
LUNCH

Please turn over for more Lunch options...

From 
11.30am

Smoked Chicken Pappardelle   17.5 
Pan fried smoked chicken tossed with roasted 

sweet potato, avocado, cherry tomatoes and 

roasted pine nuts, finished in a white wine 

cream reduction.

Zucchini and Basil Fritters   15.5 (V) 
Fried fritters served on celeriac puree with a 

roquette, parmesan and fried caper salad with 

balsamic glaze.

Confit Duck   19.0 (GF) 
Confit duck Maryland served with roast pumpkin 

puree, mushroom and sage risotto cake.

Kangaroo Pie   16.5 
House made kangaroo and red wine pie served 

with chips, garden salad and tomato relish.

Portuguese Chicken Salad   18.5 (GF)
Grilled chicken tenderloins marinated in mild 

Portuguese spices served atop a salad of grilled 

peach, fetta, cherry tomato and red onion 

tossed through mixed lettuce leaves with a 

peri-peri mayonnaise.

Wagyu Beef Burger   20.9 
Grilled Wagyu beef patty stacked with lettuce, 

cheese, tomato, bacon, egg and a potato cake 

inside a brioche bun served with fried beer 

battered onion rings.

Fried Fish 17.5 (DF) 
Beer battered flathead fillets served with 

garden salad, chips and house made tartare 

sauce.

Atlantic Salmon Fillet   21.5 (DF) 
Citrus glazed salmon fillet (medium) served on 

wok tossed Asian veg with Singapore noodles.

Chicken Roulade   18.5 (GF) 
Stuffed breast fil led with basil pesto, goat’s 

cheese, spinach and roast pumpkin wrapped in 

bacon and served with fondant potatoes and 

brocolini.



All prices incur a 15% surcharge on public holidays

Meal modifications incur extra costs

Massamam Beef Curry   17.5 (*GF)
Slow cooked beef and potato in mild 

massamam curry sauce served with scented 

rice and pappadum. (*GF without pappadum)

Crumbed Gnocchi   16.9 
House made potato gnocchi crumbed and 

fried tossed through an olive oil sauce with 

shredded basil ,  spinach leaves, parmesan 

cheese and prosciutto.

Salt & Pepper Squid   15.9 (GF)
Fried squid ribbons lightly dusted in lime 

and cracked pepper served with a salad of 

roquette, green beans, sesame seeds and 

cherry tomato with a honey mustard aioli.

Lamb Rump   18.9 (GF) 
Slow braised lamb rump served with garlic 

and herb mash potato, wilted spinach, 

blistered cherry tomato sauced with lamb jus’.

Sides

Seasoned wedges 8.0

Chips 6.5

Beer battered chips 7.0

Sweet potato chips 7.0

Greek salad 8.0

(GF) = Gluten Free 

(DF) = Dairy Free


