
 
 

To Start 
House marinated olives   7 
 
Italian prosciutto  (50 grams)  18 
 
Italian Salami (50 grams)     13 
 
Italian Anchovies with lightly toasted house baked bread  8  
 
Cheese Board 
           With lavosh, house made fruit bread & apple jelly 
 
1 - Cheese            13 
2 - Cheeses            18  
3 - Cheeses            23 
 
 
2 Courses A la Carte & Glass of Wine  60   
3 Courses A la Carte & Glass of Wine  75 
 
 

 

Entrée 
 
 

Pumpkin, Spinach and Chickpea Pastilla       16
 lemon yoghurt, carrot salad, chardonnay dressing 

 
 
Agnolotti dal Plin          18 

Veal, Spinach, fired sage, shaved parmesan    
           
 

Pan Fried Buxton Trout Fillet       17 
asparagus, tomato & olive salad, lemon dressing, samphire, aioli 
 
 

Char Grilled Local Quail        17 
chermoula marinated, quinoa, almond and feta salad 
 
 

Fried Calamari          18 
chorizo, red pepper & frizze salad, chilli & lime  
yoghurt dressing           
 
 
 
 

 
 
 



 
 

Main Course 
 
 

Smoked Beef Short Rib         38 
        parsnip puree, roast baby carrots, red wine glaze 

 
 

Pan Fried Baby Barramundi Fillet       37 
 celeriac remoulade, rocket pesto  

~ Our fish is sustainably ocean farmed from Queensland ~ 
 
Pan Roasted Spatchcock         36 

crispy kipfler potatoes, caramelized onion, tuscan kale  
mustard cream jus 
   
 

Saffron Infused Risotto        34 
asparagus, peas, beans, spring onion and grated pecorino  

 
 
Char Grilled Beef Porterhouse       38 
 onion puree, dauphine potato, asparagus, green peppercorn jus 
 
 
Moroccan Lamb and Lentil Tagine      36 

cucumber yoghurt, crisp salad with fresh herbs 
 
 
 

 

Side Dishes 

Rustic Cut Fat Chips         9 

rosemary salt & aioli     
 
Iceberg Salad           9  
 witlof, chives, pickle dressing   
 
Seasonal Green Vegetables        9 

sautéed with butter and herbs 
 

 
 
 
 
 
 
 
 
 
 
 



 
 

Desserts 
 
Blood Orange Syrup Cake        17 

spiced mascarpone cream, almond brittle 
 
 
Chardonnay Poached Pear        17 
 lemon gel, golden raisin crumble, vanilla labne 
 
 
White Chocolate and Kaffir Lime Cheesecake     17 
 strawberry and basil sorbet    
 
 
Chocolate Leche Frita                17 

caramel sauce and espresso ice cream  
 
 
Ice cream & Sorbet Tasting Plate       13 

3 scoops of ice cream and sorbet (chefs selection)  
 
 
Cheese Board 
          Served with lavosh, house made fruit bread and apple jelly 
    
1 - Cheese            13 
2 - Cheeses            18   
3 - Cheeses            23 
   
           

For the Children 
(2 courses and soft drink per child)                                                          25 
Available for children up to 12 years 
 
Main Course 
Chicken Nuggets with chips and petit salad 
or 
Crumbed fish fillet with chips and petit salad 
 
Dessert 
Vanilla Ice cream with chocolate OR strawberry topping 
Or 
Chocolate brownie with vanilla ice cream 


