
Bruschetta (GFO) (VO) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.9
Medley of cherry tomatoes, gri l led hal loumi fresh basi l 
Spanish onion balsamic reduction.

Garlic or Chilli Prawns (GF) . .  .  .  .  .  .  .  .  .  .  . 19.9
Served with basmati r ice and asian salad.

Beef Meat Balls (GF). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.9
In r ich bourbon smokey tomato sauce.

Fried Calamari (DF) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 16.9
With roasted capsicum puree and rocket salad.

Arrancini Balls (VG). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.4 
Served with aiol i , shaved parmesan and fr ied kale. 
(chefs selection change dai ly).

Roasted Mushrooms (VG) (GF). .  .  .  .  .  .  .  .  .  .  . 15.9
with blue cheese sauce and roasted walnuts.

Caesar Salad (GFO). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 22.5
Crispy bacon, croutons, parmesan cheese, cos lettuce 
with a house-made dressing, topped with a poached 
egg.
Add chicken +5
Add smoked salmon +6.5

Pear, Fig and Prosciutto Salad (GF) (VO). . 23.5
With creamy goats cheese, roasted walnuts and rocket 
with red wine reduction.

Beef Lasagne . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25.5
Layers of pasta and bolognese sauce, bechamel and 
mozzarel la, topped with napoli and served with garden 
salad.

Seafood Spaghetti Marinara (GFO) . .  .  .  .  . 28.9
Garl ic, chi l l i ,  parsley, white wine.

Chicken, Spinach, Feta and Mushroom 
Risotto (DFO). .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26

Roasted Seasonal Veg Risotto (GF) (VO). .  .  . 26 
With spinach, goats cheese and Napoli.

Potato Gnocchi (VO) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 26
With ol ives, chi l l i ,  bacon, napoli and basi l with a dash 
of cream.

Grilled Chicken Cotoletta (DFO). .  .  .  .  .  .  .  .  . 28
Topped with melted mozzarel la and napoli, served with 
chips and salad. 

Beef Burger (GFO) (DFO). .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 25.5
With bacon, cheese, lettuce, tomato and aiol i  bbq 
sauce. Served with chips.

E N T R E E S M A I N S 

Chicken Schnitzel and Chips. .  .  .  .  .  .  .  .  .  .  . 12

Fish and Chips . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 12

Spaghetti Bolognese/Napoli. .  .  .  .  .  .  .  .  .  .  .  . 12 

K I D S  M E A L S

Sticky Date Pudding . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
With caramel sauce and ice cream.

House Panacotta (Changes daily) (GFO) . .  9.9
With berry coulis and sweet biscuit crumbs.

Chocolate Mousse. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9.9
Served with whipped cream.

Apple Crumble (GF) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
Served with ice cream.

D E S S E R T 

V	 vegan
VO	 vegan option
VG	 vegetarian 
VGO	 vegetarian option 
GF	 gluten free 
GFO	 gluten free option 
DF	 dairy free 
DFO	 dairy free option 

STABLES
PROVEDORE

C A F E

DINNER MENU
Available:
Friday - Saturday: 5pm - 9pm

Bowl of Fries. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 10.5

Wedges. .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13.9

Seasonal Greens (VO) (GF) . .  .  .  .  .  .  .  .  .  .  .  .  . 11.9

Simple Garden Salad (VO). .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 9 
Tomato, onion, mixed lettuce, balsamic reduction.

Pear Salad (VG) (GFO) . .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14.5 
With pomegranate, feta,spinach, French dressing.

S I D E S


