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SUNDAY 10TH MAY, 2026

LUNCH AND
DINNER

TWO COURSE MEAL | $55PP
CHOICE OF MAIN AND DESSERT

FREE GLASS OF BUBBLES FOR
EVERY MUM

§  KIDS MENU ALSO AVAILABLE | $15 PP
)4  PRE-PAYMENT REQUIRED AT THE TIME OF BOOKING




X SPAGHETTI MARINARA [ DFO, NF ]
®L Pan-fried calamari, scallops, mussels, prawns, barramundi, [©%
W4 chilli, cherry tomatoes and basil, cooked with white wine

g ) and Napoli sauce. Served with Parmigiano Reggiano cheese |

LAMB CUTLETS |[Dpro,Gro]
Marinated grilled lamb cutlets served with Mediterranean
caponata, mint tzatziki, charred lemon, pomegranate
molasses and pita bread

EGGPLANT PARMA [ nF,V, VEO, DFO |
| Herb crumbed eggplant topped with Napoli sauce, roasted
red pepper, mozzarella cheese, sour cream, guacamole
and romesco sauce. Served with chips and salad

ASIAN BEEF STRIPS ON A ROCKET

AND BEETROOT SALAD
Stone baked beetroot, red onion, wild rocket, walnut,
parmesan cheese and balsamic dressing, with Asian
flavoured grilled beef strips

12-HOUR BRAISED BRISKET | cF |
Slow braised beef brisket with bacon, creamy garlic and
nutmeg potato mash, asparagus, red wine jus, and crispy
pancetta

ROAST CHICKEN FILLET [ GF, NF ]
Roast chicken fillet stuffed with feta cheese serve with
creamy garlic mash, seasonal veggies and mushroom
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STICKY DATE PUDDING
Warm sticky date pudding served with butterscotch
sauce and vanilla ice cream

COCONUT AND MANGO PANNACOTTA [ GFO |

With honeycomb, raspberry coulis, strawberry, pistachio
crumb and vanilla ice cream

PEAR AND APPLE CRUMBLE
Saffron poached pear, caramelised apple, pistachio and
orange flavour crumble, dusted with cinnamon and icing
sugar. Served with vanilla anglaise.

BAKLAVA
Layers of filo pastry, roasted walnut and pistachio, and
sweet honey syrup, served with vanilla ice cream
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CHEESEBURGER
Served with chips and tomato sauce

CHICKEN PARMA
Served with chips and tomato sauce

CHICKEN SCHNITZEL
Served with chips and tomato sauce

SPAGHETTI BOLOGNAISE

Spaghetti pasta with pork and veal bolognaise
sauce

PLAIN SPAGHETTI
Spaghetti pasta, butter and parmesan cheese

STEAK AND CHIPS

150g porterhouse steak served with chips and
tomato sauce

CHICKEN NUGGETS
Served with chips and tomato sauce

FISH BITES
Served with chips and tomato sauce
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