DINNER STARTERS

Garlic Bread (to share)

Seafood Cheesy Pull Apart (to share)

Our signature Garlic Bread topped with Prawns, Squid and Crab finished with oozy melted cheese

Crispy Chicken Tacos (2)

Crispy Southern Fried Chicken Strips, Kewpie Slaw, Pickled Ginger, Gochujang Sauce & Coriander on soft tortillas

House Made Butternut Pumpkin Arancini
(V) (GFA)

Three per serve - With Cauliflower Polonaise, Roasted Hazelnuts and Micro Salad (contains nuts).

Crispy Fried Soft Shell Crab Sliders

On toasted brioche bun with Asian Slaw, Siracha Hot Sauce & Sesame Seeds. Finished with fresh lemon.

(GF) = gluten free | (GFA) = gluten free available
(V) = vegetarian | (VA) = vegetarian available
(DF) + dairy free

Our food is prepared in a kitchen where gluten & other allergens are present. While we maintain high safety standards, traces of gluten and other allergens may be found.



DINNER MAINS

Pumpkin Risotto (V, GF)

Honey Roasted Butternut, Cream, Parmesan Cheese, Fried

Sage & Pepitas
Add Chicken | Prawns

Garlic & Lemon Chicken Breast (GF)

Seeded mustard mash, broccolini, carrots, truss
tomatoes, baby capers & dill cream sauce.

Lamb Ragu Pappardelle Pasta

12 hour braised lamb ragu, tossed with pappardelle
pasta, basil, a dash of cream & shaved Grana Padano
cheese

Beer Battered Barramundi

With chips and salad or seeded mustard mash, broccolini
& carrots

Crispy Skinned Salmon

With Roasted vegetable & pearl cous cous salad,
almonds, pepitas, dried cranberries, spinach, pickled
shallots, Red Thai Curry sauce, drizzled with herb infused
oil. Finished with lemon and micro salad.

Chicken Schnitzel

With chips & Salad or seeded mustard mash, broccolini &
carrots

Chicken Parma

With chips & Salad or seeded mustard mash, broccolini &
carrots

Classic Caesar Salad

Cos Lettuce, Prosciutto, Poached Egg, Parmesan, Garlic
Crouton, Caesar Dressing & Anchovies

Add Chicken | Prawns | Avocado

Harvest Salad (GF, V)

Black Rice, Edam, Honey Roasted Butternut, Walnut,
Avocado, Fetta, Spring Onion, Pepitas, Coriander, Basil,
Parsley & Citrus Dressing.

Add Chicken | Halloumi | Prawns



