
 
Friday Dinner Menu  

 
 
 
French chicken liver PATE and orange 
confit with toasted bread (gfr) $ 13 
 
MUSHROOMS au gratin cooked in a 
GRUYERE cheese fondue (gfr,v) $14 
 
Share board of grilled Spanish CHORIZO, 
flat corn bread, guacamole and refried 
beans (gf) $12 
 
ARANCINI balls (4) stuffed with melted 
mozzarella, piquillo red peppers and basil 
served with capsicum jam (v)  $ 14  
additional $ 3.50 each 
 
South American corn flour EMPANADAS (4) 
stuffed with mince lamb and potato served 
with "pico de gallo" salsa (gf) $ 12 
additional $ 3 each 
 
CRAB, PRAWN, potato and herb croquettes 
(4) served with orange and chili jam $14 
additional $ 3.50 each 
 
Sautéed garlic PRAWNS in a coconut and 
roasted capsicum sauced topped with melted 
feta cheese and sweet potato crisps $ 14 
 
TOMATO CARPACCIO- Thin slices of fresh 
tomato and bocconcini cheese drizzled with 
basil pesto and lemon caper oil (gf,v) $ 13 
 
ANTIPASTO plate - Warm marinated olives, 
capsicum jam, French pate and Asparagus 
wrapped in pancetta served with warm 
bread (gfr) $ 17 
 

 
LAMB KOFTAS (2) with mint yoghurt 
dressing and flat bread $16 
 
HALOUMI SALAD – A bed of mixed lettuce 
with grilled haloumi and zucchini, roasted 
beetroot and seeds drizzled with balsamic 
reduction (gf,v) $20 
 
New Orleans Jerk Chicken, quinoa salad 
with almonds, cranberries, snow peas and 
capsicum sauce (gf) $ 25 
 
Apple, prune and fennel stuffed CHICKEN 
BREAST with tomato, leek and brandy 
sauce with mashed potato (gf) $ 25 
 
Crispy Pork Belly with spiced apple 
chutney and mashed potato (gf) $14/ $26 
 
Char-grilled LAMB CUTLETS sprinkled with 
Egyptian dukka on a warm hummus bed, 
beetroot and feta salad (gf)  $15/$28 
 
Pan-fried garlic and herb BARRAMUNDI 
fillet covered with olive, tomato and caper 
salsa served with cassava chips (gfr) $ 25 
 
PRAWN, roasted cherry tomato and 
pancetta fettuccine cooked in white wine, 
garlic and a hint of chilli $ 25 
 
Bowl of CASSAVA CHIPS served with spicy 
tomato salsa (gf) $ 10 
 
Warm Turkish BREAD (side order) $ 3 
With balsamic, olive oil and dukka $ 5 
Beehive GARLIC bread $ 6 

 
 

CHEF’S DEGUSTATION 
Our chef’s selection of 7 savoury dishes and a dessert for your enjoyment tonight         

SURPRISE YOURSELF!  
The entire table must dine on the same course selection. Minimum of four people 

Price per person $50 
PARTIES OF 10+ MUST PRESELECT CHEF’S SELECTION. 
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