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TO START
Sticky pork belly popcorn with fresh chilli (GF/oF) 18
Asian mushroom ‘layered’ spring roll (oF/v) 18
Lemon chilli squid with garlic aioli and rocket salad (GF/oF) 18
Coconut prawns with satay dipping sauce (GF/pF) 18
Pearl barley risotto w asparagus and three cheeses (v) 18

Chef’s daily soup w crusty bread (GF)

MAINS

Seafood of the Day
Please check with your service person. 4

Confit chicken maryland with roman gnocchi and ratatouille 35

MSA graded eye fillet on duck fat roasted root vegetables
with wilted spinach and red wine jus (GF/pF) 42

Lemon and parmesan crusted pork cutlet
with apple slaw and herb butter (pr) 39

Chicken breast crown with BBQ corn and hot salad (Gr/or) 35
Please allow extra preparation time for this dish.

Pulled pork hock w cashews, sautéed cauliflower
and pork hock reduction (Gr) 40

Feed Me — We'll serve you a selection of our favourite dishes — 592pp

(Friday & Saturday Only. Minimum of 2 people)

SIDES

Chips with roasted garlic aioli (pr/v) 10

Sweet potato chips with aioli (pF/v) 12
Broccolini with confit garlic & lemon dressing (GF/pF/v) 10
Apple coleslaw (GF/pF/v) 10

Garden salad (Gr/pF/v) 10

DESSERTS

Please ask your service person for today's dessert specials.







