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Garl i c Bread 12.0

Mu shroom & Parmesan Arancini  18.0   served with tomato 
& roasted capsicu m pu ree

Smoked Salmon Wonton Stack 20.0   served with avocado,
tomato salsa,  lemon & l ime aiol i

Roast  Pu mpkin Salad 20.0   with mixed leaves,  feta,  pine
nu ts,  roasted pepita's  & a balsamic dressing

STARTERS

Bowl  C hips with a iol i  10.0

Bowl  Sweet  Potato C hips 10.0

Garden Salad 10.0

Sau teed Garden Vegetables 10.0

C reamy Thyme & Roasted Garl i c Mash 10.0

SIDES

St icky D ate Pu dding 15.0   with bu tterscotch sau ce & 
ice- cream

Mixed Berry Parfait  15.0   served with pral ine & mixed berries

DESSERTS

Gri l led Pork Fi l let  32.0   served with creamy thyme &
roasted garl i c mash,  apple & cabbage,  steamed greens,
creamy mu stard & pink peppercorn sau ce

300g Rib Fi l let  40.0   cooked to you r l iking & served on a
creamy thyme & roasted garl i c mash,  sau teed vegetables,
topped with a  herb & garl i c bu tter

Roasted Vegetable & Papadu m Stack 28.0   served with feta
& a balsamic glaze

Oven Roasted Threadfin Salmon 38.0   topped with a  herb
cru st  & served with a  warm Niçoise Salad

MAINS

DuE to COviD-19 reStRIcTiOnS oUr
meNUs caN onLy be siNgLE usE. 

TheSE meNUs wiLl b e sHreDdED &
reCyCleD in oUr nuRsERy coMpOSt.


