
ENTREES

Garlic bread 3.50

SOUR DOUGH BREAD WITH BALSAMIC VINEGAR, OLIVE OIL DIPPING SAUCE 7.50

Sweet chilli and parmesan bread 4.50

Oysters BAKED with GREMOLATA CRUMBS,
LEMON wasabi cream sauce

Half dozen 16.50
Dozen 27.00

Home style soup served with crusty sour dough 7.90

CRISPY SKINNED SOY CHICKEN SALAD WITH SPICED SALTS 12.80

BAKED SEA SCALLOPS TOPPED WITH PRESERVED LEMON, TOMATO CONCAsSE,
VERJUICE DRESSING 15.80

GARLIC PRAWNS
Roasted garlic PRAWNS, HONEY DILL CREAM SAUCE, JASMINE RICE ENT 15.50

MAIN 26.50

Spicy lamb fillet with tahini sauce on roasted capsicum 14.80

Capsicum roulade, Char grilled polenta, fetta and olive salsa 13.20

BRAISED SQUID WITH CHORIZO, CHERRY TOMATOES AND 14.80
SQUiD INK ANGEL HAIR pasta

RICE SALAD with BEEF FILLET, GINGER LEMONGRASS 14.50



Mains

scotch fillet 32.50
Topped with scallops and tiger prawns on a bed of celeriac potato mash
greens and black peppered béarnaise

Fish of the day 28.50
Herb encrusted, served with Baby potato salad and mango salsa

Devilled lamb loin served with preserved lemon guacamole and garlic 29.70
Yorkshire pudding

seafood platter 43.80
garlic prawns, bugs, oysters, fish of the day, scallops aioli

carpet bag eye fillet WITH SCALLOPS 33.50
roasted sweet potato smash with summer greens and beef jus

Chicken supreme roasted 27.50
kipfler potatoes, harrisa spiced corn puree and capsicum roulade

Conchiglie with braised pork belly 27.50

Sweet black vinegar ginger duck Maryland 28.90
Baby buk Choy, steamed jasmine rice

Veal scallopini 28.50
Braised leeks, crispy pancetta and lemon potato

side dishes
steamed vegetables with hollandaise 5.00

beer battered fries 5.00

mixed salad with BALSAMIC vinaigrette 5.00

celeriac potato mash 5.00



DESSERTS

Chef’s brulèe 9.50

CARAMEL PANNA COTTA AND PRALINE BISCOTTI 9.50

Summer berry pudding 9.50

Vienna almond nougat cone and blueberry couli 9.50

Chocolate-hazelnut dacquoise 9.50

Strawberry, yoghurt and pistachio layer cake 9.50

CAFÉ

CAPPUCCINO, CAFÉ LATTE, ESPRESSO, MACCHIATO OR 3.50
HOT CHOCOLATE

POT OF TEA – ASK WAITPERSON FOR OUR SELECTION 3.50
OF FINE TEAS

LIQUEUR COFFEE - $6.90

IRISH – IRISH WHISKeY MEXICAN – KAHLUA

roman – GOLDEN GALLIANO jamacian – tia maria

greek – ouzo Caribbean – maibu

French – cointreau Russian – vodka

irish cream – baileys Italian - frangelico


