
starters & small plates			 

Garlic Bread	 5.00

SourDough BrusChetta 	 11.00
With Persian fetta, fresh tomato, basil and olives 
OR
Smoked salmon, crème fraîche, capers, red onion and lemon

Soup OF the Day 	 12.00

Antipasto Plate	 18.00								 
Salami, prosciutto, chorizo, green olives, grilled asparagus,
smoked almonds, hummus and sourdough toast

Calamari	 13.00 	 25.00
Chilli salt calamari with fresh lime

Garlic Prawns	 18.00 	 31.00
King prawns split and grilled in the shell with garlic  
and parsley butter	

Oysters	 ½ Dozen	D ozen 
Natural 	 16.00	 30.00 	
Kilpatrick 	 18.00	 32.00	
Mornay	 18.00	 32.00
Bloody Mary oyster shot	 3.50 each 

salads

Greek Salad	 15.00
Garden salad, kalamata olives, fried haloumi

Classic Caesar Salad	 15.00
Baby gem lettuce, crisp bacon, parmesan, anchovy, croutons,
soft poached egg, anchovy dressing		
	

ASIAN SALAD	 15.00
Shredded wombok, carrot, vermicelli noodles, fried peanuts,
coriander, sweet pickled ginger, soy and sesame dressing

salad additions
Add Grilled Chicken 	 7.00

Add BRAISED TUNA 	 9.00

Add SMOKED SALMON	 9.00



from the grill			 
Cooked just the way you like it, 
Served with chips, rice OR mash, 
Side of steamed vegetables, garden salad OR Asian slaw
With your choice of the following sauce 
- Field mushroom, garlic and cream
- Black and green peppercorn (medium - hot)
- Red wine butter
- Black bean, chilli and ginger

EYE FILLET 	    200g	 32.00

T-BONE	 400g 	 35.00   

SIRLOIN	 300g	 34.00

ADD ½ LOBSTER TAIL (to the above)	 25.00

SMOKED PORK RIBS	 30.00
Basted with smoky bourbon BBQ sauce

CHICKEN SPATCHCOCK                             	 29.00 

GRILLED ATLANTIC SALMON		  29.00

GRILLED LOBSTER TAIL 		  59.00 
With garlic and parsley butter 

GRILLED LAMB CUTLETS   		  38.00 
With tomato and mint relish	

 

seafood

FISH & CHIPS	 24.00
Beer battered  
OR  
grilled fish fillets with tartare sauce and chips

pasta
LinguinI	 16.00
With cherry tomatoes, garlic, chilli, pesto, parmesan 

INDIVIDUAL LASAGNE  	 22.00
With rich bolognese sauce and béchamel



side dishes			 

FRIED BEER BATTERED ONION RINGS	 8.00
Served with ranch sauce 

POTATO WEDGES	 7.00
Served with sour cream

BEER BATTERED FRIES	 7.00
Served with aioli

STEAMED MIXED VEGETABLES	 8.00

GARDEN SALAD	 8.00

ASIAN SLAW	 7.00

MASH	 7.00 

STEAMED JASMINE RICE	 6.00	

 

desserts & cheese

Ice Cream & Sorbet	 12.00
Trio of ice creams and sorbets, biscotti

CrÈme brÛlÉe	 12.00
With berry compote		
	

Warm Apple Pie	 12.00
Served with cream and ice cream 

CHOCOLATE & CARAMEL TART	 12.00

Cheese Plate with Fruit & Crackers	 15.00

If you have any specific dietary or other requirements, please advise your waiter


