
S TAR T E R S

BAKED CIABATTA WITH GARLIC PARMESAN BUTTER 12.00

SALT AND PEPPER CALAMARI lime mayo /petite salad /lemon wedge 20.50

SEAFOOD CHOWDER mussels / fish /scallops /prawns /grilled ciabatta / potato & dill creamy soup (g/f option) 
OR MAIN SIZE

19.50 
28.50

SALMON DUO cured salmon / salmon tartare / coconut lime gel / pickles / watercress / sweet soy / crisp shallots / fresh herbs (g/f, d/f option) 22.50

SMOKED BEEF CARPACCIO black garlic mayonnaise / shaved parmesan / roquette / picked herbs / truffle oil (g/f, d/f option) 20.50

TOMATO AND CREAMED FETA pickled & fresh tomatoes /crisp shallots / avocado / herb dressing 19.50

G R E A T  F O R  S H A R I N G

STEAMED PORK BUNS hoisin glazed slow cooked pork belly / pickled cucumber / sesame seed / pork crackling 17.50

FLATWHITE PLATTER salmon  / continental meats / cheeses / prawn twisters / spring rolls / samosas / breads / chutney / dips / grilled mussels 58.50

FLATWHITE TACOS - spring onion and coriander on all tacos 
PULLED BEEF BRISKET black bean / tortilla / black tomato salsa / sour cream
FISH CEVICHE lime / chilli / watercress / roquette / tortilla
SPICED CHICKEN sweetcorn salsa / black beans / tortilla  
VEGETARIAN haloumi / black bean / black tomato salsa / avocado

22.50 
22.50 
20.50
21.50

MA INS

GRILLED LEG OF LAMB (served medium) Greek salad / feta / red onion / cucumber / tomatoes / black olive / jus 43.50

RIBEYE STEAK salad / roasted tomato /parmesan and truffle fries / black garlic aioli / choice of sauce – creamy mushroom/blue cheese butter/peppercorn/red 
wine jus (g/f, d/f option)

43.00

FISH OF THE DAY crushed new potatoes / clams / mussels / prawns / ginger citrus dressing / picked herbs 42.50

CONFIT DUCK LEG Vicky’s summer greens / potato croquette / duck spring roll / spicy orange scented jus (g/f, d/f option) 42.50

ROASTED CHICKEN BREAST duck fat potatoes / summer greens / white truffle butter / roast chicken gravy 38.50

BRAISED BEEF CHEEK potato puree / salsa verde / summer greens / onion puree / jus 38.50

SPICED TOFU STEAK ginger teriyaki /wild rice /summer greens /coconut lime gel (vegan, g/f, d/f option) 32.50

FISH AND CHIPS tempura battered fish  / fries  / tartare  /  lemon / garden salad (g/f option) 28.50

TERIYAKI BASTED ALPINE SALMON wild rice / seasonal greens / coconut lime gel / apricot chilli coulis 42.50

CLAM LINGUINE garlic / parsley / tomato concasse / olive oil 31.00

WARM ROAST PUMPKIN SALAD lentil vinaigrette / crispy kale /summer leaves / roasted pinenuts / parmesan / sweet soy dressing /  
pumpkin seeds / pickled shallots (g/f, d/f, vegan options)
Add poached chicken 
Add cold smoked salmon

23.50 
 

8.00 
11.00

POACHED CHICKEN SALAD  witloof / brioche croutons / boiled egg / watercress / roquette / pickled shallots / lemonade dressing 24.50

TUNA DUO NICOISE confit tuna / seared tuna / fresh and pickled tomatoes / anchovies / hard egg / potato / baby cos / kalamata olives /  
Dijon dressing (d/f & g/f option)

27.50

P I Z ZA  GF base option $3 / surcharge for half/half pizza $3 / Vegan cheese available $3 (Pomodoro sauce bases)

ALOHA champagne ham / mozzarella / pineapple 26.50

PRAWN fresh chilli / Italian parsley / garlic / cherry tomatoes 29.50

PEPPERONI mozzarella  / pepperoni 27.50

MARGHERITA cherry tomato /mozzarella / basil sauce 24.00

MEATLOVERS bacon  / pepperoni  / meatballs / smoked BBQ sauce  28.50

KAI MOANA prawn / scallop  / mussel  / fish  / spring onion / cajun cream fraiche / deep fried capers / mozzarella / anchovies 29.50

CHICKEN cashew / avocado / brie / poached chicken / cranberry 28.50

VEGETARIAN roasted pumpkin / portobello mushroom / spinach / blue cheese / caramelised onion / candied walnuts / chilli salt  28.50

BURGERS  All burgers served with a side of fries & aioli. Gluten free burgers $3 surcharge

BEEF 150gram angus beef burger patty / cheese  /  tomato  / bacon  /  free range egg  /  lettuce  / caramelised onion  / beetroot relish / aioli (g/f option) 26.50

FISH crumbed fish  /  lettuce  / tomato  / pickled cucumber  / tartare (g/f  & d/f option) 25.50

BUTTERMILK CHICKEN crispy chicken  / lettuce / tomato / habanero aioli 25.00

KOREAN SHREDDED PORK kimchi / spring onion / coriander / gochujang mayonnaise (g/f & d/f options) 25.50

VEGETARIAN black bean patty / vegan cheese / lettuce / black tomato salsa / pumpkin hummus / green onion mayonnaise (g/f, d/f, vegan options) 24.50

N I G H T  M E N U

Please inform us of any food allergies as some ingredients are not listed on this menu
15% surcharge on public holidays - 2% surcharge on Credit Card transactions 

ON THE SIDE: PARMESAN AND TRUFFLE FRIES 12.50•CROQUETTE POTATO $12.50• 
SUMMER GREENS $8.50•SIDE FRIES $5•AIOLI $3•EXTRA SAUCE $6 
MIXED SIDE SALAD $8.50•ROQUETTE PARMESAN SALAD $12.50•LARGE FRIES W/AIOLI $10.50


