
croft is an ancient name for small ‘farm’ comprising a plot of arable 

land attached to a house and with a right of pasturage. ‘The croft 

house’ originates from the plot of farm land in which the restaurant 

sits today.

A selection of cured and smoked artisan meats and cheeses with sticky 
fig relish, cornichons, crisp bread crackers and warm sourdough 42

THE CROFT BOARD

BITES

mixed marinated olives and pickles (gf/v/df) 5

Sicilian marinated octopus (gf/df) 5

brasserie bread organic sourdough, whipped butter (v) 5

smoked brisket & cheddar cheese croquettes with            
Worcestershire sauce & black pepper mayo

5

DINNER

Mon.- Sun. 6:00pm. to late.



crispy confit chicken wings with blue cheese and smoked paprika dip, chimichurri (gf) 12

meat board selection of cured and smoked meats with homemade relish 
and pickles served with organic sourdough 

34

country French pate served with our homemade pickles and chutney with organic 
sourdough toast (df) 

15

heirloom tomato salad with hand crafted mozzarella, fresh basil, Lirah vincotto, virgin 
olive oil, smoked sea salt (v/gf)

15    27

leek and potato soup with Heidi Farm gruyere cheese crouton, chive oil (v) 12

pan fried scallops parsnip puree, tomato and jalapeno fermented salsa and 
Njuda 

23

ENTREES

MAINS

whole roasted spatchcock wrapped with sage, lemon & bacon with heritage carrots and 
pan jus

35

150 day aged slow smoked 
Darling Downs beef brisket

crushed butternut squash, smoked jus and chimichurri (gf) 32

Borrowdale Farms free range 
porchetta & rolled pork belly

with apple purée and sprouting broccoli (gf) 34

smoked pimenton dusted
market fish

grilled with peperonata, Nduja, crispy basil & prosciutto (gf) 36

coconut lentil fish curry with basmati rice, grilled bread and condiments 29

pappardelle with kale spinach sprouting broccoli, spinach, olive oil, garlic, 
chili, dried tomato, fresh basil, parmesan (v/dfa)

26

turkish baked tomato and 
eggplant 

slow cooked onion & garlic, crusty bread and green salad (v) 24

180gm petite tenderloin John Dee gold QLD 150 days grain fed with gratin potatoes, 
watercress and chimichurri sauce or red wine jus 

35

300gm strip loin Thousand Guinea’s mb+2 QLD 200 days grain fed with gratin 
potatoes, watercress and chimichurri sauce or red wine jus

42

signature dish



thick cut chips aioli, sea salt 4     8

slow cooked carrot tahini yoghurt, parsley, pickled red onion (gf/v) 4     8

green salad with mustard vinaigrette (gf/v) 4     8

rocket and shaved parmesan salad with extra virgin olive oil 4     8

SIDES

DESSERT

rustic berry tart with vanilla custard 14

orange and almond cake double thick cream, citrus salad and fairy floss (gf) 14

hot chocolate mousse with roasted walnut and honey ice cream 14

mango brulle mango sorbet, lamington and rum syrup 14

affogato vanilla ice cream, espresso and your choice of liquor 
excluding liquor 

15
7

artisan cheese board selection of local and imported cheeses with fruit 
chutney, crispbreads and pickles

26


