
D I N N E R

M E N U
Starter

Chargrilled sourdough/EVOO/balsamic V

Garlic bread/parmesan V

Bruschetta/tomato/spanish onion/bocconcini/basil/balsamic V

Mixed nuts/warm olives VE GF

Chicken pate/cumberland jelly/crisp baguette GFO

$ 6

$10

$15

$ 8

$15

G l u t e n  f r e e  b r e a d + $ 3 . 0 o .
P l e a s e  a d v i s e  y o u r  w a i t  s t a f f  o f  a n y  d i e t a r y  r e q u i r e m e n t s .

Entree

Salmon tartare/avocado/cucumber/horseradish/rye/chives/roe 

Pork belly bites/crispy wonton/kale slaw/sriracha mayo 

Chicken-porcini sausage rolls/tomato-capsicum relish/sorrel

Grilled haloumi/spicy eggplant/chickpea/tahini/sumac V

Baked prawns/prosciutto/soba noodles/green mustard dressing 

Goats cheese gnocchi/pumpkin/spinach/mushroom/pine nuts/

truffle oil V                                                                               sml           

                                                                                                  lrg

$22

$22

$21

     $19

$22

$18

$32

Our payment policy requires cashless payments only
10% surcharge applies on Public Holidays

Cakeage $3 Per Head



Sides

Fries/aioli V GFO

Wild rocket/parmesan/pear/balsamic V GF

Steamed greens/almonds VE GF

$10

$10

$10

D I N N E R

M E N U

G l u t e n  f r e e  b r e a d + $ 3 . 0 o .  G l u t e n  f r e e  p a s t a  + $ 5 . 0 0 .
P l e a s e  a d v i s e  y o u r  w a i t  s t a f f  o f  a n y  d i e t a r y  r e q u i r e m e n t s .

Main

Duck breast/potato-leek tart/red capsicum puree/smoky onions/jus

Pork tenderloin/charred broccolini/pomegranate/apple/

celery/walnuts 

Spaghetti/bug tails/shrimp/fennel/spanish onion/chilli/shallots

Spiced lamb cutlets/pickled pumpkin/green beans/yoghurt/

cashews/biriyani 

Beef scotch fillet-250g/baked potato/pancetta/onion rings/

tomato-basil 

Snapper fillet/saffron potato/crabmeat/cauliflower/carrots/verjuice

$38

$36

$40

$40

$42

$38

Our payment policy requires cashless payments only
10% surcharge applies on Public Holidays

Cakeage $3 Per Head



D I N N E R

M E N U

G l u t e n  f r e e  b r e a d + $ 3 . 0 o .
P l e a s e  a d v i s e  y o u r  w a i t  s t a f f  o f  a n y  d i e t a r y  r e q u i r e m e n t s .

Desserts

Creme brulee/salted caramel ice cream/candied popcorn GFO

Vanilla panna cotta/blood orange sorbet/blackcurrants/macaroon

Warm sticky date pudding/milk jam/banana fritters/cinnamon

cream

Cardamon poached pear/vanilla cheesecake/peanut brittle

chocolate parfait

Cheese plate/quince/muscatels/sour cherry loaf GFO

Affogato/vanilla bean icecream/espresso shot/your choice of

liqueur

$14

$15

$15

$15

$18

$18

Our payment policy requires cashless payments only
10% surcharge applies on Public Holidays

Cakeage $3 Per Head


	DINNER MENU
	Starter Chargrilled sourdough/EVOO/balsamic V Garlic bread/parmesan V Bruschetta/tomato/spanish onion/bocconcini/basil/balsamic V Mixed nuts/warm olives VE GF Chicken pate/cumberland jelly/crisp baguette GFO
	$ 6 $10 $15 $ 8 $15
	Entree Salmon tartare/avocado/cucumber/horseradish/rye/chives/roe  Pork belly bites/crispy wonton/kale slaw/sriracha mayo  Chicken-porcini sausage rolls/tomato-capsicum relish/sorrel Grilled haloumi/spicy eggplant/chickpea/tahini/sumac V Baked prawns/prosciutto/soba noodles/green mustard dressing  Goats cheese gnocchi/pumpkin/spinach/mushroom/pine nuts/ truffle oil V                                                                               sml                                                                                                                                                                                                                                 lrg

	$22 $22 $21      $19 $22
	$18 $32

	DINNER MENU
	Main Duck breast/potato-leek tart/red capsicum puree/smoky onions/jus Pork tenderloin/charred broccolini/pomegranate/apple/ celery/walnuts  Spaghetti/bug tails/shrimp/fennel/spanish onion/chilli/shallots Spiced lamb cutlets/pickled pumpkin/green beans/yoghurt/ cashews/biriyani  Beef scotch fillet-250g/baked potato/pancetta/onion rings/ tomato-basil  Snapper fillet/saffron potato/crabmeat/cauliflower/carrots/verjuice
	$38 $36
	$40 $40
	$42
	$38
	Sides Fries/aioli V GFO Wild rocket/parmesan/pear/balsamic V GF Steamed greens/almonds VE GF


	$10 $10 $10

	DINNER MENU
	Desserts Creme brulee/salted caramel ice cream/candied popcorn GFO Vanilla panna cotta/blood orange sorbet/blackcurrants/macaroon Warm sticky date pudding/milk jam/banana fritters/cinnamon cream Cardamon poached pear/vanilla cheesecake/peanut brittle chocolate parfait Cheese plate/quince/muscatels/sour cherry loaf GFO Affogato/vanilla bean icecream/espresso shot/your choice of liqueur
	$14 $15 $15
	$15
	$18 $18


