
 

 

 
 

A LA CARTE 

 MENU 
 

 Two (2) Course $ 49.50 

Three (3) Course $ 57.50 

  



 

 

Entrees 

Smoked Salmon with Spanish onion, salsa Verde, crispy capers 
& lemon with olive oil dressing  

Antipasto Plate with charred sourdough 

Rigatoni Sicilian with eggplant, tomato and fresh basil 

Chicken, Asparagus, Semi-Dried Tomato Tart with wold rocket 
and a French vinaigrette 

Crumbed Calamari Rings with oregano, chilli & garlic butter 
served with a rocket salad 

Japanese Panko Crumbed Prawns with a lime & wasabi mayo 
and Asian salad 

Prawn Cocktail with a Thousand Island dressing 

Spicy Thai Beef Salad 

Chargrilled Prawns with pear, rocket, pine nuts & Roquefort 
dressing 

Zucchini & Haloumi Fritters with kalamata olives, red onion, 
basil, tomato salsa & seeded dressing 

Salt & Pepper Squid with salad and fresh lemon 

Chicken or Beef Tandoori Skewer with tabouli, minted yoghurt 
& charred Naan bread       



 

 

Mains 

Crispy Pork Belly with parsnip puree,  
red wine jus and fig jam 

Panko Crumbed Lamb Cutlets with rosemary  
& red wine sauce 

Salmon Fillet slow roasted truss tomatoes and  
chive with a white wine butter 

Beef Sirloin with Paris butter, potato croquettes and  
red wine jus 

Chicken Breast stuffed with prosciutto, buffalo mozzarella & semi-
dried tomato on grilled polenta with a thyme & white wine sauce 

Osso Bucco on garlic mash & gremolata 

Sirloin Entrecote Al Anciennes served with red wine sauce of 
mushrooms, bacon & spring onions 

Grilled Barramundi Fillet with riesling,  
lemon parsley and green beans 

Crispy Skin Atlantic Salmon with pea & potato mash  
with lemon and dill sauce 

Oven Roasted Chicken Supreme with wild mushrooms, shiraz and 
thyme jus & potato rosti 

Fillet Mignon wrapped in bacon with Béarnaise & Beef Jus  

(add $3.00) 



 

 

Desserts 

Banana Pudding with Caramel Sauce 
 

Baked Ricotta Cheesecake, lemon gelato and  
raspberry coulis 

 

Sticky Date Pudding with butterscotch sauce  
& vanilla ice-cream 

 

Raspberry, pistachio & rosewater semi freddo 
 

Lemon and Sour Cream Cake with ice-cream & cream 
 

Autumn Plum & Strawberry Crumble  
with vanilla custard 

 

Italian Tiramisu with gelato 
 

Warm Chocolate Pudding with chocolate sauce and 
chocolate ice-cream 

 

Apple Strudel with custard and ice-cream 
 

Chocolate Mud Cake, raspberry coulis  
and ice-cream 

  
 


