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To start 

Garlic and herb bread   10 

Sourdough baked with garlic and herb butter |V| 

Add cheese   2 

Soup of the day    12 

Bread roll and butter 
 
Mushroom and Mozzarella Arancini   14 
Pesto mayo and rocket |V| 
 

Garlic Prawns   15 

Served in a creamy garlic sauce and rice 

 
Middle Eastern chicken kebabs   16  

Served with spicy cous-cous and herbed yoghurt |AGF| 

 

Salmon and sweet potato fishcakes   15 

With tahini dressing and rocket leaves 

 

Beetroot Hummus    14 

Fried halloumi, roasted walnuts, pumpkin seeds and toasted flat bread |AGF| 
 
 

Sides   

  

Roast baby chats |GF/V|     7 

Tomato, mozzarella and basil salad |GF/V|     7 

Seasonal steamed greens |GF/V|     7 

Mixed garden salad |GF/V|      7 

Chips   Regular with garlic aioli or gravy |V/AGF|   9 

  

 



GF - Gluten Free | AGF - Available Gluten Free | V - Vegetarian |  

 

 

 
 

 
 
 
 

Main Affair 
 
 
Roasted pork fillet   21 

Sweet potato puree, braised cabbage, buttered asparagus served with wholegrain mustard jus   |AGF| 

 

Char grilled lamb rump   26 

Fried polenta, wilted greens, served with a rich rosemary sauce   |GF|  

 

Beer battered fish   24 

Chips, seasonal salad, lemon and tartare sauce  

 

Thai green chicken curry   20 

Coconut Jasmine rice and fresh mint   |GF| 

 

Wild mushroom and pumpkin risotto   19 

Pine nuts, lemon, thyme and parmesan cheese |GF/V|      

 

Penne pasta   19 

Bound in a creamy bacon alfredo sauce with fresh basil 

 

Seared barramundi fillet   30 

Colcannon potato, broccolini, crispy leeks and citrus butter sauce   |GF| 

 

Calamari salad   18 

Dusted salt and pepper calamari, shredded cabbage, pickled ginger, daikon and yuzu dressing  

 

Pan fried chicken breast   28 

Sauté potatoes, butter braised leeks, roast carrot puree and red wine jus   |GF| 

 

Char grilled scotch fillet   36 

250g Grass fed scotch fillet, cooked to your liking    |AGF| 

Creamy mash potato, egg plant puree, sugar snaps and beer battered onion rings 

Choice of red wine jus, mushroom or bearnaise sauce 


