
STARTERS

Warm Focaccia (VG)  olive oil, sweetened balsamic� 15

Deep Fried Rosemary Crusted Olives (V)  garlic aioli� 16

Chicken Croquettes  sweet chilli aioli� 18

Garlic & Parmesan Pizza (V)� 21

Mushroom & Thyme Arancini (V)  garlic aioli� 18

Potato Gems (A, GFO)  smoked salmon, crème fraîche, roe� 21

Crunchy Sesame Chicken Tenders  honey chilli sauce� 21

Share Plate (GFO)  cured meats, olives, cheese, pickled vegetables, bread� 29

ENTREES

Garlic Prawns (I, GFO)  white wine cream sauce, rice� 25

Salt and Pepper Squid (I, GFO)  asian noodle salad, plum sauce� 23

Bruschetta (V, VGO)  goats cheese, tomato, onion, garlic, basil, warm olive bread� 21

Red Lentil Dahl (VG, GFO)  spiced cauliflower, chickpeas, spinach, naan bread� 23

Honey Chilli Pork Belly  bok choy, coconut rice� 24

Italian Meatballs  garlic crumbs, soft polenta, crusty bread� 25

Todays Soup  toasted focaccia fingers� 21

SIDES

Bowl of Chips (V, VGO, GFO)  sweet chilli aioli� 15

Green Beans & Broccolini (VG, GFO)  chilli oil� 15.5

Greek Salad (V, GFO)� 19

MAIN MEALS

Chicken Parmi  ham, napoli sauce, mozzarella, chips and salad�� 33

Local Battered Flathead Tails (A)  chips, garden salad, tartare sauce� 39

Warm Sweet Potato Salad (V, VGO, GFO)  cumin spiced roast sweet potato, � 29 
   chickpeas, roast beets, honey glazed halloumi, hummus, roquette,  
   drizzled with tahini yoghurt dressing

Fettuccine Marinara (M, GFO)  scallops, prawns, mussels, calamari, � 36 
   garlic, chilli, napoli sauce

Prawn & Chorizo Spaghetti (I, GFO)  tiger prawns, sliced chorizo, � 34 
   roast pimentos, garlic, chilli, rosé sauce

Wild Mushroom Risotto (V, VGO, GFO)  with spinach, toasted pine nuts, � 30 
   finished with fresh parmesan�

300g Porterhouse (GFO)  potato rosti, green beans, dianne sauce � 46

Oven Roasted Chicken Breast (GFO)  creamy polenta, wild mushroom sauce, � 39 
   grilled broccolini

Pan Roasted Barramundi (A, GFO)  romesco sauce, creamy saffron potato, � 40 
   green beans, capsicum & chorizo salad

Rigatoni Ragu (GFO)  slow cooked beef in a rich tomato sauce, � 31 
   finished with fresh herbs and parmesan

Seafood Plate (M, GFO)  smoked salmon, king prawns, oysters, flathead tails, � 85 
   salt and pepper calamari, prawn skewers, chips, salad

Not all ingredients are listed. 

If you have any dietary requirements we ask you to please 
inform your wait staff to ensure we can accomodate your needs.

V - Vegetarian   VG - Vegan 
VGO - Vegan Option   GFO - Gluten Free Option

Seafood Guide 
A - Australian, I - Imported, M - Mixed

A 1.65% processing fee will apply to all card payments.

A 15% surcharge will apply on public holidays.




