
  
  
ssttaarrtteerrss  
  
  

$$66..99  ggaarrll iicc  &&  hheerrbb  bbrreeaadd  house-made garlic butter on char-grilled turkish bread sprinkled 
w/ fresh herbs     

$$88..99 bbrreeaadd  &&  dduukkkkaahh  grilled turkish bread w/ e.v.o oil, sweet balsamic & house-made 
dukkah    

  
$$1144..99  ddiippss  &&  ppiittttaa  a selection of 2 dips from the ‘daily dips’ board & house marinated 

kalamata olives 
  
$$1122..99  ii ttaall iiaann  bbrruusscchheettttaa  hand picked roma tomatoes tossed w/ fresh basil, garlic, spanish 

onion, e.v.o oil & bocconcini served on turkish bread (v)  ((aadddd  cchhiicckkeenn  $$44..00))   
 
 
eennttrrééee  
  
 
$$77..99        ssoouupp  ddee  jjoouurr    (see soup board for daily creation)    
 
$$1166..99  ssccaall llooppss  pan seared in garlic butter w/ bacon, leek & parmesan filled mushroom 

drizzled w/ pan juices & crispy fried leeks (gf)       
 
$$1166..99      ppoolleennttaa  eennccrruusstteedd  cchhiicckkeenn  tteennddeerrllooiinns w/ cauliflower puree, pan fried banana & 

green tomato relish    
   
$$1166..99    cchhaarr--ggrr ii ll lleedd  bbaabbyy  ccaallaammaarrii   marinated in asian flavours w/ thai style salad, gremalata 

& lime (df,gf) 
  
$$1155..99    kkaannggaarroooo  iissllaanndd  hhaalloouummii  pan seared in clarified butter w/ roasted thyme, balsamic 

tomato & caramelised shallot drizzled in lemon & mustard vinaigrette (v) 
 
$$1155..99    ttaappaass  ffoorr  ttwwoo  chorizo confit w/ seared scallops, herb crusted brie lightly fried w/ plum 

sauce, smoked salmon swags w/ lemon caper & dill pancakes w/ horseradish creme   
 
 
                                                             
 
  



mmaaiinn 
  
$$2244..99  ppaappppaarrddeell llee  ppaassttaa  pan seared prawns, chorizo, fresh herbs, chilli, garlic & lemon zest 

cooked in a light tomato & basil pesto sauce  
  
$$2211..99  hhoouussee--mmaaddee  mmeeaattbbaall llss  ground beef & fresh herb meatballs cooked in a spicy 

aromatic tomato ragu served w/ pilaf rice  
 

$$2211..99  mmeell ii ttzzaannaa  ppaarrmmaaggiiaannaa  char-grilled eggplant layered in a roma tomato & basil puree 
oven baked w/ mozzarella, topped w/ parmesan shavings & fresh basil, accompanied by 
rustic garlic & herb bread (v) 

  
$$2255..99  ccrr iissppyy  sskkiinnnneedd  cchhiicckkeenn  bbrreeaasstt   cooked on the bone served on a warm salad of 

roasted pumpkin, rocket,  pancetta & shaved parmesan w/ dijon mustard & tarragon 
butter 

      
$$2277..99  ttaassmmaanniiaann  ssaallmmoonn  ff ii ll lleett  pan seared medium  served on white anchovy, caper berri & 

roasted spanish onion salad w/ aged balsamic glaze  
  
$$2266..99  sskkeewweerreedd  pprraawwnnss  infused w/ honey, lemon & chilli on fragrant rice, sautéed baby 

spinach tossed w/ wild mushrooms drizzled in lemon & mustard vinaigrette   
 
$$2244..99      ttwwiiccee  ccooookkeedd  ppoorrkk  bbeell llyy  accompanied by honey chard kumara slices & fried ginger 

w/ brandied pear finished in caramelised onion & red wine jus  
  
$$2299..99  llaammbb  bbaacckkssttrraapp  char-grilled & wrapped in smoked pancetta accompanied by garlic & 

rosemary kipfler potatoes & field mushrooms w/ spinach & mint puree (gf)  
 

$$3300..99  ggrraazziieerrss  225500ggmm  bbeeeeff  ff ii ll lleett   char-grilled to your liking served on potato rosti & grilled 
asparagus w/ roasted garlic & baby leeks finished in rich beef glaze & field mushroom   

  
$$2244..99  kkaannggaarroooo  ff ii ll lleett   marinated in native herbs & e.v.o oil, char-grilled to medium rare & 

served on oven roasted sweet potato mash & wilted spinach w/ chilli plum glaze & 
beetroot marmalade 

 
$$2299..99   dduucckk  lleegg  ccoonnff ii tt   accompanied by braised baby vegetables & roasted beetroot reduction 

w/ olive date & orange chutney (df)  
 
  
  
  
  
  
  
  



ssiiddeess  
  
 
  

$$77..99    ffrr iieess  ww//  hhoouussee  mmaaddee  aaiiooll ii               ddff ,,   vv  
  

$$99..99  sseeaassoonneedd  wweeddggeess  ww//  ssoouurr  ccrreeaamm  &&  sswweeeett  cchhii ll ll ii       vv  
  
$$99..99    ggrreeeekk  ssaallaadd                  ggff ,,   vv  

  
$$99..99    rrooaasstteedd  bbeeeettrroooott,,   oorraannggee,,   rroocckkeett  &&  ffeennnneell   ssaallaadd      ggff ,,   ddff ,,   vv  
  
$$99..99  aappppllee,,   rrooaasstteedd  sshhaall lloott,,   bblluuee  cchheeeessee  &&  wwaatteerrccrreessss  ssaallaadd      ggff ,,vv  
                            
$$99..99          wwaarrmm  ppuummppkkiinn,,   ppaanncceettttaa  &&  ppaarrmmeessaann  ssaallaadd                ggff   
  
$$77..99    wwookk  ttoosssseedd  ggrreeeennss  iinn  lleemmoonn  mmuussttaarrdd  ddrreessssiinngg      ggff ,,   vv  

  
  

**  GGFF  ––  GGLLUUTTEENN  FFRREEEE      **  DDFF  ––  DDAAIIRRYY  FFRREEEE  
  
    **VV  --   VVEEGGEETTAARRIIAANN  

  
ddeesssseerrtt   
  
  
$$88..99 sstt iicckkyy  ddaattee  ppuuddddiinngg  house-made w/ rum & raisin ice cream w/ toffee & caramel sauce 
  
  enjoy this sticky treat w/ grant burge aged tawny 
  
$$88..99  tt ii rraammiissuu  w/ fresh strawberries 
 
 treat yourself w/ an espresso martini 
 
$$88..99  lleemmoonn  ccuurrdd  ttaarrtt lleett   w/ blueberries & vanilla bean ice-cream 
 
 spice it up w/ a little mt horrocks cordon cut riesling 
 
$$88..99    nniigghhtt  &&  ddaayy  cchhooccoollaattee  mmoouussssee  w/ hazelnuts & strawberries 
 
 be a little cheeky & enjoy w/ martell cognac VSOP 
 
$$88..99  aaffffooggaattoo   frangelico liqueur & espresso shot w/ vanilla bean ice-cream 
 
   
 
cchheeeessee  
  
$$99..99  11  cchheeeessee  
  
$$1155..99  22  cchheeeessee  
  
$$2244..99  33  cchheeeessee  
  

pplleeaassee  sseeee  cchheeeessee  bbooaarrdd  ffoorr  ddaaii llyy  cchheeeesseess,,   sseerrvveedd  ww//  sseeaassoonnaall   ffrruuiittss,,   qquuiinnccee  ppaassttee  &&  
ccrraacckkeerrss   


