


W A R M  S O U R D O U G H
Olive Oil, Hummus, Dukkha

G A R L I C  &  C H E E S E  C O B  R O L L

C A R P A C C I O  O F  T O M A T O  V G O
Eschalot, Persian Fetta, Fine Herbs, Grilled Flat Bread

O Y S T E R  T A S T I N G  P L A T E  -  H A L F  D O Z E N  
Horseradish Cream, Salmon Roe|Hummus, Dukkha|Chorizo & Sherry Vinaigrette

O Y S T E R S  -  H A L F  D O Z E N  -  G F / D F
Natural or Kilpatrick

C R I S P Y  B R E A D E D  C A L A M A R I
Aioli, Caper & Cornichon Salsa

C R I S P Y  P O R K  B E L L Y  G F / D F
Korean BBQ Sauce, Pickled Daikon

T H A I  G R E E N  P R A W N  S K E W E R S
Tom Yum Mayo, Green Papaya Salad

V O D K A  C U R E D  S A L M O N  G R A V L A X
Beetroot, Horseradish Cream, Bagel Crisps

B A K E D  S C A L L O P S  G F  
Café de Paris Butter, Fine Herbs

P E A  P E S T O  A R A N C I N I  G F / D F / V G
Beetroot, Walnut, Fine Herbs

S E A F O O D  C H O W D E R  G F O
Cream, Smoked Cod, King Prawns, Scallops, Mussels w/ Crusty Bread Roll

SMALL PLATES
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MAINS
N O L A N ’ S  P R I V A T E  S E L E C T I O N  2 2 0 G M  B E E F  F I L L E T  G F
Potato Galette, Garlic Buttered Prawns, Greens, Crab Bearnaise

N O L A N ’ S  P R I V A T E  S E L E C T I O N  3 0 0 G M  B E E F  R U M P  G F
Potato Galette, Petti Bouche Salad, Café de Paris Butter

L A M B  W E L L I N G T O N  G F  
Pastry Wrapped Lamb Loin, Prosciutto, Silver Beet, Mushroom Duxelles, 
Pea Pesto, Roasted Pumpkin, Truss Tomatoes

S O U T H  A M E R I C A N  S P I C E D  C H I C K E N  B R E A S T  G F / D F
Smokey Corn Puree, Charred Pepper, Kale & Corn Salsa

H O U S E  B A T T E R E D  F L A T H E A D  
 Garlic Aioli, Pont Neuf Potatoes, Green Olive Salsa Verde

F I S H  O F  T H E  D A Y  G F  
Red Elk, Fennel, Asparagus, Pink Peppercorn Beurre Blanc, Potato Gaufrettes 

C H I L L I  L I N G U I N E  
Market Seafood, Marinara Sauce, Grand Padano

P U M P K I N  &  S P I N A C H  G N O C C H I  G F / V G
 Roasted Vegetables, Pea Pesto, Cashew Parmesan

T E M P U R A  Z U C C H I N I  F L O W E R S  G F / V G  
Smokey Corn Puree, Charred Pepper, Petti Bouche Salad

S E A F O O D  P L A T T E R  ( P R E  O R D E R  O N L Y )  
Local Market Prawns, Oysters, Slipper Lobster, Fresh Fruit & Condiments, 
Grilled Marinated Market Fish, Warm Black Mussels, Buttered Half Shell Scallops,
Panko Breaded Calamari, Prawn Twisters, Curly Potato Fries, Lobster Mornay (Half
Frozen from Western Australia)

SIDES
S E A S O N A L  G R E E N S ,  O L I V E  O I L  D F / G F / V G
 
S H O E S T R I N G  F R I E S  G F
T r u f f l e d  P a r m e s a n ,  T a r g i n  S a l t  G F

R O C K E T ,  P E A R  &  P A R M E S A N  S A L A D  G F
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SOMETHING SWEET
S U M M E R  B E R R Y  P U D D I N G
Mascarpone Cream, Fresh Berries, White Chocolate Shard

M E R I N G U E  G F
Lime & Passionfruit Curd, Mango Salsa, Passionfruit Ice Cream

C H O C O L A T E  M O U S S E  T A R T
Salted Caramel ice Cream, Hazelnut Ganache

C A R D A M O N  &  O R A N G E  P O A C H E D  S U M M E R  F R U I T  
Coconut, Blackberry Gel, Pistachio Crumb GF/DF/VG

C H E F S  S E L E C T I O N  O F  I C E  C R E A M
Fresh Berries, Pistachio Crumb, Hazelnut Ganache

TO FINISH
C H E E S E  O F  T H E  D A Y
Muscatels, Apricot Paste, Lavosh Crisps

N O A H ’ S  A F F A G A T O
Coffee Shot, Vanilla Ice Cream, Chocolate Shard
add Choice of Liquor FROM 8

DESSERT & FORTIFIED

D E  B O R T O L I  S H O W  M U S C A T

C H A T E A U  C O U T E T  S A U T E R N E S  

G A L W A Y  P I P E  T A W N Y  P O R T  

P E N F O L D S  G R A N D F A T H E R  P O R T  
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L I T T L E  N O A H ’ S

H O U S E  C H E E S E B U R G E R
w/ Ketchup & Fries

C H I C K E N  S C H N I T Z E L  -  D F
w/ Chips & Salad or Veg

B A T T E R E D  F I S H  &  C H I P S
w/ Chips & Salad or Veg

L I N G U I N E  -  V
Tomato Sugo & Shredded Mozzarella

I N C L U D E S  A  W A F F L E  S U N D A E  D E S S E R T

0 - 1 2 Y R S  -  1 8
1 3 - 1 6 Y R S  -  2 5
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SET MENU 2 COURSE
MAIN & DESSERT WITH A GLASS OF HOUSE WINE FOR $68 |AVAILABLE LUNCH & DINNER

N O L A N ’ S  P R I V A T E  S E L E C T I O N  3 0 0 G M  B E E F  R U M P  G F
Potato Galette, Petti Bouche Salad, Café de Paris Butter

S O U T H  A M E R I C A N  S P I C E D  C H I C K E N  B R E A S T  G F / D F
Smokey Corn Puree, Charred Pepper, Kale & Corn Salsa

H O U S E  B A T T E R E D  F L A T H E A D  
 Garlic Aioli, Pont Neuf Potatoes, Green Olive Salsa Verde

F I S H  O F  T H E  D A Y  G F  
Red Elk, Fennel, Asparagus, Pink Peppercorn Beurre Blanc, Potato Gaufrettes 

C H I L L I  L I N G U I N E  
Market Seafood, Marinara Sauce, Grand Padano

P U M P K I N  &  S P I N A C H  G N O C C H I  G F / V G
 Roasted Vegetables, Pea Pesto, Cashew Parmesan

T E M P U R A  Z U C C H I N I  F L O W E R S  G F / V G  
Smokey Corn Puree, Charred Pepper, Petti Bouche Salad

MAINS

SOMETHING SWEET
S U M M E R  B E R R Y  P U D D I N G
Mascarpone Cream, Fresh Berries, White Chocolate Shard

M E R I N G U E  G F
Lime & Passionfruit Curd, Mango Salsa, Passionfruit Ice Cream

C H O C O L A T E  M O U S S E  T A R T
Salted Caramel ice Cream, Hazelnut Ganache

C A R D A M O N  &  O R A N G E  P O A C H E D  S U M M E R  F R U I T  
Coconut, Blackberry Gel, Pistachio Crumb GF/DF/VG

C H E F S  S E L E C T I O N  O F  I C E  C R E A M
Fresh Berries, Pistachio Crumb, Hazelnut Ganache
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