
 

StarterS

FOCACCIA 11
house made confit garlic, 
rosemary focaccia, salted butter 
(V+ DF OPTION)

PAN FRIED HALOUMI 15
salsa crudo, spiced pepitas (V )

LAMB KOFTA 15
tzatzik (GF)

GARLIC PRAWNS  16
lemon, parsley, dipping bread

ARANCINI OF THE DAY 15 
aioli, parmesan (GF) 

SMOKED MOZZARELLA 15
CROQUETTES 
aioli, chorizo crumb (GF)

MainS

PORK CUTLET  34
parmesan & sage crumbed pork 
cutlet, sprout, radish, raisin 
salad, house made spiced apple 
chutney (GF) 

ROAST CAULIFLOWER  28
pine nut sauce verge, garlic 
coconut yoghurt, tahini 
dressing (GF, V )

PAN FRIED 
BARRAMUNDI 38
shaved zucchini, radish, herb 
salad, chunky tartar (GF, DF)

PORK RIBS 38
Smoky House made BBQ Sauce, 
Slaw, shoestring fries (GF, DF)

FroM the 
Grill

Served with red wine jus, greens 
& choice of fries, Paris mash 

OR mac & cheese

300G nY Cut Sirloin
38
 

180G BeeF eYe Fillet 
42

SMoked Pork & Fennel 
SauSaGeS + MaSh 

28

SideS

PARIS MASH (V, GF)   9

MAC & CHEESE  11

SHOESTRING FRIES 8
aioli (V,GF)

SEASONAL GREENS  11
toasted almonds (V, GF, DF OPTION)

BABY GEM LETTUCE  11
mint, pecorino, pine nuts, butter 
milk dressing  (V)

CAULIFLOWER GRATIN (V ) 11

SweetS

CREME BRULEE  16
hazelnut biscotti, berry 
compote (GF)

DARK CHOCOLATE  16 
WALNUT BROWNIE
vanilla bean ice cream, 
chocolate sauce (GF)

TIRAMISU 16

ESPRESSO MARTINI  21
AFFOGATO

ICE CREAM CUP  6
with ice magic

kidS Menu
All served fresh fruit $14

CHEESEBURGER & CHIPS

PASTA NAPOLITANA (V)

STEAK & CHIPS 

BurGerS
All burgers served with chips. 
Gluten free bun $3

CHICKEN KATSU  25
BURGER 
tonkatsu, slaw, sweet chilli yoghurt 

ANGUS BEEF BURGER  25
tomato, lettuce, burger sauce

SHROOM BURGER 25
roast portobello mushroom, 
haloumi, truffle aioli, lettuce (V)

PaStaS

PRAWN LINGUINE 30
prawn, squid, cherry tomato, 
garlic, chilli, coriander, 
white wine lemon sauce 

LAMB RAGOUT 27
rigatoni, slow braised 
lamb ragout


