
 
 
 
 

 

ENTREES
Sweet potato croquettes with rocket & 

chilli lime aioli
 Mini lamb kofta with yoghurt sauce**

Grilled baby octopus with rocket & lemon wedge*

Pan seared barramundi lightly seasoned with chat
potatoes, mixed seasonal greens, bearnaise sauce & 

fresh lemon
 

Grain fed sirloin fillet with seasonal vegetables,
creamy garlic mash & red wine jus**

 
 Mixed seafood pasta with seared scallops, prawns,

squid & cherry tomatoes tossed in truffle butter sauce &
topped with baby rocket & parmesan cheese

 

Lemon & lime cheesecake* 
 

Mixed berry flan
 

Baked chocolate caramel tart
 

All served with your choice of cream or ice cream
 

*Gluten free **Gluten free alternative available
 

ENTREES

 Bruschetta with Roma tomato, cumin, smoky
paprika, Spanish onion, lemon juice & drizzled with

balsamic glaze**

Grilled haloumi & quinoa salad

Salt & pepper squid with rocket & aioli

MAINS

Crispy fried semolina squid with Asian noodle salad*
 

Corona & lime battered flathead fillets with seasonal
salad, chips & homemade tartare sauce**

Crispy soft shell crab & Asian noodle salad
with coriander, mint, cherry tomato, red cabbage,

wombok & Asian style dressing*

Chicken schnitzel with chips gravy & garden salad

Lamb kofta tasting plate with mixed salad, sumac
yoghurt & warm Lebanese bread*

CLASSIC MENUPREMIUM MENU

 

Pre-ordered 2 course $40pp or 3 course $48 pp 
Upgrade entrée or main to premium for $5pp 
Choose 2-3 options, alternate serves per course
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