MENU

ENTRÉES

FALAFEL 11.90
With hummus and chermoula (v)

SALT & PEPPER CALAMARI 11.90
Salt flake and Sichuan pepper dusted calamari with Malaysian chilli sauce

GNOCCHI 13.90
House-made potato gnocchi with braised beef ragu & marinated olives

GARLIC & HERB PRAWNS 14.90
Marinated prawns served in a creamy tomato sauce with sticky rice (gf )

PAN SEARED SCALLOPS 18.90
Served on puff pastry with leeks, citrus salad and orange beurre blanc sauce

SIDES 7.90
GARLIC & CHEESE MASHED POTATO (gf )
SAUTÉED GREEN BEANS & BROCCOLINI (gf, v)
CAJUN SPICED NEW POTATO WEDGES (gf, v)
CUMIN ROASTED SWEET POTATOES (gf, v)
SAUTÉED MUSHROOMS WITH BUTTER & HERBS (gf, v)

gf - gluten free   v - vegetarian   vg - vegan

MAINS

CHARGRILLED EYE FILLET 36.90
With caramelised Brie, Lyonnaise potato, baby carrot & white wine sauce (gf )

PEPPERED TUNA STEAK 29.90
With pommes Pont Neuf, sweet & sour eggplant, salad and salsa verde (gf )

BEEF CHEEK BOURGUIGNON 35.90
With garlic potato mash & seasonal vegetables

PAN ROASTED SALMON 29.90
With warm potato, French bean, olives & caper salad, salmon roe and tartar velouté (gf )

MORROCAN CHERMOULA LAMB CUTLETS 35.90
With lemon chat potatoes, smoked eggplant purée and thyme jus (gf )

CHICKEN SALTIMBOCCA 33.90
Pan fried chicken breast with sage, proscuitto, lemon and butter, served with lemon risotto

CRISPY PORK BELLY 34.90
With smoked pancetta risotto, chestnuts, braised red cabbage and spiced apple chutney (gf )

LAMB SHOULDER PAPPARDELLE 24.90
With braised lamb shoulder, olives, oven dried tomato and shaved Parmesan

MUSHROOM LINGUINE 19.90
Tossed with fresh spinach and served in a white wine cream sauce with Grana Padano (v)
Add Chicken - 5.90
Add Prawns - 5.90

gf - gluten free   v - vegetarian   vg - vegan

DESSERT

STICKY DATE SOUFFLÉ 11.90
With almond crumble, caramelised orange and ice cream (gf )

RHUBARB CRÈME BRÛLÉE 12.90
With rhubarb chutney, berries and a pistachio crumb (gf )

TRIO CHEESE PLATTER 24.90
Chef selection of Australian cheese, dried fruits, crackers and quince paste

