Dinner

Mon-Sun| 5:30pm-9pm

Closed on public holidays
Entree
Honey Soy Chicken Skewers

Cucumber salad, almond flakes

Chilli & Tomato Mussels Marinara  (f.df

Grilled Octopus

Mediterranean salad, romesco

Panko-crumbed Fish Croquette with
Artichoke Tartare

Tartare, green salad, lemon wedge

Pork & Chive Dumplings

Steamed, soy sauce

Garlic & Chilli Butter Prawns @0

Mango salsa and grilled pineapple

Five-spice Peking Duck Pancakes @

Plum sauce, cucumber, spring onion

Burrata Caprese

Heirloom tomato, burrata, pesto

(gf) Gluten free (v) Vegetarian (vg) Vegan (df) Dairy free
Prices are subject to a 10% surcharge on public holidays
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Sides

Naan & Special Dipping Sauce

Olive oil, parsley, red pepper, basil, garlic, almond and cashews,
parmesan, maple, balsamic

Honey & Chilli Garlic Bread

French Fries

Creamy Mash

Tasty Green Beans with Feta

Cherry tomatoes, spanish onion, dukkah

Classic Caesar

Cos lettuce, crispy bacon, toasted croutons, anchovies, a boiled egg
and parmesan

Add chicken +7

Fresh Garden Salad

Add chicken +7
Add smoked salmon +8

Steamed Vegetables

(gf) Gluten free (v) Vegetarian (vg) Vegan (df) Dairy free
Prices are subject to a 10% surcharge on public holidays
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Dinner

Mon-Sun| 5:30pm-9pm

Closed on public holidays
Mains
Glazed Pork Cutlets «n

Turnip puree, brussel sprouts, housemade tomato passata, roast pine nuts

Roast Chicken Supreme

Creamy mushroom sauce, mash

Braised Lamb Shank «n

Creamy mash, wine jus, peas

Seared Scallop & Shrimp Linguine

Mussels, cherry tomatoes, spinach, parmesan

Angus Beef Burger

Housemade 200g patty, caramelised onion, american cheese,
barbecue sauce with fries

Butter Chicken e

Pappadum, chilli and coriander

Mustard Rubbed Striploin Steak

Honey glazed dutch carrot, pepper sauce, with fries

(gf) Gluten free (v) Vegetarian (vg) Vegan (df) Dairy free
Prices are subject to a 10% surcharge on public holidays
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Butternut Pumpkin Burger o

Cucumber, tomato, red onion, cos lettuce, plant based garlic mayo,

with chips and green salad

Crispy Skin Grilled Salmon  «t¢n

Romesco, asparagus, vine capsicum, roe

Chicken Parmigiana

Fries, salad, gravy

Pan-seared Barramundi «»

Roast potatoes, romesco, asparagus, vine capsicum, capers

Dessert

TI ram iSU (contains alcohol)

Sticky Date Pudding

Butterscotch and ice-cream

Cheesecake e

Lemon curd and berries

Affogato «»

ADD:
Kaluha
Baileys

8 Frangelico 8
8 Cointreau 10

(gf) Gluten free (v) Vegetarian (vg) Vegan (df) Dairy free
Prices are subject to a 10% surcharge on public holidays
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