
STARTERS  

Soup of the Day  5 

Garlic & Cheese Pizza  
Homemade pizza base, oven baked topped with 
Mozzarella Cheese & crushed Garlic 

5.5 

Herb & Cheese Pizza  
Homemade pizza base, oven baked topped with 
Mozzarella Cheese and fresh herbs 

5.5 

Tomato & Basil Bruschetta  
2 pieces of oven toasted Italian bread topped with finely 
diced tomato and fresh basil. 

7 

Trio of Dips for Two  
Seasonal Dips served with assorted breads  

10 

   

ENTRÉE  

Gravlax of Atlantic Salmon  
Cured slithers of Atlantic Salmon, drizzled with a honey & 
mustard dressing & pickled cucumber 

14.5 

Thai Beef Salad  
Marinated pieces of roast beef served with vermicelli 
noodles with cashews, black sesame seeds and fried 
shallots. 

14 

Salt and Pepper Squid  
Tender pieces of calamari lightly fried, served on mixed 
leaves, with an Asian dressing and lemon 

14 

Vegetarian Satay skewers  
Select pieces of vegetables, marinated, skewered & 
placed on coconut rice, with a spiced peanut sauce 

12 

Mini Garlic Kiev  
Small breast of chicken pocketed with garlic butter, 
crumbed and served on a simple salad with a garlic and 
seeded mustard mayonnaise 

14.5 

   

PASTA & RISOTTO  



Spinach Ravioli  
Jumbo sized pieces of ravioli, filled with goat’s cheese in a 
tomato based sauce with spinach & parmesan 

13.5 19.5

Pesto Agnolotti  
Pesto & Ricotta filled Agnolotti served in a cream sauce 
with rockets & pinenuts. 

13.5 19.5

Mediterranean Rigatonni  
Rigatonni pasta tossed with Mediterranean vegetables, 
chorizo sausage and salami with a tomato base. 

14 21.5

Seafood Linguini  
Prawns, scallops and mussels in half shell tossed with 
linguini pasta finished with a little cream & a touch of 
tomato 

14.5 22.5

Pumpkin Rissotto  
Aborio rice combined with roasted pumpkin, baby spinach, 
semi dried tomatoes, shaved parmesan and cashews. 

13.5 19.5

   

MAINS  

Traditional Fish & Chips  
Served in a crispy beer batter, with chips, salad & 
homemade tartare sauce. 

 17.5

Chicken Parmagiana  
Chicken Schnitzel topped with Napoli sauce. Ham & 
Cheese served with your choice of chips, salad or 
vegetables. 

 20

Porterhouse Steak  
300g Porterhouse Steak cooked to your liking, served with 
your choice of sauce, chips & salad or vegetables 

 26

Rib Eye Steak  
350g Rib Eye steak cooked to your liking, served with 
your choice of sauce, chips & salad or vegetables 

 27

Veal Schnitzel  
Lightly crumbed Veal schnitzel served with your choice of 
chips & salad or vegetables. 

 22.5

Veal Schnitzel  
Lightly crumbed Veal schnitzel topped with a Bolognaise 
sauce served with your choice of chips & salad or 
vegetables. 

 23.5



Chicken Cacciatore  
Grilled breast of chicken served on parsley mash topped 
with a sauce of vine ripened tomatoes, capsicum strips & 
roasted black kalamata olives. 

 24

Chicken Mornay  
Seared breast of chicken served on a sizzle plate with a 
seafood Mornay sauce. 

 25

Loin of Lamb  
Marinated lamb strap, served on softened polenta, greens 
& crisp prosciutto. 

 26.5

Medallions of Beef  
Aged Medallions of Beef served with grilled tiger prawns & 
hand cut potato wedges. 

 27.5

Medallions of Pork  
Seasoned medallions of pork served on a rosti potato with 
buttered spinach grilled roma tomatoes & a mushroom 
gravy with calvados 

 27.5

Fish Fillet (Fresh Daily)  
Oven baked & served on sautéed potatoes with an onion, 
tomato & thyme compote, finished with a lemon butter 
sauce 

 24

   

DESSERTS  

Rich Chocolate Custard Slice  
Served with fresh cream 

8 

Warm Fig, Walnut & Ginger Pudding  
Drizzled by a warm caramel sauce 

8 

Mixed Berry Tart  
Served with Vanilla Cream anglaise 

8 

Gelato Trio  
Flavours subject to availability 

8 

Cheese, Fruit & Biscuits  9.5 
   
 


