
 DINNER MENU  

A LA CARTE  
Nibbles   
Garlic, herb and cheese bread                    $ 8.00 

Turkish bread w warm marinated olives, balsamic & extra virgin olive oil   $10.50 

Roasted tomato Bruschetta w feta, wild rocket & balsamic   glaze    $14.00                                                              

 

Starters  

Seared scallops in half shell topped w caramelised fennel & dill béarnaise #        $18.50 

Nectarine & prosciutto salad w goats cheese, pepitas & wild rocket                                     

drizzled  raspberry vinaigrette #                 $16.90 

Peking Duck spring rolls w green papaya salad & hoi sin dipping sauce                   $17.50              

Lemon scented  tempura king prawns w orange & beetroot waldolf salad                        

& tamarind dipping sauce*                  $18.90 

Spinach, fetta & porcini mushroom Ravioli drizzled w truffle oil & shaved pecorino $15.90  
 

Mains  

Lamb fillets w pistachio crust on kumara & lemon myrtle mash                                                  

w  buttered bok choy & red current jus *                 $32.00 

Saffron linguini tossed w King prawns, chilli, russian garlic, preserved lemon,                              

fresh herbs & rocket                   $29.50 

Pork Cutlet grilled w sage & horseradish compound butter on smashed chats,                  

broccolini & salsa verde #                  $31.50     

Chicken breast supreme w Harissa dressing on Moroccan style cous cous                                   

w  roasted pumpkin, confit cherry tomatoes & labneh             $28.00        

House made spinach fettuccine w red peppers, Spanish onion, sundried tomatoes                    

in a rocket pesto sauce  *                        $25.90 

Beef Eye fillet 250g  w tarragon infused potato fondant, dutch carrot,                                     

baby spinach & port wine reduction #                $34.50 

Fish of the day                      market price     

# - Gluten Free on Request   

* - May contain nuts   

 

Garden Vegetables             $ 8.00 

Hot Chips              $ 7.50  

 
 
 

An increase of 15% on all food items applies on Public Holidays  



Desserts        All $13.90 each 
 

Rosewater & wattleseed meringue w fresh berries, lychee sabayon and mango coulis #  

Hazelnut praline ice cream on a chocolate cookie base w chocolate fudge sauce * 

Passionfruit semifreddo w caramelised peach & berry coulis#  

Dark & white chocolate Kahlua roulade w  double cream & macerated strawberries  

Blood plum clafoutis w vanilla ice cream & plum syrup  

 
Premium Australian cheese w fruit paste, dried & fresh fruit and crackers     
3 cheese            $18.00 
  
# - Gluten Free on Request  * - May contain nuts 

 

Afters  
Leopardwood Botrytis Chenin Blanc Dessert wine   glass $8.50    bottle $35.00  
Vasse Felix Cane Cut Semillon (375ml)            bottle  $45.00  
Yalumba FSW8B Botrytis Viognier (375ml)           bottle  $48.00  
 
 
Coffee  Espresso, Latte, Long Black, Flat White, Cappuccino, Macchiato       $ 4.00  
 
Hot Chocolate                                   $ 4.50 
 
Liqueur Coffees:  
Irish    Jamiesons Irish Whisky 
Jamaican   Tia Maria 
Roman    Galliano  
Parisienne   Brandy 
Caribbean   Malibu     
Mexican    Kahlua 
Dutch    Butterscotch Schnapps 
Royal   Grand Marnier                                $ 10.50 
 
Liqueurs  Grand Marnier, Kahlua, Tia Maria, Frangelico and more..    
 
Ports   Galway Pipe, Club, Hanwood, Grandfather  
 
Muscat  Yalumba Museum            
 

  An increase of 15% on all food items applies on Public Holidays  


