
 

 

 

 
 
 
Entree 

 
House-made Soup & Bread       14 

*Bruschetta          15 

Breads, Dips & Oils               17 

*Camembert, Cranberry Jelly & Crackers     15 

Smoked Chicken Caesar Salad       16 

*Chicken Kebabs, Mint Raita          18 

*Scallops, Chorizo (DF)        20  

*Classic Prawn Cocktail, Marie-Rose Sauce (DF)    18 

Antipasto Platter For Two          27 

 
 
 
 

*(GF) on request  
 
 

 

 

 

 

 

 



 

 

 

 

Main 
 

Pan Seared Cauliflower Steak, Poached Pear, Nut Pesto (V)   24 

 

Wild Mushroom Gnocchi, Grated Pecorino, Browned Butter      26 

 

Trio Of Beetroot, Fresh Goat Cheese, Quinoa (VG)     26 

 

Seared Tuna, Kale, Lentils, Sweet Potato, Beans (DF/GF)    32 

 

Pan Fried Snapper, Beetroot, Asparagus, Vine Tomatoes (DF/GF)   35 

 

Chicken Roulade, Pancetta, Cranberry Stuffing, Fondant Potato,    34
 Vegetables, Jus    

 

Pan Roasted Pork Loin, Sesame, Greens, Rice, Kohlrabi Kimchi (DF/GF)  38 

 

100-Day Aged Rib Fillet, Dauphinoise Potato, Summer Veg, Jus (GF)  40 

 

Lamb Rump, Cous Cous, Mediterranean Veg, Smoked Capsicum (DF)  40 

 

 
 
 
 
 
 
 
 
 



 
 
 
 
 
 
 
Dessert 
 
Chocolate Torte          16 

Lemon Mousse, Shortbread, Raspberries (Gf)      16 

Strawberry Eaton Mess (Gf)        16 

Bailey’s Crème Brulee, Biscotti (Gf)       16 

Gourmet Coffee, Lamington, Mango Parfait, Crème Brulee Petite Four  16 

Gourmet Cheese Board, Danish Blue, Double Brie, Cheddar,   32 

Savoury Biscuits, House Made Quince Jelly And Grapes  

           
 
Kids Menu $14 
 
Crumbed Chicken & Chips with Salad 
 
Battered Fish & Chips with Salad 
 
Sliders Cheeseburger & Chips 
 
Penne Bolognaise with Cheese 
 

 
All kid’s meals include ice-cream dessert 

 

 


