
Starters
House bread plate with olive oil, balsamic glaze, dukkha and olives .................. $18.00

Add on chorizo $5.00, hummus $4.00
Soup of the day with bread and butter ................................................................ $15.00
Beef tataki and ponzu dipping sauce ................................................................... $24.00
Garlic prawns and steamed rice GF ........................................................Entree $23.00
 Main $35.00
Duck rillette, toasted house bread, red cabbage and apple slaw
    and gherkins ..................................................................................................... $23.00
Grilled octopus, sweet potato salad and capsicum and tomato
    puree GF .............................................................................................Entree $24.00
 Main $42.00
Trio of seared scallops on carrot and ginger puree, wakame GF ......................... $23.00
    Extra scallops $5.00 each

Mains
Asian pork belly, asian greens and spicy pumpkin puree ..................................... $38.00
Eye fillet, gratin potato, steamed vegetables and beef jus GF ............................ $44.00
 Add garlic prawn $12.00 
Braised beef cheek, gratin potato and steamed vegetables GF ......................... $40.00
3 rib rack of lamb, sauteed potato, roast garlic labneh,
    broccolini and red wine jus GF ......................................................................... $42.00
Moroccan chicken breast, spiced pumpkin and potato, green beans,
    roast garlic labneh GF ...................................................................................... $38.00
Confit of duck, rosti potato, blistered cherry tomatoes, green beans, jus GF ..... $38.00
Fettucine, mushroom, broccolini, sundried tomato, pesto .................................. $28.00
 Add on chicken $10.00
 Add on prawns $12.00
Hokkien noodle stir fry Vegan .............................................................................. $28.00
 Add on chicken $10.00
 Add on prawns $12.00
Seasonal fish on saffron risotto and steamed vegetables GF .............................. $40.00
Garden Salad ........................................................................................................ $  9.00
Chips .................................................................................................................... $  9.00
Steamed vegetables ............................................................................................. $10.00

Desserts
Rhubarb crumble pie, berry coulis and whipped cream ...................................... $14.00
Orange almond cake, berry coulis GF ................................................................. $14.00
Sticky date, caramel sauce and icecream ............................................................. $15.00
Tiramisu and chocolate sauce .............................................................................. $15.00
Raspberry creme brulee GF ................................................................................. $14.00
Florentine ............................................................................................................. $  4.50
Affogato GF .......................................................................................................... $  9.00
Affogato with liqueur GF ...................................................................................... $16.00

MENU
~ DINNER MENU ~

Starters
House bread plate with olive oil, balsamic glaze, dukkha and olives  ................. $15.00 
  add on chorizo $5.00, Hummus $4.00
White bean puree, squid, chorizo and red onion GF ........................................... $15.00 
Chermoula prawns with steamed rice and tzatziki GF  ............................. entrée $20.00 
                                                                                     ................................ main $35.00
Soup of the day and bread  .................................................................................. $9.00
House cured salmon gravlax, dill crème fraiche and crisp bread  ...................... $20.00
Ricotta cake, mushroom, roast tomato and salad GF ......................................... $15.00
Warm prosciutto, red onion, parmesan salad GF  ............................................... $15.00

Mains
Braised beef cheek, gratin potato and steamed vegetables GF .......................  $30.00
Eye fillet, gratin potato, steamed vegetables and beef jus GF  ........................... $38.50
Pork belly, pumpkin puree, broccolini and orange jus GF  ................................... $30.00
Grilled venison, white bean puree, pickled red cabbage, pine nuts  
and glazed sultanas GF  ...................................................................................... $40.00
Prawn fettucine, saffron cream sauce  ................................................................ $35.00 
Grilled field mushroom, baked polenta and salad Vegan GF  ............................ $25.00
Chicken breast, risotto, brandy mushroom cream sauce and asparagus GF ..... $30.00
Fish of the day served with chips, pickled cucumber salad and aioli ..................... $35.00 
  beer battered or grilled GF
Traditional Caesar salad (vegetarian no bacon)  ................................................. $20.00  
add on Chicken breast $10.00, prawns $12.00

Garden salad  ........................................................................................................ $7.50
Chips  ..................................................................................................................... $5.00
Steamed vegetables  ............................................................................................ $9.50

Desserts
Citrus panna cotta and berry coulis GF  .............................................................. $14.00
Tiramisu and thickened cream  ........................................................................... $14.00
Vegan chocolate cake and ganache  ............................................................... $14.00
Orange cake and berry coulis GF  ....................................................................... $14.00
Biscotti (lemon, orange and macadamia)  ........................................................... $4.00
Vanilla Ice cream  .................................................................................................. $5.00        

Cheese platter consisting of 3 cheeses, nuts, fresh fruit, chutney and crackers ... $32.00

Public holiday surcharge: 12.5%     |     BYO corkage $7.00 per bottle
**Please mention to the wait staff if you have any special dietary requirements.

BYO (Wine) Wednesday and Thursday only - $7.00 per bottle  |  Separate billing by prior arrangement



Focaccia
Steak, lettuce, tomato ................................................................................. $26.00
BLT............................................................................................................... $20.00

Served with Chips

Warm salad, confit of duck, potato, parmesan cheese and
    balsamic dressing GF ....................................................................................... $26.00

Caesar Salad GF ................................................................................................... $20.00  
 Add on chicken $10.00

 Add on prawns $12.00

Grilled seasonal fish, chips and salad GF ............................................................. $26.00

Hokkien noodle stir fry Vegan .............................................................................. $24.00  
 Add on chicken $10.00

 Add on prawns $12.00

Garlic prawns, steamed rice and salad GF ........................................................... $26.00

Soup and Ham, cheese and tomato focaccia toastie ........................................... $23.00
Fettucine, mushroom, broccolini, sundried tomato, pesto .................................. $24.00
 Add on chicken $10.00
 Add on prawns $12.00

EXPRESS LUNCH OR TAKE AWAY MENU~ LUNCH MENU ~

Starters
House bread plate with olive oil, balsamic glaze, dukkha and olives  ................. $15.00 
add on chorizo $5.00, Hummus $4.00

White bean puree, squid, chorizo and red onion GF ........................................... $15.00 

Chermoula prawns with steamed rice and tzatziki GF  ............................. entrée $20.00 
                                                                                     ................................ main $35.00

Soup of the day and bread  .................................................................................. $9.00

House cured salmon gravlax, dill crème fraiche and crisp bread  ...................... $20.00

Ricotta cake, mushroom, roast tomato and salad GF ......................................... $15.00

Warm prosciutto, red onion, parmesan salad GF ................................................ $15.00

Mains
Fish of the day, chips, pickled cucumber salad and aioli - grilled GF .................  $35.00

Prawn fettucine, saffron cream sauce  ................................................................ $35.00 

Grilled field mushroom, baked polenta and salad Vegan GF  ............................ $25.00

Traditional Caesar salad (vegetarian no bacon)  ................................................. $20.00  
add on Chicken breast $10.00, prawns $12.00

Pork belly, pumpkin puree, broccolini and orange jus GF  ................................... $30.00

Garden salad  ........................................................................................................ $7.50

Chips  ..................................................................................................................... $5.00

Steamed vegetables  ............................................................................................ $9.50

Desserts
Panna cotta and berry coulis GF  ........................................................................ $14.00

Tiramisu and thickened cream  ........................................................................... $14.00

Vegan chocolate cake and ganache  ............................................................... $14.00

Orange cake and berry coulis GF  ....................................................................... $14.00

Biscotti (lemon, orange and macadamia)  ........................................................... $4.00

Vanilla Ice cream GF ............................................................................................. $5.00        

Cheese platter consisting of 3 cheeses, nuts, fresh fruit, chutney and crackers ... $32.00

Public holiday surcharge: 12.5%     |     BYO corkage $7.00 per bottle
**Please mention to the wait staff if you have any special dietary requirements.

BYO (Wine) Wednesday and Thursday only - $7.00 per bottle  |  Separate billing by prior arrangement


