PLATES TO SHARE
As a guide; small for two, large for more
All sharing plates are accompanied by bread

House made bread & dips

Antipasto 5/21
Marinated olives, house dips, prosciutto,

Meredith goats fetta with caponata,

semi dried tomatoes & capsicum

Seafood Plate S/26
Prawn spring rolls, salt & pepper crocodile

pan fried squid & confit cherry tomatoes,

scallops on the half shell with cabbage & bacon

Cheese

Chef’s selection of the day from

The Blue Cow Cheese Company.
Accompanied by truffled honey & lavosh

L/31

L/36

TAPAS
It’s all about sharing!

Marinated olives (G.F)

Meredith goats style fetta & bread

Marinated mushrooms (G.F)

Warm zucchini with herbs & fetta (G.F)
Carpaceio of chilled rare beef with tuna sauce
Whitebait with smoked chilli aioli

Bacon & potato croquettes with lime aioli

Hand cut chips with chilli tomato jam & aioli (G.F)

Choose any 2 of the above for $13 Or 3 for $22

Spanish style garlic prawns (G.F)

Scallops on the half shell with cabbage & bacon (G.F)

Barramundi croquettes with aioli

Pan fried chorizo with chilli tomato relish
Berber spiced kangaroo skewers (G.F)

Salt & pepper crocodile with mango relish
Pan fried squid with confit cherry tomatoes
& burnt lime (G.F)

Choose any 2 of the above for $16 Or 3 for $25

PLEASE ORDER AT THE BAR
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MAIN MEALS

Atlantic salmon (G.F)

warm potato, artichoke & tomato salad

& caper beurre blanc

200¢g Angus Sirloin (G.F)

crushed potato, tomato & bocconcini salad & jus
Crispy Duck (G.F)

pumpkin & pinenut salad

& pomegranate molasses

Lamb Shanks (G.F)

garlic magh, ratatouille & olives
Mediterranean Vegetable & Fetta Stack (G.F)
Salad, spicy tomato relish & pesto

Children’s meals are half portions of the
Main meals served with chips

Turn the page for a list of different
specials each week
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SALADS

Pumpkin, roast capsicum & pine nut salad
with pomegranate dressing

Warm green vegetable salad
with pancetta, Manchego cheese & lemon dressing

Mixed leaf salad with balsamic & olive oil

DESSERTS

Crepes with seasonal sorbet

& ginger beer butterscotch sauce
Chocolate fondant

with strawberries & cream

Trio of ice creams (G.F)

with house made honeycomb

PLEASE ORDER AT THE BAR
G.F — Gluten Free
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