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CHEF: NIKLAS EBERHARDT

ENTREES

POMODORI BRUSCHETTA
tomato, basil, parmesan cheese

9.5

AUSSIE BRUSCHETTA 10.5

bacon, tomato, melted cheese
e13.5/m 20.5
14.5

SALT & PEPPER SQUID

SEARED SCALLOPS
avocado & snow pea salsa, wasabi dressing

CRISPY TEMPURA PRAWNS e 16.5/ m 25.5

ponzu sauce, rocket leaves

PASTA & RISOTTO

ROASTED PUMPKIN RISOTTO 14.5
feta cheese & basil pesto

HOMEMADE POTATO GNOCCHI 14.5
tomato & basil sauce, parmesan cheese

BLUE CHEESE GNOCCHI 15.5
creamy blue cheese, spinach & walnuts

PRAWN LINGUINI 18.5
fresh tomatoes, chili & garlic

CHICKEN PENNE 15.5
creamy bacon & mushroom sauce

CHORIZO PENNE 15.5
tomato, basil & chilli sauce

SPAGHETTI BOLOGNESE 14.5
HOMEMADE LASAGNA 15.5
side salad

FISH & CHIPS 8.5
CALAMARI RINGS & CHIPS 8.5
CHICKEN SCHNITZEL & CHIPS 8.5
STEAK & MASHED POTATOES 8.5
SPAGHETTI BOLOGNESE 8.5
KIDS ICE CREAM WITH TOPPING 3.5
BANANA SPLIT 6.5

FISH & CHIPS 18.5
salad, house tartare sauce

GRILLED BARRAMUNDI FILLET 19.5
piri piri spiced, chat potatoes, salad

GRILLED ATLANTIC SALMON FILLET 24.5
mashed potatoes, wilted spinach, saffron aioli
CHICKEN SCHNITZEL PARMIGIANA 18.5
chips & salad

CHICKEN BREAST (chemical and hormone free) 22.5
wrapped in prosciutto, kumara potatoes,

creamy roasted garlic sauce, greens

RED WINE BRAISED LAMB NECK 25.5
roasted vegetables cous cous

GRAIN FED T-BONE STEAK 400GR. 22.5
chips, salad, creamy green peppercorn sauce

GRAIN FED RUMP STEAK 400GR. 22.5
chats potatoes, vegetables, forester sauce

PRIME FILLET OF BEEF 27.5

mashed potatoes, vegetables,
whole grain mustard & mushroom saucee

SALADS & SIDES

MIXED SALAD 8.5
SIDE SALAD 4

GREEK SALAD 10.5
HONEY SOY MARINATED BEEF SALAD 14.5
fresh vegetables & feta cheese

CAESAR SALAD 10.5
cos lettuce, bacon, egg, parmesan, crutons,

caesar dressing

CHICKEN SCHNITZEL CAESAR 14.5
WEDGES, SOUR CREAM & CHILLI 6.5
CHIPS / MASHED POTATOES 5.5
VEGETABLES 6
GARLIC BREAD 3
CRUSTY SOURDOUGH BREAD 3.5

olive oil & balsamic



