
Toasted sourdough, tomato,
bocconcini  and basil

Garlic  bread

7.00

6.00

Gril led grain fed beef  r ib eye
with roast  garl ic  mash and
mushroom sauce

Chermoula roasted spatchcock
with Moroccan couscous,
yogurt  and cucumber

Seared kangaroo f i l let  with roast
pumpkin,  caramelised onions and
red wine poached pears

31.00

28.00

28.00

Traditional  beer battered
fish and chips

Gril led white f ish with bean and pearl  
barley salad and capsicum jus

Seared ocean trout with colcannon,
asparagus and citrus salad

24.50

31.00

29.00

Rigatoni with chicken,  bacon,
mushrooms,  pimentos & cream

Spaghetti  marinara with prawns,
calamari ,  f ish,  mussels ,  scallops
and tomato sauce

Spaghetti  with pork & veal  meatballs
in spicy napolitana sauce

23.00

25.00

22.00

Chocolate terrine with
espresso ice cream

Lemon tart  with mixed berries
and mascarpone cream

Banana tarté tatin and
vanil la bean ice cream

Pannacotta with rhubarb
and strawberry crumble

Cardamom brulée

Liqueur affogato

12.00

12.00

12.00

12.00

12.00

10.00

FROM 7AM TO 7PM

Nasi goreng (Indonesian fried rice,
bacon,  chicken and fried egg)

Chicken schnitzel  sandwich with
remoulade,  lettuce and chips

Toasted pastrami sandwich with
coleslaw, cheese,  pickles & chips

Gril led f ish burger with tomato
chil l i  salsa,  cucumber,  coriander,
mayo and chips

Smoked salmon bagel  with cream
cheese,  capers and onion

Poached chicken salad with
walnuts,  celery,  baby cos and
grain mustard mayo

Toasted banana and blueberry
bread with walnut butter

17.00

17.00

17.00

17.00

17.00

17.00

  8 .50

MONDAY TO FRIDAY  5-7PM       22.00

Mon

Tue

Wed

Thu

Fri

–

–

–

–

–

Mussels ,  tomato,  chil l i  + Witbier

6 oysters shucked to order +
Taltarni  sparkling

Gril led jumbo garl ic  prawns 
with garl ic  butter + Pinot Grigio

Bisque for two + Chardonnay

Fish and chips + Heineken

Greek salad

Chips

Green beans

Dressed mixed leaves

Mash potato

Chips with sour cream and
sweet chil l i  sauce

10.00

  6 .00

  6 .00

  5 .50

  5 .00

  8 .50

Calamari  with chil l i ,
salt  and pepper

Gril led scallops on duck rotolo 

Local  black mussels  with tomato
and chil l i  broth

Gril led jumbo prawns with
garlic  butter

Poached ocean trout salad with
green beans,  kipfler  potato and
watercress

15.00

17.00

16.00

17.50

16.00

Crumbed mixed mushroom and
goats cheese balls  served with
red pepper sauce

Beetroot salad with witlof ,  rocket
and Bulgarian feta

Rissotto of  mushrooms,  baby spinach,
pinenuts and truffle  oi l

Antipasto plate

Corkage 3.00 per person

15.00

14.00

22.00

15.00

Seafood bisque with f ish,
scallops and mussels 15.00


