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ENTREE

Spring Rolls with chicken, feta, pine nuts & rice vermicelli
served with a sweet chilli & coriander dip ~ 17

Halloumi & Spinach Cigars rolled in filo pastry
with cucumber & mint yoghurt (v ~ 17

)

Tasmanian Smoked Salmon on rye toast with lemon dill cream
cheese, crispy fried capers & avocado salsa (gfR, dfR) =~ 20

B ROsti Potato ~ grated potato & onion pancake with
R | mustards & salad (vg, gf) ~ sm. 17 | 1g. 22

Whole Oven-Baked Camembert with walnut, almond, cranberry, pistachio
crumble, caramelised onion & toast (serves 2) (v, gfR) ~ 30
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Hummus with za'atar, olive o0il, lemon & flatbread (vg) ~ 17
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Warm Marinated Mixed Olives & Feta (gf,v) ¥ 9

Garlic & Herb bread | Parmesan & Herb bread 7 9 (gfR)

MAINS

Chicken Fillets pan-fried with lemon & dijon mustard cream sauce,
served with rdsti potato & salad (gf) ~ 35

Baked Atlantic Salmon with wattleseed crust, horseradish & dill
cream sauce, hand-cut chips, pear & walnut salad (gf, dfR) ~ 35

Eye Fillet Steak with walnut crust & horseradish cream, served with
hand—cut chips & mushrooms in a red currant jus (gf) ~ 39

Slow Roasted Lamb wrapped in bacon with garlic and thyme, served with a
red wine & lime glaze, creamy mash & seasonal vegetables (gf) ™ 35

Seared Duck with carrot & ginger purée & orange liqueur reduction,
served with rosemary potatoes & seasonal vegetables (gf,df) ~ 38

Pulled Beef Croquettes with mushroom & basil cream sauce, served
with rdsti potato, salad & pickled cabbage ~ 35

Crumbed Eggplant with mushroom basil cream sauce
or tomato, mushroom and olive ragu, rosti potato and salad (v/vg)~ 35

Oven-Baked Rosemary & Parmesan Polenta, with tomato, mushroom,
olive, eggplant ragu, goats cheese, avocado & salad (gf,v,vgR) ~ 32

SIDES

Green Beans with parmesan & pine nuts | Steamed Seasonal Vegetables
Rosemary Potatoes with sea salt | Mixed Garden Salad
ROsti Potato | Hand-Cut Wedges with sour cream & sweet chilli ~ 10

(v) Vegetarian | (gf) Gluten Free | (df) Dairy Free | (vg) Vegan
(R) Dietary Requirements catered for on Request | Gluten Free Bread +3




