
Begin 

Smoked eggplant dip served with grilled flat bread and Zatar spice (V) 10 

Crusty oven baked garlic and herb mini baguette (V) 9 

Bruschetta of char grilled bread with whipped cream cheese diced tomato, avocado and balsamic (V) 12 

 

Middle 

Salt and pepper calamari served with coriander mayonnaise and Thai som tam salad (GF) 18 

Caramelised leek and roasted cauliflower soup, toasted almonds and basil oil served with bread roll and 

homemade butter (V) 13 

Pan seared scallops served with Jerusalem artichoke puree, smoked kaiserfleish bacon, peas and soused 

onion (GF) 19 

Slow cooked pork belly with Vietnamese slaw, chilli caramel, salt baked sweet potato mousse and crispy 

rice noodles (GF) 18 

Fresh spinach and ricotta ravioli served with garlic cream sauce and shaved parmesan (V) 17 

Mains 

Lamb shank braised in red wine served with potato puree buttered green beans and persillade 29 

Paella: Spanish rice dish with chicken, chorizo, calamari, clams, prawns and spicy soffrito sauce   36 

Chicken tikka masala: Oven roasted succulent diced chicken in a spicy tomato gravy served with 

steamed rice, pappadums and grilled flat bread 29 

Potato and pumpkin gnocchi: Soft pan fried potato gnocchi, roasted pumpkin, onion jam, spinach, semi 

dried tomatoes and toasted pine nuts (V) 26 

Caesar salad: Romaine lettuce, croutons, grilled smoky bacon, anchovies, poached egg and shaved 

parmesan 18 

Add chicken   6 

Add prawn    7 

 

Grill 

All grill options are served with potato puree and buttered beans or crunchy chips and seasonal salad 

Yarra Valley free range corn fed chicken breast  31 

Tasmanian Atlantic Salmon 36 

Vic Farms grain fed striploin from the rich pastures of Southern Victoria (Bellarine Peninsula) 31 



100 day grain fed Wagyu striploin 200gm from Darling Downs in Northern QLD 45 

Lamb rack  from the Southern Victoria grass lands    41 

Vic Farms grain fed 250 gm tenderloin from the rich pastures of Southern Victoria (Bellarine Peninsula) 

38 

South East Gippsland rib eye 37 

 

And your choice of condiment 

Red wine jus (gf) I Garlic butter (gf) I Bernaise (gf)  I Dijon Mustart I Hot English Mustard 

Add 

Mushroom sauce 4     Peppercorn sauce 4   Sautéed prawns, clams and calamari in a garlic cream sauce 7 

Sides 

Seasonal garden salad with lemon dressing (V) (GF)8 

Sautéed seasonal vegetables (V) (GF) 9 

Sweet potato fries with sour cream and sweet chili sauce 9 

Garlic and herb mash (GF) (V) 8 

Mushroom and potato gratin (V) 9 

 

Finish 

Sticky date pudding served with vanilla ice cream and caramel sauce 15 

Belgium milk chocolate and caramel mousse cake served with vanilla cremaux 14 

Baked New York style cheesecake served with sweet and sour berry compote 14 

Lemon meringue tart served with passion fruit coulis 15 

Affogato: Espresso shot and vanilla bean ice cream with pistachio biscotti and your choice of liqueur 13 

 

V Vegetarian  GF Gluten Free P Contains Pork 


