LUNCH MENU

Garlic & Parmesan Cheese Bread
Tomato Bruschetta
Basil & garlic marinated roasted roma tomato, feta cheese, wild rocket salad

Crispy Sour Dough Ciabatta
w/ virgin olive oil & aged balsamic vinegar
w/ dip of the day
w/ cognac scented chicken liver pâté, cornichons
w/ marinated kalamata olives

8.9
16.9

8.9
11.9
16.9
12.9

Garlic Prawn Panzanella Salad
Cherry tomato, roasted capsicum, rustic croutons, black olives, baby capers, anchovies,
spanish onion and fresh basil

21.9

Tempura Octopus
Sweet soy stock poached octopus in tempura, rice noodle salad, pickled vegetables,
fresh herbs and wasabi aioli

21.9

Beef Carpaccio
Baby capers, red onion, garlic snippets, parmesan cheese, extra virgin olive oil,
fresh lemon, dill dressing

21.5

Honey Glazed Crispy Pork Belly
Beetroot compote, vanilla poached pear, crispy prosciuto caramelised walnut soil
and honey mustard dressing

22.5

Rare Seared Kangaroo Salad
Fresh apple, blue cheese, garlic croutons, malibu macerated apricots and sultanas,
roasted peanuts, cherry tomato, baby beetroot, spanish onion, wild rocket, port wine dressing

23.0

Traditional Tagliatelle Ragu alla Bolognese
Ground Black Angus beef braised in a rich tomato sauce, egg pasta, shaved parmesan
cheese and fresh basil

27.5

Beer Battered Fresh Market Fish
Potato chips, summer salad with rock melon, remoulade sauce, lemon wedge

28.9

Beef & Mushroom Arancini
Braised beef and mushroom risotto balls crumbed, arrabiata sauce, fresh herbs
and parmesan cheese

19.9

Homemade Beef Tenderloin Cheese Burger
Roasted onion bun, rocket, roma tomato, cheese, onion jam & bush tomato chutney,
crispy chips

19.9

Local Saltwater Barramundi
Crispy chips, seasonal summer salad and garlic and herb butter

30.5

DESSERTS
Rich Chocolate Tart
Banana salsa, chocolate gelato, almond biscotti
& black forest anglaise

15.5

Granny Smith Apple Beignet
Calvados anglaise, vanilla bean ice cream

15.5

Caramelised Banana Tart Tatin
Butter scotch sauce, rum and raisin gelato

15.5

Coconut & Lime Panna Cotta
Pineapple carpaccio, marshmallow, chocolate coated
cashews nuts, lime ice cream & fairy floss

15.5

Chocolate & Rum Fondue for one or two
Fresh strawberries, banana, poached pear, brownie and marshmallow
King Island Cheeses
Lavoche, crisp bread, fresh and dried fruit, date jam
Roaring Forties Blue
Naturally Smoked Cheddar
Camembert

one 14.9
two 22.0

11.0/50gr
11.0/5Ogr
11.0/5Ogr

