
 

 

 

 

 

 
 

Soup of the Day $12 
 

Curry of the Day 

steamed basmati rice and accompaniments $24 
 

Australian Smoked Salmon 

shaved fennel and sugared pecan salad, crispy capers,  

garlic croutons, herb oil, lemon  (gf/df) $24 
 

Warm Curried Chicken Baguette 

apricots and raisins, shredded lettuce, pomme gaufrette,  

citrus crème fraiche $18 
 

House Made Puff Pastry Pie 

shoestring fries, vegetables and gravy $24 
 

Braised Lamb Shank 

creamy mashed potato, peas and carrots, rosemary sauce (gf) $28 
 

Pumpkin and Sage Ravioli 

creamy mushroom, tarragon and leek sauce, tomato sugu, basil oil (v) $19 

 

Risotto and Pine Nut Stuffed Heirloom Tomato 

roasted garlic kipfler, seasonal vegetables (gf/vg) $22 

 

Lamb Kofta Kebab 

grilled flat bread, chilli, spring onion and capsicum,  

mixed leaves, sour cream, chilli sauce, herbs $22 
 

Beer Battered Snapper Fillet 

house salad, shoestring fries, tartare sauce and lemon (df) $26 
 

120g Eye Fillet Steak Sandwich on Grilled Ciabatta  

lettuce, tomato, onion jam, tomato sauce and mayonnaise, shoestring fries (gfo) $29 
 

Pan-Fried Atlantic Salmon 

charred greens, pomme Anna, caper and lemon butter sauce (gfo) $35 
 

 

 

gf–gluten free  ●  gfo–gf option  ●  v–vegetarian  ●  v–v option  ●  vg–vegan  ●  vgo–vg option 


