MAIN MENU

LUNCH 12-3
FOOD AVAILABLE ALL
DINNER 6-LATE

DAY

FAVOURITES

STARTERS

MIXED MARINATED OLIVES (V,G)

ANTIPASTO

SELECTION OF CURED MEATS, VEGETABLES, DIPS
AND CHEESE (V - OPTION) EXTRA BREAD +7.5
DIPS

SpPicy CAPSICUM, HUMMUS, TZATZIKI AND OLIVES
WITH GARLIC PizzA (V) EXTRA BREAD +8
BRUSCHETTA

CRUSTY BREAD TOPPED WITH TOMATO, BASIL,
OLIVE OIL AND BALSAMIC GLAZE (V)
MEATBALLS

VEAL AND OREGANO MEATBALLS WITH TOMATO,
BAsIL AND PARMIAGIANO (4)

ARANCINI WITH AIOLI

RISOTTO BALLS FILLED WITH FONTINA

AND MUSHROOM (4)(V)

SAGANAKI

FRIED KEFALOGRAVIERA CHEESE W/ LEMON

BAKED SEAFOOD SAGANAKI

25.5

22.5

16.5

20

18.5

18

25.5

A RICH NAPOLI & SAGANKI SEAFOOD BAKE WITH SCALLOPS,
AUSTRALIAN PRAWNS & CALAMARI W/ GRILLED CIABATTA

& LEMON

SALADS

FISH & CHIPS 28.5
BEER BATTERED BARRAMUNDI WITH CHIPS,
SALAD AND STAR TARTARE

CHICKEN SCALLOPINI 35
CHICKEN SCALLOPINI WRAPPED IN

PROSCIUTTO IN A CREAMY SAGE BIANCO

SAUCE ON MASH

CHICKEN SCNITZEL/ PARMIGIANA 26/30

CRUMBED CHICKEN BREAST TOPPED W/ TOMATO,

HAM, MOZZARELLA, ROCKET SALAD & CHIPS

ROLLED ROAST PORK 26
SERVED W/ ROASTED VEGETABLES, BROCcOLI, RICH GRAVY,
APPLE SAUCE & CRISPY PORK CRACKLE

LAMB CUTLETS 38
CRUMBED LAMB CUTLETS (3) SERVED W/ PESTO,

SICILIAN GREENS & MASH

(EXTRA LAMB CUTLET +%$9)

FROM THE GRILL

CAESAR SALAD

Cos LETTUCE, ANCHOVIES, PANCETTA, CROUTONS,
PARMESAN, EGG & CAESAR DRESSING
(W/CHICKEN +$5)(GFO)

TROUT SALAD

SEASONAL ASPARAGUS & VICTORIAN TROUT,
ROCKET & SUMMER GREENS W/ CITRUS

INFUSED YOGHURT DRESSING

WARM CALAMARI SALAD

GARLIC AND PEPPER CRUSTED CALAMARI SERVED
WITH ROCKET, GREMOLATA AND AloLIl (G)
RUCOLA SALAD

ROCKET, PEAR & SHAVED PARMESAN WITH
BALSAMIC REDUCTION (V,G)

PASTA

22.5

28.5

26.5

15.5

SPAGHETTI PRAWN & CHORIZO
AUSTRALIAN PRAWN TAILS, CHORIZO, CANDIED
LEMON, CHILLI, GREMOLATA, OLIVE OIL

RIGGATONI POLLO
CHICKEN, PANCETTA, MUSHROOM WITH A
CREAMY WHITE WINE AND GARLIC SAUCE

SPAGHETTI MEATBALLS

VEAL, PICKED BASIL, SAN MARZANO TOMATO
AND PARMESAN

PENNE ZUCCA

GRILLED BUTTERNUT PUMPKIN, PUMPKIN PESTO,
PINE NUTS AND ROCKET (V)

GNOCCHI LAMB RAGOUT

BRAISED LAMB SHOULDER, PICKED BASIL,

SAN MARZANO TOMATO AND PARMESAN

SPAGHETTI CABORNARA

38

35

32

30

39

29

BACON, MUSHROOM & A CREAMY WHITE WINE SAUCE

Check the
Daily Specials Board

ALL SERVED WITH CHIPS, SALAD OR VEG &
GARLIC BUTTER

PORTERHOUSE 300G 42
SCOTCH FILLET 300G 46

SAUCES (GF)

REEF & BEEF- CREAMY GARLIC PRAWN SAUCE 12
RED WINE JuUus 6
PEPPER, MUSHROOM OR GRAVY 4

SIDE ORDERS
ALL SIDES 10

CHIPS
ROCKET SALAD
WITH BALSAMIC GLAZE
BRoccoOLlI
SAUTEED WITH GARLIC BUTTER
ROAST MEDITERRANEAN VEGETABLES WITH PESTO

DESSERTS &
CAKES

FLOURLESS ORANGE CAKE
WITH SYRUP AND DOUBLE CREAM (GF)

STICKY DATE PUDDING
WITH DOUBLE CREAM

FLOURLESS CHOCOLATE CAKE
WITH DOUBLE CREAM (GF)

LEMON TART
BAKED LEMON TART WITH DOUBLE CREAM

AFFOGATTO

VANILLA BEAN ICE CREAM TOPPED W/ ESPRESSO
ADD YOUR CHOICE OF FRANGELICO,

BAILEYS OR KAHLUA

15% surcharge applies

public holidays




