
 

 

 

 
$35 per person  

2 course incl. a beverage 
 

Light beer / house white / house red / house sparkling 
 

 
Crusty sour dough loaf $5 

 
 

Entrée 
 

Five spiced calamari – watermelon, shaved red onion and pistachio salad – green chilli and palm 
sugar dressing 

 
Balsamic cherry tomato tart – goat’s curd – chive oil 

 
Almond crusted lambs brains – roasted sweet potato – tomato and chilli relish – crispy fried sage 

 
 Gravlax salmon – shaved apple and fennel salad – fetta – orange  – capers – crispy croutons 

 
 

Mains 
 

Fish of the day 
 

Grilled cape grim eye fillet – roasted garlic potato puree – sautéed greens – cafe d paris – red wine jus 
 

Spiced pan roasted pork fillet and crispy belly – carrots a la grecque – wilted chard – candied 
ginger jus 

 
Herb gnocchi – swiss brown mushrooms – asparagus – shaved parmesan 

 
 

Desserts 
 
 

Soufflé of the day 
 

Vanilla bean crème bruleè – stonefruit compote – biscotti 
 

Passionfruit semi freddo – candied ginger meringue – ginger nut crumble 
 

Selection of Australian and imported cheeses 
 
 

Side serves 
 

$6 
 

Steamed broccoli w lemon and almonds /  garlic mash  /    garden salad 
 
 
 
 

Children’s menu available - $20 each 

one a/c per booking          g.s.t.incl.                byo wine only 
$4.50 corkage per head byo not available for bookings greater than 8 people 

This menu not available for groups over 20    dishes contain seasoning 
 


