SOUP OF THE DAY $12

CURRY OF THE DAY
steamed basmati rice and accompaniments $24

PRAWN & APPLE ROLL
Marie Rose sauce, shredded lettuce, apple chips $19

SALMON EN CROUTE
spinach and puff pastry, sauté vegetables, pear and fig relish, dill aioli $34

CRUMBED PARMESAN & HERB CRUSTED CHICKEN BREAST SCHNITZEL
house salad, fries and red wine gravy (gf) $30

150G AUSTRALIAN WAGYU BEEF BURGER
bacon, onion, cheese, lettuce, tomato, tomato sauce,
toasted milk bun and shoestring fries $29

OcCEAN CAUGHT BEER BATTERED BARRAMUNDI FILLETS
shoestring fries, house salad, tartare sauce and lemon $26

GRILLED CHICKEN BREAST WITH BACON, LETTUCE & TOMATO
on toasted ciabatta, shoestring fries $25

HouseE MADE PUFF PASTRY PIE
creamy mashed potato, peas and gravy $24

SESAME FRIED TOFU
with balsamic poached figs, fresh chilli, lime coleslaw, crystalised ginger
and salted honey (gf, v, vgo) $16

CAPRESE SALAD
buffalo mozzarella, roma tomato, rocket pesto, grissini, balsamic glaze (gfo, v) $19

LAMB’S FRY WITH BACON AND ONION
creamy mashed potato, vegetables and gravy (gf) $24

gf-gluten free ® gfo—gf option e v—vegetarian ® v—voption e vg-vegan e vgo-vg option



