ENTREE

CHOICE OF ONE

SALT & PEPPER SQUID =4

w/ Red chilli, shallots, lime aioli & a lime wedge

GARLIC CHILLI PRAWNS = i #orron

Tiger prawns, Napoli sauce w/ schiacciata,

olive oil, lemon wedge

LAMB SHISH KEBAB SKEWERS i @ oo

Mint yoghurt, pita bread w/ Greek salad, lemon

wedge

CLASSIC CAESAR SALAD =

Baby cos lettuce, bacon, garlic croutons, shaved

parmesan, soft boiled egg

2 COURSE MENU - $49
MAINS TO SHARE

CHOICE OF ONE
GARLIC BREAD %8
RUMP 300G ¥ MAKE IT CHEESY $3
Pasture fed MSA graded w/ choice of sides & sauce BRUSCHETTA $-|3
PAN SEARED BARRAMUNDI = #orron
Lemon & herb seasoned fillet w/ choice of sides Kl DS M EALS

12 & UNDER
NUGGETS & CHIPS $13

CHICKEN SCHNITZEL3

Panko crumbed chicken breast w/ choice of sides & sauce
OPTIONAL ADD ON - PARMI TOPPER FISH & CHIPS $13

SOUTHERN CHICKEN BURGER KID’S PASTA $13

Bacon, cheese, pickles, lettuce, sriracha aioli

CHICKEN CACCIATORE

Chicken Supreme in a red wine tomato sugo w/ olives, mushroom

DESSERTS
DOUBLE CHOCOLATE BROWNIE $13

& capsicum, served w/ mash potato & seasonal greens w/ Raspberry Coulis & Vanilla Ice Cream
SPINACH & RICOTTA RAVIOLI v s STICKY DATE PUDDING $13
w/ Pesto cream & oven roasted cherry tomatoes, parmesan w/ Butterscotch sauce & Vanilla Ice Cream

W VEGETARIAN @ VEGAN W*’ GLUTEN FREE i DAIRY FREE  CONTAINS NUTS ™ CONTAINS SEAFOOD

All care is taken when catering for special requirements, however, please note that within the premises we handle nuts, seafood, sesame seeds, wheat flour, eggs, fungi & dairy products. Requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner.




