
 

Entrée 

Herb bread              12    
Parmesan & garlic paddle bread (vgo) (dfo) 

Soup               16      
House made soup with crusty breads (gfo) 
 
Caprese salad              18                                                                         
Heirloom tomato, buffalo mozzarella, fresh basil & balsamic (gf) (v) 

Pork belly                                                                                                                                                              20 
Grilled marinated pork belly, green papaya salad, toasted peanuts & Vietnamese dressing (gf) (df)  

 
Calamari                                                                                                                                                               24 
Garlic calamari fried in seasoned flour with fresh lemon & aioli (gf) 
 
Antipasto Plate                                        35 
Selection of cured meats, marinated olives, hard & soft cheeses, toasted bread (gfo) 
  

 

Main 

Stuffed zucchini                                                                                                                                                30 
Roasted pumpkin stuffed zucchini, toasted nuts & pomegranate (vg) (gf) 
 
Prawn linguini                                                                                                                                    32 
Tomato & prawn linguini, capers, olives & oregano (df) 

               
               Beetroot risotto                                                                                                                                               36 
               Roast beetroot risotto, crème fraiche, fried sage & beetroot chips (gf) (v)                                                           
 

Barramundi                                                                                                                                   38 
Baked barramundi, potatoes, seasonal greens, lemon myrtle butter, & pickled fennel salad (gf)  

         
              Chicken breast                       40 
              Pan seared chicken breast, grilled mushroom, broccolini, smoked corn puree & thyme jus (gf) 

 
              Steak                                                                                                                                                                  56 
              300g Grain fed black angus sirloin, potato rosti, heirloom carrots, garlic puree & red wine jus (gf) 
              
               

 

 



 

              Sides 
 

Garden salad with citrus dressing (df) (gf) (vg)                                    12 

 

Garlic tossed seasonal greens (vg) (gf)                                                  12 

 

               Herb Roast potatoes with sour cream  (gf)                                                                                                    14 

 

               Miso Grilled mushrooms (vg) (gf)                                                                                                                    14 

 

Rustic cut chips with a choice of aioli or tomato sauce (df) (v)      10 

 

Desserts 

Ice cream           10 
Vanilla ice-cream with a choice of salted caramel, raspberry, or chocolate topping 
 

Fruit & sorbet                                                                                                                                      16 
Seasonal fruits with wild berry sorbet (gf) (vg) 
 
Affogato           18 
Affogato with Italian cookies & choice of Frangelico, Kahlua, Tia maria or Baileys 
 
Apple Tarte tatin                                      22             
Baked apple Tarte tatin, vanilla bean ice-cream & candied walnuts               
 
Baileys Pannacotta                        22 
Baileys pannacotta, hazelnut crumble, & vanilla tuille 
 
Crème Brulee                                                                                                                                                    24 
Dark chocolate crème brulee, crunchy toffee skin & raspberries (gf) 

 
               Cheese board                       28 

Selection of hard & soft cheeses, fresh fruits, nuts, and crackers (gfo)    

kid’s menu 

 Crumbed chicken tenders with fries, tomato sauce (df)      14 

Fish & chips            14 

Bolognese with parmesan cheese (gfo) (dfo)       14 

Cheeseburger & fries           14  

Vanilla ice cream with a choice of caramel, raspberry, or chocolate topping (gf)   10 
                          

                          legend: (gf) = gluten free, (gfo) = gluten free option, (df) = dairy free, (dfo) = dairy free option, (v) = vegetarian, (vg) = vegan 


