oven baked garlic and cheddar bread
house bread of the day
antipasto platter

soy marinated pork belly seared scallops

crispy fig wonton

spice crusted queensland tiger prawns

fresh herb gado gado salad mango coconut dressing
sashimi of tasmanian salmon

togarashi spiced ponzu pickled ginger wasabi

smoked chicken israeli cous cous risotto

enoki shitake mushrooms shaved romano garden mizuna
caesar salad

baby cos egg croutons crispy bacon

creamy anchovy dressing shaved romano

w/- black sesame crusted tiger prawns or spiced hervey bay scallops

oven roasted harissa macadamia crusted lamb rack
sweet potato garden thyme mash buttered mange tout shiraz jus
viethnamese duck curry

bamboo shoots lychee pineapple

steamed jasmine rice mint & sprout salad

char grilled black angus rib fillet

medley of roast vegetables anchovy mustard butter sauce
poached tasmanian salmon

saffron potatoes baby spinach confit cherry tomatoes

pan fried local snapper fillet

sautéed greens roast capsicum aioli

crunchy fries with smoked bbq aioli
steamed garden vegetables toasted almonds
chefs salad of the day

vegetarian options available
daily fresh desserts with fresh cream & ice cream
australian cheese & fruit selection

7.90

8.90

14.90

17.90

17.90

16.90

15.90

15.90

17.90

34.90

34.90

34.90

32.90

33.90

7.50
9.50

9.50



