Dinner Menu

We hope you brought an appetite
Entrée
Warm Bread Platter with Local Flavours

14.00

With green pea hummus, dukkah and Mount Zero olive oil with Yarra Valley Persian Fetta

Garlic Bread

				

Stone baked ciabatta bread topped with garlic and parsley butter

12.00

Roasted Tomato and Bell Pepper Soup

15.00

Atlantic Scallops

20.00

Garlic Prawns

18.00

Chicken Roulade

18.00

Tomato and Capsicum Tart

18.00

Served with a crusty bread roll and butter

With green peas, corn salsa and spring onion

With capsicum coulis and a fennel & orange salad

Crusted with lemon myrtle and pistachio. Served with beetroot pickle and saffron aioli

With fetta, grilled artichoke, capers and olive balsamic glaze

Salads
Caesar Salad

							

18.00

Summer Salad

							

17.00

Baby cos lettuce, anchovies, shaved parmesan, croutons and crispy bacon topped with a soft poached egg.
Add grilled chicken for 5.00 or add 3 pieces of prawns for 6.00

Compressed watermelon, goat’s cheese, truss tomatoes, radish and orange tossed in a sherry dressing, aioli

Signature Dishes
Local Gippsland Beef Tenderloin

				

45.00

				

34.00

				

36.00

				

28.00

With potato mash, king brown mushrooms, charred onion and Dutch carrots

Free Range Chicken Breast

With crushed baby potatoes, corn and scallion salsa and poached asparagus

Fish of the Day

With bell pepper, capers, olives, new season roasted potato, artichokes and rocket pesto

Angus Beef Burger

Angus beef patty, cheese, lettuce, tomato, chipotle mayo, caramelised onion, bacon, cheese,
fried egg, beetroot in a brioche bun and crunchy chips

We will endevour to accommodate requests for special meals for customers who have food allergies or intolerances, however we cannot guarantee completely allergyfree meals. This is due to the potential of trace allergens in the working environment and supplied ingredients.
A merchant service fee will apply to all credit card payments. Mastercard, Visa and Union Pay 1.5% American Express, Diners and JCB 3.0%

You are welcome to change your preferred method of payment to cash or EFTPOS if you wish to avoid the merchant service fee.
Prices are in Australian Dollars and include GST (10%)

From starters to mains and more, you’ll find it on our menu

Mains
Risotto

							

With green pea pesto, preserved lemon and mascarpone cream

Linguini Pasta

							

25.00
28.00

Tossed in extra virgin olive oil, capers, olives, garlic, roasted artichokes and chilli
Add prawns and scallops for 8.00

From the Grill

All grill items include a choice of one side dish and sauce

Market catch of the day 180g Locally sourced
Free Range Chicken Breast 200g

					

					

		

34.00

						

38.00

							

40.00

							

45.00

Beef Sirloin 250g Local Gippsland region
Rib Eye 300g Grain fed

Beef Tenderloin 180g 30 days aged, Local Gippsland region
Additional Sauce

							

Peppercorn sauce
Mushroom sauce
Hot English mustard

Additional Sides

34.00

						

Lamb Rump 200g Local Gippsland region

Red wine jus
Dijon mustard

32.00

Garden salad with sherry vinaigrette
Creamy potato mash
Crunchy fries

Garlic butter

Béarnaise sauce

							

Roasted chat potato with garlic and herb
Steamed rice

steamed seasonal vegetable

4.00
8.00

Desserts
Chocolate Fondant 		

16.00

Pannacotta

14.00

Eton Mess

15.00

Cheese Selection

25.00

King Island Blue

10.00

Vintage Cheddar

10.00

King Island Brie

10.00

Served with vanilla crème anglaise, macerated strawberries and vanilla ice cream

Served with tropical fruit salsa, baby mint and mango sorbet

Meringue, cranberry jelly, macerated strawberries, mascapone cream and ice cream

Selection of three cheeses served with lavosh, fresh and dried fruits and fruit paste

Operation hours:
Mon to Sun 6:00pm – 10:00pm

