
bread

entrées
Grilled King Prawns                                                     
Green papaya, coriander, kaffir coconut
dressing, crushed peanuts, lemon (gf, df)

Haloumi Fries

Chipotle mayo, shaved radish, pomegranate,
chives (v, gf)

Chilli Crab

Fried soft shell crab, Korean chilli sauce,
lobok radish, green mango, fennel (gf, df)

Potato Gnocchi
Caramelized butternut pumpkin, balsamic
burnt butter, sage parmesan (v)
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Salt & Pepper Calamari

Asian slaw, aioli and lemon (df)

26Main19Entree
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19 Slow Cooked Field Mushrooms

Hommus, sherry, garlic, salsa verde (v, gf)

18

MAins

Seafood Platter For Two

Six natural oysters, grilled Moreton bay bug
with chilli butter, four grilled prawns, salt &
pepper calamari, beer battered barramundi
fillets, fries & salad

sides

Garlic Pizza 9" 9

Chargrilled Steak
Harissa butter, asparagus, tarragon and
drunken shallots (gf)

Grilled Atlantic Salmon

Roast chicken dashi, corn, heirloom tomato
(df)

Fish & Chips

Beer battered barramundi, seasoned fries,
lemon and caper mayo (df)

Master stock braised Pork Belly
apple compote, roast baby carrots, fennel
seed, pork floss

26

Portuguese Style ½ Barbeque Chicken

Charred corn, rosemary kipler potatoes (gf, df)
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Beer Battered Fries
Aioli (df)

Seasonal Greens
(v) (gf)

9

Sweet Potato Fries

Chilli mayonnaise

11

9Rocket Salad

Feta, pear, walnuts, verjuice dressing (gf)

9

desserts

Chocolate Brownie
Peach and raspberry salsa, freeze-dried
rhubarb (gf)

Toffee Apple Brioche Crumble

Walnut ice cream

Churros

Chai dark chocolate dipping sauce, almonds
and kalua cream

Arancini Vanilla Creme Patisserie
Pistachio
Dark Chocolate 
Mixed Berry

15 Cheese Board

blue, cheddar, local honey, quince paste,
dried pear, lavosh

24

715

15

Each

Toasted Turkish 11 Antipasto 26
Marinated olives, olive oil, balsamic (v,df) Prosciutto, bresaola, salami, marinated olives,

fetta, grissini

Mozzarella, parmesan, rosemary salt (v) 


