered Fish 32
shoestring fries, tartar sauce

Shoestring Fries 16
parmesan, truffle aioli (v, gf)

Enjoy heartwarming flavours of cherished local traditions

ETHEREAL’S Signature Shepherds Pie                               25                                                           
beef & lamb, mushroom, crumble, salad (gfo) 

Angus Cheese Burger 28
Swiss cheese, pickled cucumber, tomato relish, bacon, shoestring fries

Black Bean Burger 28
Slaw, tomato relish, mint mayo, vegan bun, shoestring fries VG


