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KITCHEN

Lounct &

Zo otlar?

Sourdough 5.5 DF/V
w/evoo & balsamic
Dips 13.5/23both V

w/toasted pita bread, choice of
-hummus - taramasalata

Zo share

Muchroom Arancini 18v
aioli, rocket pesto

Corn and Butternut Squash Fritters 185V
herb sour cream, chilli, toasted spices,

coriander

Salt and Pepper Squid (approx. 180gms)

caper herb mayo,lemon 19DF

Lamb Kofta (4 pieces approx. 180gms) 23.5
tzatziki, fresh herbs

salads

Asian Chicken Salad 21.5 GF
mint, coriander, eshallots, cucumber, chilli,
roasted peanut, fried shallot & sweet lime
dressing

Smoked Salmon Salad 21
fennel, spanish onion, fetta, mix leaves,

walnut, pearl couscous, balsamic glaze

House Salad 12.5 GF/V
tossed mixed leaves, spanish onion, cucumber,
tomatoes, fetta, chardonnay dressing

Chips w/aioli 11
Sauteed Greens 14.0Vv
preserved lemon, parmesan

* No alteration of menu

* Ask wait staff for dietary options
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Dinner

aced

Chicken Parmigiana 31
fennel salad, 3cheese bechamel sauce,
balsamic glaze

Risotto of Scallops

chilli, garlic, roasted capsicum,

29 GF

smoked paprika, fresh herbs, parmesan
Market Fish
herb kipfler potatoes, grilled broccolini

36 GF

fried capers, roasted capsicum
Cape GrimRib Fillet MB+2
(approx. 250gms)

38.5 GF

parsnip puree, roasted baby carrots, jus

Pulled Pork Burger 24,5
milk bun, cabbage&apple slaw

swiss cheese, chips

Rigatoni 25V
slow roasted tomato sauce, spinach

meredith feta, herbs, parmesan

M'd W under 12

Spaghetti Blognaise 14
Crumbed Fish & Chips 14
Affogato 14.5
frangelico shot, vanilla gelato and espresso

Tiramisu 15.5

fresh Strawberries and whipped cream
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