
 

 

To Start 

Homemade bread with garlic oil & tapenade      $5.50 

Homemade herb & pistachio bread        $5.50 

Homemade garlic bread         $5.50 

 

Entree 

Oysters: natural, japanese shooters, tempura or kilpatrick  $19.00 1/2d     or $3.50 ea 

Trio of soups tomato & basil; mushroom; steamed vegetable   $12.00 

Chicken liver parfait with warm brioche      $18.50 

Smoked fish chowder with scallops, prawns & mussels    $19.50 

Steak tartar with warm butter toast & chips      $22.00 

Chilli salt squid with asian herb salad       $18.00 

Sugar cured atlantic salmon with tempura oysters & yuzu &  

pink grapefruit pearls         $22.00 

Goat cheese & caramelised onion soufflé glazed with gruyere  

cheese & fresh cream         $17.00 

 

Main  

Pepper crusted fillet steak with onion jam, rosti potato, roast  

vegetables & red wine jus        $39.50 

Roast chicken breast filled with herb stuffing, cabbage, roast potatoes,  

shallots & red wine jus         $36.00 

Grilled duck breast with pumpkin & turmeric spring roll, sweet potato  

& orange puree vegetable soufflé & spicy orange sauce    $37.50 

Slow cooked beef cheeks bourguignon with bacon, shallots,  

mushrooms, turned vegetables & creamed potato    $34.50 

Fillet of pork stuffed with prunes, wrapped in puff pastry with gratin  

potatoes & snow peas         $38.00 

Crispy salmon with braised cabbage & spicy oriental sauce    $35.00 

Hot smoked salmon with herb & caper mash, anchovy mayonnaise crispy  

onion & herb salad         $35.00 

Herb risotto with duck leg confit & orange sauce     $25.00 



 

 

Vegetarian plate of the day        $30.00 
 

Sides 

Baby gem lettuce salad with french dressing & shaved parmesan cheese $7.50 

English spinach salad with bacon, croutons & french dressing  $7.50 

Roquette, pear, walnut & parmesan cheese salad     $7.50 

Buttered snow peas almondine       $7.50 

Golden fried chips          $7.50 

 

Desserts 

Vanilla creme brûleè with fresh strawberries & raspberry sorbet  $15.00 

Bread & butter pudding with vanilla ice-cream     $15.00 

Steamed orange sponge with orange sauce, marmalade ice-cream  $15.00 

Chocolate fondant with white chocolate ice cream & raspberry coulis $15.00 

Pavlova with fresh fruit & fruit coulis        $15.00 

Rhubarb crumble with vanilla bean ice-cream and rhubarb sauce  $15.00 

Brandy snap basket filled with fresh fruit & sorbets    $15.00 

Flaming bomb alaska with nutella semi-freddo & poached pears  $15.00 

Australian cheese served with fruitbread & fresh fruit    $18.00 


