DINNER MENU

please let your waitstaff person know of any dietary requirements and we will happily
accommodate, all meals are prepared freshly from our kitchen which uses nuts, seeds, gluten,
dairy and soy, as a result we cannot 100% guarantee the absence of these items, a 15% surcharge
applies on all public holidays - upgrade to gluten free bread for an additional $2
(V) - vegetarian

(VEG) - vegan

breakfast: 8am - 11am

( GF) - gluten free

lunch: 11.30pm - 3pm

(DF) - dairy free

dinner: from 5.30pm

TAPAS
Creamy Garlic Prawns (GF)
with aromatic rice pilaf

19

Toasted Turkish Bread
with house-made onion jam, tomato relish, sweet pickle cucumber, dukkha + roasted mixed olives

14

Crispy Pork Bites (GF)
with house-made onion jam + apple sauce

17

Taste Plate
house-made chicken liver pâté, pork terrine, brie, crackers, house-made onion jam + tomato relish

19

Tandoori Chicken Tenderloin Kebabs ( GF)
with turmeric rice + cucumber raita

16

Pan Seared Scallops (GF)
with cauliflower purée, balsamic glaze, pork belly + enoki mushroom

Ask your waitperson about our
daily specials availability

16.5

MAINS
Classic Fish and Chips
beer battered blue spotted emperor, chips, tartare, lemon + mixed leaf salad
Catch Me If You Can ( GF)
fresh catch of the day pan fried served with duchess and almond potato + zucchini, tomato and fetta boat

29
MP

Crispy Pork Belly ( GF)
with roast baby potatoes, sweet potato crisps, onion jam + apple sauce

33

Black Cherry Duck Breast
on a bed of stir fry vegetables with hokkien noodles + bitter sweet choc ganache

36

Chicken Breast ( GF)
filled with mango served on a bed of sautéed vegetables topped with creamy garlic sauce

32.5

Scotch Fillet Steak ( GF)
WA stirling ranges M.S.A angus steak with sautéed vegetables + parsley potatoes
sauce: pepper sauce or mushroom sauce
add: prawns in garlic sauce

41

Vegetarian Tri Colour Gnocchi (V)
house-made gnocchi with vegetables + dijon mustard cream sauce

29

3 Bones Rack of Lamb
on crushed rosemary + garlic kipfler potatoes, steamed greens + red wine jus
Seafood Mornay Knapsack
a filo pastry bag of mixed creamy seafood baked golden brown served on a bed of sautéed soba noodles

8

MP
35

Thai Beef Salad (GF, DF)
28
bulgogi marinated beef strips (korean style), mesculin, cherry tomatoes, red onion, cucumber, fresh chilli, coriander,
crushed nuts + dried shallots tossed through house thai sauce with rice noodles

KIDS

children under 12yo

Nuggets ‘n’ Chips
with tomato sauce

12

Fish ‘n’ Chips
beer battered emperor with chips

12

Burger
beef patty, melted cheese, lettuce + aioli with chips

12

Pizza
bacon, cheese

12

Pasta
parmesan, butter and cherry tomato sugo tossed through tagliatelle pasta

12

Bangers ‘n’ Chips
cheesy pork sausage, chips

12

kids meals come with a
buzy nippers colour pack

SIDES
Chips
wit h aio l i + ketch up

10

Wedges
wit h sou r cream + swe e t c h il l i

12

Side Salad (GF, V, DF)
mesculi n, feta, red o n io n , c h e r r y to m a to e s + h o u s e dr e s s i n g

8.5

