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@mmon grilled Ciabatta with olive tapenade, tomato, $8.90
Spanish onion, basil & fetta balsamic reduction

Gardio cob loof

Crispy oven baked garlic & thyme cob loaf $6.00
%W—With fresh lemon $15.00 $26.00

9@@«’@6 double smoked bacon + Worcestershire + bbg sauce $16.50 $28.50
gz;@mm?— style chilli lime vinaigrette and shaved shallots $16.50 $28.50

@m

G awn raviols

Minced prawn & pine nut ravioli cooked in créme fresh, $16.50
White wine & chives crowned with caviar

Wedges of Camembert cheese breaded deep-fried served $15.50
With a sweet beetroot jam Delicious

Grosoiutio @
Fresh sautéed asparagus wrapped with prosciutto $16.50

Placed on a bed of cauliflower & Parmesan puree
Drizzled with scallop roe & coconut



Potato cauliflower & truffle oil
Served with pan-fried ciabatta

Maains
Lo Pk

Served with wild mushrooms rocket Parmesan salad
And a red wine jus

Cyefitt

On crushed Kipfler potatoes and a mixed herb dressing
Soft shell crab wilted spinach and aged balsamic reduction

Goon roasted dhicken filles

Stuffed with chorizo spinach pine nuts, Camembert on a cream
Cauliflower and truffle oil puree with baby carrots

Served on Kkipfler potato thyme and mustard crush
With broccolini and baby honey carrots

Served on a bed of chorizo, red onion, cherry tomatoes,

$10.50

Kipfler potato’s black olives and wilted spinach with sherry vinaigrette

O owsta

Sautéed seafood chorizo with chilli,
Garlic cherry tomatoes fresh herbs

In a light tomato and olive oil reduction
With shaved Parmesan and fresh lemon

$31.00

$30.00

$28.50

$27.50

$28.50

$24.00



Pan-fried chicken cubed breast tossed with wild mushrooms

Double smoked bacon fresh herbs, white wine and cream
Topped with shaved Parmesan cheese and chives

Oesserts

Handmade White chocolate Pannacotta with a Rose water Syrup
Decadent Chocolate Mud cake served with ice-cream

Ice-cream sundae with chocolate or Strawberry topping
(note- contains nuts)

$23.00

$12.00
$10.00

$8.00



