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• Special Menu not valid on special days ie; Mothers Day etc
• Special Menu not available for functions; weddings, christenings etc

•	 Only available Monday to Thursday during December & No free wine
• Special Menu voids any discount offer to the entire table

All prices include GST. 10% surchage applies on Sundays & Public Holidays

special menu (Choice of Main and Dessert)

$32.50 pp lunch 7 days
( pre booking only - includes free glass of wine or beer 285ml monday to 
saturday only - excludes december ) free wine or beer not included on sunday

$37.50 pp dinner sunday to friday
( pre booking only - includes free glass of wine or beer 285ml  - excludes 
december ) further conditions apply

choice of main
barramundi fillet GF grilled, served with roasted butternut pumpkin, greens & 
lemon cream sauce

salmon fillet GF grilled, served with chat potatoes, greens & pesto sauce

fish & chips beer battered fillets served with chips, salad & tartare sauce

veal scaloppine grilled, served with creamy mash potato, greens & 
peppercorn sauce

primavera pasta V

parsley & shallot fettucini with white wine pan seared seasonal vegeatables

sweet potato & chickpea salad V VEGAN

with cherry tomato, pepitas, spanish onion, lemon dressing & baby coriander

choice of dessert
panna cotta 
with mimosa gelee, grand marnier whipped cream & orange chocolate bark

passionfruit tart
with mango, meringue crumb & chantilly cream

individual pavlova GF

with kiwi, berries, passionfruit sauce, chantilly cream & chocolate swirls

toblerone pate GF

served with caramel sauce, hokey pokey gelato & peanut praline

baklava  served with greek yoghurt, honey & crushed pistachios


