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Herb  & Fetta  Bread * $ 1 2 . 5 0

Gar l ic  Bread * $ 1 2 . 5 0

B B Q  P o r k  B a o  B u n  D F
S l o w  c o o k e d  p o r k ,  s h r e d d e d  &  m i x e d
w i t h  a  h o u s e - m a d e  B B Q  s a u c e ,
s e r v e d  w i t h  c u c u m b e r  &  s p r i n g
o n i o n

$ 2 1 . 0 0

Salmon Stack  
Smoked  sa lmon layered  wi th  cr isp
pasta ,  goat ’ s  cheese  &  f in ished  wi th
ch i l l i  j am & saf f ron  a io l i  d ress ing

$ 2 6 . 0 0

Moroccan Lamb C igar
S low cooked  lamb wi th  Moroccan
sp ices  ro l led  in  f i l o  past ry  served  wi th
mint  yoghur t

$ 2 2 . 0 0

Prawn Penne GF  
Tossed  wi th  lemon ,  ch i l l i  &  asparagus ,
served  wi th  a  l ight  d i l l  c ream sauce

$ 2 6 . 0 0

Summer  Green Sa lad  GF ,  VEG *
Rocket ,  asparagus ,  g reen  peas  &
beans ,  toasted  haze lnuts  tossed  in  a
sa lsa  verde  dress ing  &  f in ished  wi th
crumbled  fe t ta

$ 1 5 . 0 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

Gr i l led  Sa lmon F i l le t  GF  *
Served  on  l ime  & coconut  r ice  &  f in ished
wi th  an  Asparagus  &  L ime cream

$ 4 4 . 0 0

Lamb Loin  GF  *
Served  wi th  bra ised  baby  beet root ,  goat ’ s
curd ,  o range ,  l eeks ,  o l i ve  crumb & jus

$ 4 8 . 0 0

Oven Roasted  Chicken Breast  GF
F i l l ed  wi th  a  k ing  prawn ,  camembert  &  baby
sp inach  f race  on  a  new potato  crush  wi th
d i l l  c ream

$ 4 2 . 0 0

Eye F i l le t  of  Beef  Medal l ions  DF ,  GF
Topped  wi th  a  red  wine  jus ,  mash  &
seasona l  vegetab les
I f  inc luded  in  a  3-course  d in ing  opt ion  -  a
$10  surcharge  wi l l  occur

$ 5 0 . 0 0

Caul i f lower  Steak VEG,  V ,  DF ,  GF
Char  gr i l l ed  cau l i f lower  w i th  miso  eggp lant ,
zucch in i ,  red  caps icum,  sumac pumpkin  &
brocco l in i  served  on  a  f resh  tomato  Napo l i

$ 3 8 . 0 0

Mega 1  kg  Tomahawk Steak Marb le  Score
4+ For  2  people  GF ,  DF
Char  gr i l l ed  to  your  l i k ing .  Served  wi th
house-cut  wedges  &  sa lad
Suggested  wine  pa i r ing-  2016  G len  Er in
Barossa  Va l ley  Sh i raz ,  SA

$ 9 0 . 0 0

Chef ’s  Spec ia l  From the  Gr i l l
P lease  ask  our  f r i end ly  s ta f f
P l e a s e  n o t e :  i f  i n c l u d e d  i n  a  d i n i n g  o p t i o n ,
a  s u r c h a r g e  o f  u p  $ 2 0  w i l l  o c c u r

*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 l ease  adv ise  our  S ta f f  o f  any  food  in to l e rances .  Descr i p t i ons  o f  our

d ishes  cannot  i nc l ude  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 i day  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  10  adu l t s  and  above ,  must  have  a  3 -course  mea l  a t  $75 .00pp

3 course  choice  f rom menu $ 7 5 . 0 0 P P



Banana & Kahlua  Pudding  GF*
with  caramel ised  banana  &  van i l l a  bean
ice-cream

$ 1 8 . 5 0

Chocolate  & Macadamia  Nut  Tart
Served  wi th  a  warm Choco la te  &
Frange l ico  sauce

$ 1 8 . 5 0

W h i t e  C h o c o l a t e  P a n n a  c o t t a  G F
S e r v e d  w i t h  a  b e r r y  c o m p o t e

$ 1 8 . 5 0

Churros  *
Spanish  donuts  tossed  in  c innamon
sugar .  Served  wi th  warm choco la te
sauce  &  r ich  choco la te  ice-cream

$ 2 0 . 0 0

Tiramisu
Layered  cof fee-soaked  sponge  f inger ,
mascarpone  &  r ich  choco la te  shav ings

$ 1 8 . 5 0

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

$ 3 8 . 5 0

Sautéed Greens  GF ,  DF ,  Veg,  V
$ 1 2 . 0 0

H o u s e  C u t  F a t  C h i p s  D F ,  V e g ,  V  
$ 1 2 . 0 0

Baby Beetroot ,  Passionfru i t  &
Fetta  Sa lad  GF ,  Veg

$ 1 0 . 0 0

2 course-  $25.00pp 

Main
Chicken Nuggets  DF*
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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*Can  be  made  G l u 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 l u ten  F ree  VEG-  Vegeta r ian  V  -  Vegan  P l ease  adv ise  our  S ta f f  o f  any  food  in to l e rances .  Descr ip t ions  o f  our

d ishes  cannot  i nc l ude  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  10  adu l t s  and  above ,  must  have  a  3 -course  mea l  a t  $75 .00pp


