
200g Eye fillet, buttery mash, roast shallot, red wine jus
Massaman curry Confit duck leg, coconut rice
Hand rolled gnocchi, roast pumpkin, sage, Grana Padano
Grilled salmon, truffle tartare, chat potatoes with green beans, peas, chervil
Pork Schnitzel, coleslaw, seeded mustard
Slow cooked lamb, roast potato, tomato, olives, Salsa Verde
Portobello mushroom risotto, goats cheese, parsley
Baked cauliflower, baby carrots, hummus, toasted seeds

Local burrata, roast red pepper, zucchini & rosemary 
         Add toasted sourdough
Grilled barramundi with soba noodle salad
Tiger prawns, mint, coconut, lime & BBQ eggplant
Black pepper calamari, lemon aioli, wild rocket
Cauliflower, pea & Manchego cheese croquettes, saffron mayonnaise
Bresaola, celeriac, radicchio, fingerling potato, black olive oil
Pulled pork sider, Swiss cheese, baby cos
Chicken sage and brandy pate, onion jam, cornichons, crackers

MenuSMALL

LARGE

DESSERTS

ADDITIONAL SIDES 

White chocolate Cremeux, berry compote, strawberry ice cream
Coconut panna cotta, roasted rhubarb, lemon sorbet
Apple bake well tart, raspberry sorbet
Burnt Basque cheesecake, brulee, salted caramel ice cream
Ice cream sundae, three scoops, wafers & biscuts
Cheese - please ask your waiter for today's selection

French fries, aioli
Green Beans & almonds
Rocket & Parmesan
Bay cos & pea 

Public Holiday - 15% surcharge applies
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Our chicken and beef are halal certified

55
39.5
32.5
39.5
35
42.5
34.5
29.5

GF

GFO

GF

GF

GF

GF

GF

GF, V

GF, VE

GF, V

GF, V

8 per piece

GF, V

V




