
 
Restaurant Menu  

 
Sour Dough with Balsamic Vinegar and Olive Oil 

$8 
 

Entrees 
 Szechwan Pepper Crusted Calamari with Sweet and Sour Sauce  

$17 
 

*Morton Bay Bug Poached in Truffle Butter with a Persian Fetta Garden Salad 
$18 

 
Seared Duck Breast with Tabouhli Salad with Orange Oil   

$17 
 

*Pacific Oysters Natural  
½ Doz $18 – 1 Doz $34 

 
Summer Tomato Tart  

$16 
 

*Watercress and Potato Cream Soup  
$14 

 
 
 

Mains 
 Corn Fed Breast of Chicken with Mediterranean Cous Cous, Mizuna Salad and Lemon, Garlic 

and Yoghurt Dressing 
$34 

 
Pan Seared Duo of Lamb with a warm Kipfler Potato Salad 

$38 
 

*Whole Baked Rainbow Trout with Sautéed Chats, Olives and Cherry Tomato’s 
$35 

 
*Salmon Scaled with Young Potato set on a Fennel and Orange Salad 

$35 
 

Pumpkin Gnocchi with Seared Oyster Mushrooms and Spinach Cream Sauce  
$28 

 
 
 
 
 
 
 
 
 
 
 



 
*Grills 

 
Pork Cutlet $37 

 
Eye Fillet (240g) $37 

Pasture Fed 
 

Rack of Lamb (5 Bone) $39 
 
 

All grills served with Fricassee of assorted Mushrooms, Tomato Chutney and Roast Potato 
with your choice of Café de Paris Butter, Red Wine Sauce or a selection of Mustards 

 
 
 
 
 

Sides $8 
Shoestring Fries 

*Rocket and Parmesan Salad 
*Seasonal Vegetables 

*Garden Salad 
*Steamed Rice 

 
 
 
 

Desserts 
*Green Tea Ice Cream with Shirotama Ball    

$15 
*Cassata Siciliana - Italian Ice Cream with mixed Nuts and Fruit 

 $15 
*Chocolate Fondant with Season Berries and Sweet Cream  

$15 
*Vanilla Bean and Soy Panna Cotta Flavoured with Wild Brumby Peach Schnapps 

 $15 
*Trio of Sorbets  

$9 
  
Cheese Selection $28 
 
Maffra Cheddar (Vic) 
Roquefort Papillion (France) 
Rauzaire Camembert (France) 
 
Served with Quince Paste, Muscatels, Dried Fruit and Sesame Seed Lavosh   
 
 

 
 
 
 
 
 



 
 

Children’s Menu $12 
Battered fish with Chips and Salad 

Hamburger with Cheese, Lettuce and Fries 
Chicken Nuggets with Chips and Salad 

Grilled Chicken breast with Roast Potato and Vegetables  
Grilled Fish with Roast Potato and Vegetables  

 
Dessert $5 
*Ice cream 

(Chocolate, strawberry, caramel topping) 
Apple Crumble 

 
 
 
 
 
 

* Dishes marked are Gluten free. Other dishes can be made gluten free by omitting some 
items. Please ask the wait staff. 


