
entrees 

salt & pepper calamari served on a wild rocket and parmesan salad            16 /28  

salt & pepper prawns with garlic aioli and a hint of chilli             18 / 32 

pork bao – crispy pork belly in a chinese steamed bun         15 

marinated chicken tenderloin and pea risotto, grana padano, crème fraîche and chives           20 

vietnamese vermicelli salad, pickled carrots, bean sprouts and nuoc cham sauce (vegan) 
- with: chicken add $6, steamed prawns add $8       20 

zucchini and carrot fritters (4) with spiced harissa sauce (vegetarian)             16 

satay chicken skewers, coconut rice and peanut glaze (3 skewers)     20 

vegan cauliflower and almond curry, coconut rice, roasted peanuts and crispy curry leaves 
- with: chicken add $2, fish add $4                        20 

 

mains 

beer battered fish and chips served with our daily salad      30 

chicken parmigiana – served with a simple salad and shoestring fries     30 

pork and fennel sausages, pomme purée and an onion gravy       32 

seafood linguini (pippies, mussels, prawns and calamari), grana padano and fresh chilli  34 

vegan cauliflower and almond curry, coconut rice, roasted peanuts and crispy curry leaves 
 with: chicken add $6, fish add $8        30 

steak sandwich – char-grilled minute steak with lettuce, tomato, bacon, egg and fries   30 

250 gram crumbed pork cotoletta, beetroot slaw, mediterranean antipasto of grilled zucchini, 
capsicum and onion with an apple cider sauce        42 

fish of the day – please ask your waiter        39 

lamb navarin - french style lamb casserole, paris mash and steamed vegetables   36 

sous vide chicken supreme, crunchy potato stack, spiced harissa sauce and dukkah   36 

marinated chicken tenderloin and pea risotto, grana padano, crème fraîche and chives            32 

        



steaks 
six week aged black angus porterhouse (300g)       50 

six week aged eye fillet (250g)        55 

porterhouse and eye fillet steaks are served with shoestring fries, salad and herbed butter  
with your choice of sauces:         red wine, mushroom, peppercorn or blue cheese 

 

steak for two to share: 

chateaubriand – 600 grams of eye fillet with green beans, paris mash,  
garlic and parsley sautéed mushrooms, onion rings, red wine jus   120 
 
 
 
sides 

daily salad           12 

shoestring fries with garlic aioli        12 

green beans, broccoli and flaked almonds      12 

garlic and parsley sautéed mushrooms       12 

fried onion rings          12 

paris mash           12 

 
 
kids 

linguini with napoli sauce         14  

mini fish and chips          18 

chicken goujons with chips and salad        14 

mini porterhouse with chips and salad       20 

 

 


