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Sweet  Chi l l i  &  Parmesan Bread $ 1 2 . 5 0

Gar l ic  Bread $ 1 2 . 5 0

P o l e n t a  B a t o n s
T o s s e d  i n  r o s e m a r y  s a l t  &  s e r v e d
w i t h  a i o l i  r e l i s h
V E G *

$ 1 5 . 5 0

Cr ispy  Fr ied  Lemon Pepper  Squid  
Baby  squ id  served  wi th  a  Greek  sa lad
& house-made  l ime  & caper  a io l i
GF*

$ 1 9 . 5 0

Salmon Gravlax
Pick led  cucumber ,  o range  sa lad  &
crackers
DF

$ 2 1 . 5 0

Chicken & Pork  Terr ine  
Pis tach io  nut  w i th  f ig  &  pear  chutney
& a  rocket  sa lad
GF ,  DF

$ 2 0 . 5 0

Butter  Mi lk  Chicken
Spiced  f r ied  ch icken  p ieces  served
wi th  lemon a io l i
GF

$ 1 9 . 5 0

G r a z i n g  P l a t t e r  f o r  T w o
C h a r  g r i l l e d  v e g e t a b l e s ,  h o u s e -
m a d e  d i p ,  t e r r i n e ,  c u r e d  m e a t s ,
b o c c o n c i n i ,  g r a v l a x ,  o l i v e s ,  w a r m
c i a b a t t a  &  c r a c k e r s

$ 4 9 . 5 0

EN
TR
EE

Duck Cassoulet
Conf i t  duck  leg ,  s low ly  cooked  &  served
wi th  a  r ich  bean  &  smokey  chor izo
tomato  sauce ,  served  wi th  greens  &
pineapp le  chutney
GF ,  DF

$ 3 8 . 0 0

Pumpkin ,  Tomato  & Chickpea Curry
S lowly  cooked  in  a  mi ld  red  curry
coconut  cream,  served  wi th  r ice  &  ro t i
bread
GF ,  DF ,  V

$ 3 5 . 0 0

American Pork  R ibs
Glazed  wi th  our  Chef ’ s  spec ia l  BBQ
sauce ,  served  wi th  a  garden  sa lad  &
twice  cooked  th ick  cut  ch ips
GF ,  DF

$ 3 9 . 5 0

Ter iyaki  G lazed  Barramundi
Served  wi th  soba  nood les  &  brocco l in i
in  a  miso  broth
DF

$ 4 0 . 0 0

Chicken Wel l ington
Chicken  breast  topped  wi th  mushroom,
sp inach ,  pancet ta  &  semi-dr ied
tomatoes  wrapped  in  puf f  past ry  served
wi th  a  forest  mushroom jus  &  greens

$ 4 0 . 0 0

Chef ’s  Specia l ’s

Chef ’s  Specia l  From the  Gr i l l
P lease  ask  our  f r iend ly  s taf f
P lease  note :  i f  inc luded  in  a  d in ing  opt ion ,
a  surcharge  of  up  $20  wi l l  occur

Please  ask  our  f r iendly  staff  about
our  great  range of  share  p lat ters

*Can  be  made  G lu ten  o r  Da i r y  f ree ,  i f  r equ i red .  P lease  ask  our  f r i end l y  s ta f f
DF  -  Da i r y  F ree  GF  -  G lu ten  F ree  VEG-  Vegeta r ian  V  -  Vegan  P lease  adv ise  our  S ta f f  o f  any  food  in to le rances .  Descr ip t ions  o f  our

d ishes  cannot  i nc lude  a l l  i ng red ien ts .
P lease  no te  menu  i s  sub jec t  to  change .  Sunday  Surcharge  o f  10% app l i es .  Pub l i c  Ho l iday  Surcharge  o f  1 5% app l i es .  E f tpos

Surcharge  app l i es  o f  1 . 5%.  Amer ican  Express  Surcharge  app l i es  o f  2%.
Book ings  o f  6  adu l t s  and  above ,  must  have  a  3  course  mea l  a t  $75 .00pp



*Can  be  made  G lu ten  o r  Da i r y  f ree ,  i f  r equ i red .  P lease  ask  our  f r i end l y  s ta f f
DF  -  Da i r y  F ree  GF  -  G lu ten  F ree  VEG-  Vegeta r ian  V  -  Vegan  P lease  adv ise  our  S ta f f  o f  any  food  in to le rances .  Descr ip t ions  o f  our
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St icky  Date  & Macadamia  Nut  Pudding
With  but terscotch  sauce  &  ice  cream
GF*

$ 1 8 . 5 0

W a r m  S p a n i s h  O r a n g e  &  C h o c o l a t e  C a k e
W i t h  o r a n g e  &  l e m o n g r a s s  s a u c e  &
r a s p b e r r y  s o r b e t
D F ,  G F

$ 1 8 . 5 0

Rhubarb  Mi l le-Feui l le
Poached  rhubarb  &  custard  cream,
sandwiched  between  puf f  past ry  d isks  &
raspberry  cou l i s

$ 1 8 . 5 0

Chocolate  & Lemon Curd  Tarts  
Poached  pear ,  served  wi th  doub le  cream &
raspberry  sauce

$ 1 8 . 5 0

Apple  & Rhubarb  Crumble
Served  wi th  van i l l a  bean  ice-cream
GF*

$ 1 8 . 5 0

Glen  Er in ’s  Shar ing  Dessert  Boards
A  chef ’ s  se lect ion  of  our  desser ts

$ 3 8 . 5 0

Seasonal  Greens  
With  O l i ve  o i l ,  sa l t  and  pepper
GF ,  DF

$ 1 2 . 0 0

R o a s t e d  K i f l e r  P o t a t o e s  
G F ,  D F $ 1 2 . 0 0

Garden Sa lad  
With  tomato ,  cucumber  and  whi te
wine  v ina igret te  
GF ,  DF

$ 1 2 . 0 0

3  course  cho ice  f rom menu $ 7 5 . 0 0 P P

2  course-  $25 .00pp  

Main
Chicken Nuggets
Served  wi th  ch ips ,  f resh  garden  sa lad  and
tomato  sauce

Fish  & Chips
Served  wi th  f resh  garden  sa lad  and  tomato
sauce

Spaghett i  Bo lognese 
Served  wi th  Grana  Padano
*

Dessert
Ice  Cream
Topped  wi th  spr ink les  and  a  wafer
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