
 

entrée 

herb bread           14    
rosemary & garlic paddle bread with olive tapenade (df) (vg) 

soup            16      
house made soup with crusty breads (gfo) 
 

bruschetta           18                                                                         
heirloom tomato bruschetta, bocconcini & italian fig glaze (gfo,v)  

arancini                                                                                                                                                 21 
tomato & mozzarella arancini with salsa verde and fresh herbs (v) 

 

calamari                                                                                                                                               24 
salt & pepper calamari, dressed rocket salad, fried capers & lemon(gf) 
 
pork belly           25 
slow cooked pork belly, spiced apple puree & kohlrabi slaw (gf,df) 
  

main 

seafood linguine           35 
Prawns, mussels & squid cooked with chilli, garlic, tomato and lemon sauce. 
 
risotto            33 
creamy pumpkin risotto with shaved parmesan, pepitas & fried leek (v, gf)  
 
chicken           38 
perri perri chicken breast, pearl cous cous, baby carrots & mint yogurt dressing (dfo) 
 
fish            40 
Market fish of the day, slow braised sun root, pickled fennel salad & lemon beurre  
blanc (gf)                               

                  

                    lamb rack                       50 
roast lamb rack, potato rosti, w/ macadamia & saltbush crumb, seasonal veg & 
rosemary jus (df,gf)                                                                                                                           
 

                    steak            56 
300g steak, chive potato puree, blistered tomatoes, asparagus & red wine jus (gf)        
 

                    mushroom           32  
stuffed field mushrooms, blistered tomatoes, olive crumb & salsa verde (vg,gf)   



 

 

sides & salads  
 

garden salad with lemon dressing (df) (gf) (vg)      12 
 

chive mash potato (gf)          14 
 

seasonal greens in garlic butter (gf) (vg)       12 
 

pear & rocket salad w/ shaved parmesan and balsamic dressing (gf)   14 
 

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 
 
affogato           18 
affogato with house made biscotti & choice of frangelico, kahlua, tia maria or baileys 
 

poached pear                                   20  
red wine poached pear, spiced coconut yogurt labneh, toasted seed praline (gf,vg)                  
 
Chocolate tart 23 
orange chocolate tart, dark chocolate ice-cream, lemon curd cream & dehydrated orange (gf) 

 
apple & rhubarb          22 
house made apple & rhubarb pie, vanilla ice-cream and cinnamon sugar 
  
cheese board           27 

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

kid’s menu 

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

fish & chips            14 

bolognese with parmesan cheese        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 

enjoy! 


