MENU

ENTRÉES

TURKISH BREAD 11.90
With olive oil, dukkah and capsicum relish dipping sauces (v)

REDEARTH SIGNATURE SALAD 16.90
With mesclun, snow peas, broad beans, asparagus, pistachios and grapes (v, vg)

LAMB KOFTA 16.90
Moroccan spiced lamb with pita bread, gherkin salad & hummus dip

PAN FRIED SCALLOPS 19.90
With crispy eggplant, silken tofu, bacon and baguette crackers

SIZZLING PRAWNS 16.90
With chilli, garlic and tomato cream sauce (gf )

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)

gf - gluten free   v - vegetarian   vg - vegan

MAINS

HERB CRUSTED LAMB RACK 39.90
With ricotta and sundried tomato courgette, asparagus,
almond flakes, beetroot puree and thyme jus

MODERN CLASSIC FRENCH STEAK 38.90
Cooked in brown stock & tomato sauce, with caramelised Brie,
Lyonnaise potato and baby carrot

GRILLED PORK CHOP 34.90
With fingerling potatoes, garden salad and balsamic onion gravy

SPINACH, FETA & MUSHROOM STUFFED CHICKEN BREAST 30.90
With roasted vegetable linguine and red wine jus

PEPPERED TUNA STEAK 36.90
With thick cut chips, sweet & sour eggplant, garden salad and salsa verde (gf )

SALMON FILLET 35.90
With crushed green peas, mashed potato, baby fennel and dill beurre blanc (gf )

CHILLI BUG LINGUINE 36.90
Mooloolaba Bay bug with egg linguine, blistered tomato, rocket and bug thermidor sauce

MUSHROOM RISOTTO 19.90
With mushroom, tomato, truffle essence and cashew cheese (gf, vg on request)

SPAGHETTI ALFREDO 19.90
Spaghetti tossed in a creamy mushroom sauce (v)
Add Chicken - 5.90
Add Prawns - 5.90

gf - gluten free   v - vegetarian   vg - vegan

DESSERT

CLASSIC CRÈME BRULEE 9.90
With almond biscotti and caramelised lime

HOMEMADE APPLEJACK BREAD PUDDING 12.90
With vanilla ice cream

CHOCOLATE INDULGENCE 12.90
Belgian chocolate mousse, gooey chocolate brownie
and chocolate ice cream

TRIO CHEESE PLATTER 24.90
Chef selection of cheeses, dried fruits, nuts and crackers

