DESSERT

Brulee of the Day GF
Sticky date Pudding, Butterscotch Sauce, Ice cream

Basque Cheesecake, Dulce De Leche, Candied Pecans, Amaretto Créme
GF

Flourless chocolate torte, raspberry coulis, fresh cream GF
Pear Crepe, Caramel Sauce, Whipped Cream

Cheese Board - Fig & Apple Preserve, Lavosh

CHILDRENS MEAL

(Under 12) ($25)

w/ soft drink
Steak, Chips , Salad
Fish, Chips, Salad
Chicken, Chips, Salad

Pasta with a tomato pomodoro sauce

CARD SURCHARGES APPLY on all transactions

10% SURCHARGE SATURDAY & SUNDAY /10% PUBLIC HOLIDAY
MENU & PRICES SUBJECT TO CHANGE WITHOUT NOTICE



DINNER

2 Course $75 3 Course $85

House Bread w/ Butter

ENTREE

6 Natural Oysters w/ Lemon
6 x Oysters 3 Ways -Mignonette, Caviar, Lime Pearls GF DF
6 Roasted Oysters—Garlic & Parsley Butter GF

6 Oysters—Kilpatrick DF
Scallops in the 1/2 Shell, White Wine Beurre Blanc, Salmon Pearls, Chives GF
Black Mussels Steamed in Tomato, White Wine, Chilli & Herbs GF DF
King Prawns, Split & Grilled in a Chili Garlic Butter GF

Crispy Noodle Prawns, Cucumber Ribbon & Shallot Salad, Chilli Lime Dressing DF

Tuna Sashimi, Ponzu Dressing, Pickled Ginger, Wakame, Japanese Mayo DF GF

Beef Carpaccio, Olives, Capers, Rocket, parmesan, Olive Oil GF DFO
Triple cheese Stuffed Zucchini Flowers, Hazelnut & Rocket Pesto, Balsamic
Chicken Liver Pate, Crostini, Tomato relish, Cornichons GFO
Potato Gnocchi w/ Gorgonzola Sauce, Crispy Jamon VO

Roasted Beetroot, Hummus & Goats Cheese Whip, Crispy Chili & Garlic, Green Qil,

Sweet Potato Crisps GFO

V- Vegetarian  VO- Vegan or Vegetarian Option GF- Gluten Free DF- Dairy Free

GFO- Option for Gluten Free DFO- Option for Dairy free

please discuss with the staff if you have dietary requirements

DINNER
MAINS

Market Fish of the Day (please see specials list)

Chargrilled Beef Fillet, Prawns in Garlic Cream, Mash, Roasted Brussel Sprouts (add 15) GF DFO
Steak Frittes, Roasted Spanish Onion, Chimichurri, Café de Paris Butter, Red Wine Sauce GF

Moroccan Spiced Pork Cutlet, Roasted Pumpkin and Sage, Caramelised Apple, Jus DF
BBQ Pork Ribs, Smashed Potato, Sour Cream GF DFO

King Prawns, Split & Grilled in a Chili Garlic Butter GF
Pappardelle Marinara, Prawns, Pipis, Calamari, Roasted Macadamia & Basil Crumb,
w/ Tomato Cream Sauce
Slow Cooked Lamb Shoulder, Roasted Mediterranean Vegetables, Tzatziki GF DFO
Duck Breast, Roasted Baby Beets, Cauliflower Puree, Game Jus GF
Chicken Breast, Prosciutto, Brie & Sage Filling, Broccolini, Kumara Mash, Pan Juices GF
Confit Pork Belly w/ Braised Fennel, Mash, Caramelised Apple Port Wine Sauce GF

Zatar Roasted Cauliflower, baba Ghanoush, coconut Labneh, Gremolata, Pistachio Praline

GFDF V

SIDES

Broccolini, Herb Butter 16 DFO VO GF
Rocket, Parmesan, Walnut Salad, Honey Lemon Dressing 16 GF DFO
Salad Leaves w/ House Dressing 12 GF, DF, VO

Chips w/ Aioli 12 V DF

Buttered Mash 12 GF



