grilled turkish bread with trio of dips

8.50 half serve 5.0

garlic cob served with dukkha spices
7.50 half serve 4.0

sundried tomato & olive pull apart loaf with
olive oil and dukkha 7.50

Seafood ...
natural oysters  15.0 half 27.0 dozen
kilpatrick 17.0 half 29.0 dozen

soba noodle wrapped king prawns with soy
mirin dipping sauce 18.0 (4)

half bug tail grilled with butter 8.0 each

plain, chilli, garlic ... or mornay
SEAFOOD TAPAS PLATE ... 30.0

natural and kilpatrick oysters, prawns, trellis
cut calamari, scallops, BBQ baby octopus,
mussels ... for half bug tail add 5.00

bowl of fresh mussels in a soupy reduced leek-
cream sauce served with bread side 15.0

barramundi fillet grilled with fresh herbs served
with fries and a cos lettuce, cherry tomato
and feta salad

small 15.90 large 19.90

whole new zealand lemon sole served grilled
with seasoned avocado butter ... aroquette,

baby spinach, spanish onion salad and fries
18.0

chinese char grilled baby octopus with red
cabbage, coriander, artichoke, local oak

leaf lettuce, fresh chilli and grilled lime cheek
16.0

Salads ...

marinated beef and roasted pumpkin served
over a salad of cherry fomato, onion, fetta,

cucumber with a pesto, balsamic reduction
14.0

sautéed prawn, cajun chicken, mango and
avocado salad with cherry tomato, cos

lettuce, cucumber and a citrus vinaigrette
18.0

sliced lamb rump ( cooked medium ) served
over salad of pine nuts, fried pumpkin, confit
garlic, cherry fomato, cows fetta & gourmet

lettuce dressed with a honey, pinenut dressing
14.0

slices of pear, fig, haloumi built with local oak
leaf leftuce, baby spinach, macadamias and

sliced radish finished with cranberry dressing
14.0

chinese style marinated duck breast salad
with snow peas, sprouts, capsicum, shallots
hokkien noodles and a soy mirin dressing  25.0

Steakss ... Chargrnilled

200 GRAM BEEF RUMP STEAK 12.0

220 GRAM RIB EYE 19.5
300 GRAM T.BONE 18.0

Other main selections . ..

chicken schnitzel hand crumbed in parmesan
and herb breadcrumbs served with salad, fries

and sauce of choice
small 13.90 large 17.90

chicken, mushroom and onion crepe served

with side salad and fries
12.0

locally made pork, sour cherry, apricot, apple,
pumpkin and feta contfinental sausage served

with shallot mash and balsamic onions
12.0

lamb, capsicum, onion skewers ,,, char grilled

served with rice, salad and tzatziki
14.0

soy and honey lacquered duck resting on
roast pumpkin, spinach, pancetta and

pinenuts, garnished with soy and mirin sauce
28.0

Open melts on toasted tunkish bread ...

local smoked ham, tomato melt topped with

mozzarella cheese served with salad and fries
12.0

chicken, avocado melt topped with cheese
served with salad and fries  14.0

mediterranean vegetable melt topped with

cows fetta ... served with salad and fries
12.0

Pasta ... ( gluten free pasta avadlable )

housemade marscapone lemon zest gnocchi
with cherry tomatoes, asparagus, spinach
tossed in extra virgin olive oil garnished with

shaved parmesan
16.0

fresh spanner crab meat and king prawns pan
tossed in extra virgin olive oil with fresh mixed
herbs, spanish onion, baby spinach, shallots
cherry tomato and linguini pasta 18.0

spinach and ricotta ravioli pan tossed with
fresh mixed herbs, cherry tomatoes, bacon in

extra virgin olive oll
14.0

egg yolk enriched creamy carbonara with
bacon, pappardelle pasta and shaved
parmesan  14.o ... with half bugtail add 8.0



