
entrees 

salt & pepper calamari served on a wild rocket and parmesan salad                     18 /30  

salt & pepper prawns with garlic aioli and a hint of chilli             20 /34 

mount martha mussels marinière with your choice of crispy ciabatta or french fries   22 

traditional prawn cocktail – prawns, iceberg lettuce and a marie rose dressing   22 

pea and zucchini velouté risotto, dill oil, shaved grana padano             20/34 

lebanese platter of hummus, toum, pita bread, rocket salad and marinated olives   22 

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

traditional beef tartare from the eye fillet, french fries and garden salad    32 

mains 

beer battered fish and chips served with our daily salad      32 

chicken schnitzel – served with a simple salad and shoestring fries     28 

chicken parmigiana – served with a simple salad and shoestring fries      32 

pea and zucchini velouté risotto, dill oil, shaved grana padano               34 

vegan curry of the week (your waiter will advise)           add: chicken $6, fish $8   30 

fish of the day – your waiter will advise        40 

traditional penne alla carbonara         34 

chicken kiev (maryland roulade wrapped in bacon), garlic and thyme potato galette, charred red 
cabbage purée            38 

crispy pork belly, japanese pumpkin purée, confit shallots, sautéed greens and soy glaze  42 

asian style 12 hour slow braised lamb shank, spiced enoki mushrooms, tossed chinese broccoli and 
paris mash            38 

steak sandwich – char-grilled minute steak with lettuce, tomato, bacon, egg and fries  32 

classic steak and pepper pie, served with paris mash and a garden salad    34 

        



steaks 
six week aged black angus porterhouse (300g)       55 

six week aged eye fillet (250g)        60 

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

 

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   130 
 
 
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 

additional sauces: 
red wine jus/ pepper/ mushroom/ gravy/ gorgonzola          3 

 
kids 

linguini with napoli sauce         14  

mini fish and chips          18 

chicken goujons with chips and salad        18 

mini porterhouse with chips and salad       20 

 


