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Soup of the day #11.50
Served with warm crusty bread
Flowerfor Bread @ $7:50

Fomemade bread served hot with buttern, la Grue olive oil

& baloamic
Vo of Oystens (77 () 112 degen #18.00
Rilpatuick, Natunal & Nam jitin { dosen #34.00
Tuwice (soked Pork Belly 770 (25 #15.50

Served with a roguette satad, shallot & rned cawrmant salad

Finistied with an Asian Style dressing & soy glage

Risette (g2) @) E #15.50
Weld mustnoom & green pea with asparagus chips, finished M $30.00
with tfle odl

Spice Pried Catamarc E #15.50

Served with roguette salad & balsamic glage finistied with N $50.00

a lemon presenved yoglant

Forvey Bay Secallopes (43 #16.50
Pan seancd with chorize & lemon lhenbed enuot light citrue glages
& micno hend salad

Weld Catdle Creck Ectare Platteor For Tuo #34.00
A selection of homemade & local sounced produce senved with

ciabatia & lavosh /
(GF) = Gluten Frnee ) = Yegetanian  (LF) = Lactsse Free
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Premium Portenkouse Steak

Served with potate & smoked bacon croguette, green bean & dnow

pea medley, with a choice of sauce.

Red Wene Que, NMustinoom, Pepper. Garlic Butter on Spicy BEL

Premium Egye Fillet
Uhapped in prosciatte senved with potate & smotoed bacon

croguette, green bean & suow frea medley, with a choice of dauce.
Red Wene Que, Mustinoom, Pepper. Garlic Butter on Spicy BEL

WMarinated Lamb Back Strap 77
Sewed with broad bean, baby beets, crushed herd potatoes,
goate cheese & olives

Warinated Pork Rack (77)
Served with prosccutto & green bean nisetts, finished with an
wrange & sage Bewme Blane (butter sauce)

Cnispy Shin Salmon g7) (23)
Served with wicoise salad & plum dressing

Seared Duck Breast (g7

(GF) = Gluten Free () = Vegetarian (L7) = Lactose Free
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#54.00
#57.00

$53.50
$55.50

$55.50

#54.00
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Scde Deistes

Sautéed green beans, dhallote & sugar snap peas. (77) @)
Served with a balsaméic glage & sesame seeds

Pat Chise @) (77
Dack fat chat potatocs with nodemany dea salt

Roasted Yegetable Medley @) (g7 (22
Weth lioney & thyme.

Childnen o Weal
Battened Fisk & (Chipo
Naggets & Cheps

Padta with bolognese sauce

Chitdnen's Chocolate ov Strawbeory Tee- Cream Sundae

\ (GF) = Gluten Free (@) = Vegetarian (L7) = Lactose Free /
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#9.50
$9.50

$9.50

#iz.oo
#iz.oo
#iz.oo

#5.50




Cattle (reet Eotate

Dessent

Lime & Ginger Brulee

Served with sweet grissinc sticks

Chocolate Panna (otta (77

With nam & naisin ice- cneam & naspleny compote

Trio of Sorbet (g7 £7)
Passion fruit, Uood orange & Uack currant with piced
w0de Syrafs

Danks Centred White (Chocolate Fondant

Senved with honeycomt shards & a maninated cheny, coconut

& maseanpoune ice-cneam

Dessent Tndulgence Plate

Lime & ginger brulee, sweet braschetta, rasplbevy pistachio nat,

- ?1

\ (GF) = Gluten Free () = Vegetarian (L7) = Lactose Free /

#l¢4.50

#l¢4.50

#15.50

#52.00




