
 

one bill per table                   g.s.t.incl              byo wine only                  $5.50 corkage per person 

most dishes contain seasoning 

     

 

 

 

 

Crusty Sour dough loaf w dips 

$8 

 
 

 ENTREE 

 

                                                                      $18 

 

                                                          Soup of the day 

 

 

6 oysters 

Natural/Kilpatrick/mignonette 

 

 

Curry dusted local cuttlefish  with a warm salad of saffron 

potatoes, coriander and chilli tomato relish. 

 

 

Almond crusted lamb’s brains with toasted garlic, buttered 

spinach, honey roasted walnuts and aged balsamic vinegar. 

 

 

Grilled Mooloolaba king prawns with parsnip puree and lemon, 

garlic, almond and parsley butter. 

 

 

Risotto of smoked ham hock, fresh garden peas and shaved 

parmesan. 

 

 

Seared Harvey bay scallops, black pudding, bacon crumble and 

spiced apple puree. 

 

 

Creamy peppered mushrooms on toasted brioche with a poached egg 

and shaved parmesan. 

 



 

one bill per table                   g.s.t.incl              byo wine only                  $5.50 corkage per person 

most dishes contain seasoning 

     

 

 

 

 

 

 

Mains 

 

$42 

   

Cape grim eye fillet with potato fondant sautéed black cabbage and 

béarnaise sauce. 

 

 

All $35 

 

Fish of the day 

 

Herb crusted veal schnitzel  with creamed kipfler potatoes, fennel 

scented carrots and red wine jus. 

 

Crispy skinned atlantic salmon with chilli roasted tomatoes, 

pequillo peppers, crispy bread and Persian fetta with burnt orange 

vinaigrette. 

 

Confit magret duck leg on honey roasted brussel sprouts, sweet 

potato, celeriac cream and candied cumquats. 

 

Slow cooked beef with baby onions, lardons, baby spinach and 

creamy mash. 

 

Pan roasted chicken breast stuffed with chorizo, lemon and olives 

with white bean cassoulet and buttered greens. 

 

 

 

Sides 

$8 

Fat cut chips 

Hand picked beans w lemon and garlic 

Garden salad 

 

 



 

one bill per table                   g.s.t.incl              byo wine only                  $5.50 corkage per person 

most dishes contain seasoning 

     

 

 

 

 

 

 

 

 

 

 

Desserts 

 

 

$15 

 

 

Soufflé of the day 

 

 

Vanilla pannacotta with berry compote, brandy snap and blueberry 

candy dust 

 

 

Rhubarb and pear crumble with honeycomb and burnt caramel ice 

cream. 

 

 

Dark chocolate and hazelnut fondant with candied cumquats and 

brown bread ice cream. 

 

 

 

Macadamia nut mille feuille with caramelised banana and lemon 

cream 

 

 

 

Selection of Australian and imported cheeses. 

 


