
one a/c per booking          g.s.t.incl.        byo wine only 

$4.50 corkage per head 

This menu not available for groups over 20    dishes contain seasoning 

 

 

 
$35 per person  

2 course incl. a beverage 

 

Light beer / house white / house red / house sparkling 

 

 

Crusty sour dough loaf $6 

 

 

Entrees 

 

Soup of the day 

 

Risotto of smoked ham hock, fresh garden peas and shaved parmesan 

 

Curry dusted local cuttlefish with a warm salad of saffron potatoes, coriander and chilli tomato 

relish 

 

Almond crusted lamb’s brains with toasted garlic, bacon buttered spinach, honey roasted walnuts 

and aged balsamic vinegar 

 

 

 

Mains 

 

Fish of the day 

 

Herb crusted veal schnitzel with creamed kipfler potatoes, fennel scented carrots and red wine jus 

 

Angel hair pasta, roasted pumpkin, pequillo peppers, caramelised Spanish onions, basil, pine nuts and 

shaved parmesan 

 

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

 

 

 

Desserts 

 

Soufflé of the day 

 

Vanilla Bean pannacotta with berry compote, brandy snap and blueberry candy dust 

 

Rhubarb and pear crumble with honeycomb and burnt caramel ice cream 

 

Local and imported cheeses – crackers – quince paste 

 

Sides 

 

$6 

 

Hand cut chips/green beans w lemon and garlic/garden salad 

 

 
Children’s menu available - $20 each 

 


