
Breads & Appetisers
Panini bread w garlic, rosemary butter or Winter mixed herb butter	 8	 V

A selection of breads served w balsamic infused olive oil, spices & dips 	 10 	 V

Entrées
Soup of the day made fresh using only the best seasonal & local ingredients 	 10

Roast pumpkin, macadamia nut, leek, mushroom & mozzarella tart w caramelised onion jam 	 16	 V 

Petite chicken, leek & chorizo pie 	 16

Rannoch farm quail, marinated in fennel, coriander, paprika & garlic, char-grilled served on 

toasted brioche, fresh tomato & olive oil	 17 

Slow roasted gooralie free-range pork belly w red wine pear & drunken sultana sauce 	 17	 GF L

Seared Hervey Bay scallops served on pea puree & grilled chorizo w ginger, soy drizzle & herbs 	 20 	 GF

Pan tossed King Prawns w roast garlic & shallot crème on avocado w coconut creamed jasmine rice 	 20 	 GF

Mains
Baked artichoke filled w goats cheese & parmesan presented on chick pea & vegetable ratatouille 	 23 	 V

Jonathan’s lamb & basil sausages on a herb crusted potato cake, charred vegetables w shiraz jus	 27 	 GF L

Corn fed Maryland chicken fillet w grilled cotechino, mint roasted sweet potato, brocolini & thyme jus	 28 	 GF L

Slow braised Wagyu beef cheek w Guinness & vegetable stew on creamed potato 	 28 	 GF

Pan-fried veal scaloppine coated w parmesan, fresh herbs & bread crumb w sautéed gnocchi, 

baby spinach & truffle crème	 30

Hereford Eye Fillet char-grilled, served on fried potato seared chard, red onion jam, grilled 

Roma tomato & rich jus	

	 200gm 	 32 	 GF L

	 250gm 	 37 	 GF L

	 350gm Black Angus Sirlion 	 42 	 GF L

Seafood Gumbo King Prawns, fish, scallops, mussels poached in a tomato, onion & garlic 

okra bean stew w jasmine rice & bread 	 33

Baked spiced duck breast on sweet potato & spinach w mushroom, leek tart & blood orange 

marmalade & soy drizzle 	 35

Sides
Fresh salad tossed w citrus balsamic vinaigrette	 9 	 V GF L

Steamed garden vegetables w hazelnut butter 	 9 	 V GF

Potato fries w Murray pink salt & cashew aioli 	 9 	 V GF L
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Desserts
Nutmeg & honey custard tart w blackberry coulis & cream	 14	 V

Pistachio flavoured cassonade w chocolate ice-cream 	 14	 V

Warm golden syrup dumplings w vanilla bean anglaise & persimmon ice-cream 	 14	 V

Banana fritters w lavender ice-cream 	 14	 V

Old fashioned chocolate cake, warm chocolate sauce & vanilla bean ice-cream 	 14	 V

Perfect Endings
Chocolate dusted kahlua truffle (one per serve) 	 4	 V GF

Australian cheeses, dried fruit, nuts & house made quince jam served w lavoche 	 18	 V

Coffee, Tea & Hot Drinks
Cappuccino 	 3.5

Latte 	 3.5

Flat White 	 3.5

Hot Mocha 	 3.5

Macchiato 	 3.5

Long Black 	 3.5

Hot Chocolate 	 3.5

Teas per pot 	 3.5

Flavours available: English Breakfast, Lemon, Earl Grey, Camomile, Peppermint, Green Tea

Liqueur Coffee
Shot of Liqueur, long coffee & finished w fresh cream

Irish Coffee (Tullamore Dew) 	 9.5

Jamaican Coffee (Tia Maria) 	 9.5

French Coffee (Grand Marnier) 	 9.5

Roman Coffee (Galliano) 	 9.5

Mexican Coffee (Kahlua) 	 9.5

Port (by the glass)
Penfold’s Club Port 	 3

Hanwood 	 5

Galway Pipe 	 6

Penfold’s Grandfather Port 	 14

Children’s Menu — available for children 12 years & under
Chicken nuggets served w chips & salad 	 14

Fish fillet battered & served w chips & salad 	 14

Calamari served w chips & salad 	 14

Bangers & mash served w gravy 	 14

*All children’s meals are served w a soft drink or juice, ice-cream & topping
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