Entrées

Garlic Bread, Plain or Cheesy

8

Soup of the Day

15

With a crunchy wholemeal bread tuile topped with pecorino cheese and herbs

Salsiccia

14

Toasted Turkish bread, marinated feta, Kalamata olives and grilled chorizo

Roasted Vegetable Salad

15

Beetroots, zucchinis, red capsicums, pumpkin, pine nuts, arugula lettuce, drizzled with
hazelnut oil & sticky balsamic (gf)(v)(vegan)

Garlic Prawns
Served in savoury pilaf rice and cream garlic and parsley sauce (gf)

Entrée
Main

Crispy Five Spice Pork Salad
Pickled cucumber, mixed leaves, marinated capsicums, seasoned with gula melaka dressing

Bubbling Beef Rissoles

16
29

22

16

Served in a tomato and leek ragout, topped with bubbly cheese and warm bread

Please advise our waitstaff of any dietary requirements prior to ordering
(gf) gluten free (v) vegetarian
For special dietary requirements, please tell our wait staff and we will do our very best to accommodate your needs

Mains
Grilled Marinated Porterhouse (280g)

39

Roasted potatoes, wilted greens and Cabernet jus

200g Option

32

Confit Duck Leg a l’Orange
Slowly cooked duck leg, potato gratin, crunchy seasonal vegetables, classic sauce a l’orange (gf)

35

Pork Belly (12 hours in Master Stock)

35

Served with Asian greens, sweet potato puree and its crackle expansion (gf)

Fish of the Day (220g)

39

Grilled or cooked in beer batter, served with chips and salad (gf)

120g Option

Pumpkin Puttanesca
Fettuccine roasted butternut squash, capers, Kalamata olives, Napolitana sauce with lemon herb
crumble (v)(vegan)(gf option)

Fettuccine Marinara

22

24

35

Seafood ragout of tiger prawns, cuttlefish, green mussel, red throat emperor in Napolitana sauce

Sous Vide Chicken Supreme

32

Slowly cooked chicken breast, potato gratin, sauteed vegetables, natural chicken jus (gf)

Please advise our waitstaff of any dietary requirements prior to ordering
(gf) gluten free (v) vegetarian
For special dietary requirements, please tell our wait staff and we will do our very best to accommodate your needs

Children's Menu
(12 years and under)
Chicken nuggets and chips

13

Fish and chips

13

Pasta with homemade Napolitana sauce and cheese

13

Vanilla or chocolate ice cream, 2 scoops

6

Topping of choice: chocolate sauce, whipped cream, sprinkles

Sides
Potato gratin (gf)

8

Bowl of chips

8

Steamed seasonal vegetables (gf)(vegan)

8

Mixed salad (gf)(vegan)

8

Desserts
Tiramisu served with chocolate ice cream

14

Cheesecake of the day, served with berries compote and whipped cream

14

Churros coated with sweet cinnamon served with salted caramel and
chocolate sauce

14

Homemade meringue, vanilla ice cream and seasonal fruits

12

Selection of ice cream and sorbet

12

Please advise our waitstaff of any dietary requirements prior to ordering

(gf) gluten free (v) vegetarian
For special dietary requirements, please tell our wait staff and we will do our very best to accommodate your needs

