
HOME TO THE HUNGRY & THIRSTY

TO START

MAIN EVENT

CHEF’S SOUP OF THE DAY

ROASTED CHICKEN BREAST

GRILLED ARTISAN
BREADS

MAC & CHEESE
BITES

Please  Ask  for  Today ' s  Choice ,  Toas ted
Housemade  Ciaba t ta ,  Whipped  But te r

S low Cooked  Bra ised  Pork  Bel ly ,
Caul i f lower  Puree ,  Roas ted  Sesame

Dress ing ,  Apple  Mango Sa lsa ,  Honey
Roas ted  Car ro t

Housemade  Ar t i san  Breads ,  Dukkah ,
Balsamic  Ol ive  Oi l

Pan  Roas ted  Chicken  Breas t ,
Creamed Carro t  Puree ,  Herb

Roas ted  Pota to ,  Roas ted  Bee t root ,
Wholegra in  Mustard  Sauce

Aged Rump Beef ,  Duck  Fa t  Conf i t
Root  Vegetab les ,  Parmesan  Baked
Green  Lip  Musse l ,  Poached  Prawn,

Mol ten  Cheese  Sauce ,  Romesco

 Crumbed Macaroni  & Cheese  Bi tes ,
Truf f le  Aio l i ,  Rocket ,  Ba lsamic  Glaze

2 COURSE DINNER MENU

BRAISED PORK BELLY

SURF & TURF

SEASONAL VEGETABLE SPICED CURRY
Ind ian  Insp i red  Curry ,  Warm Spices ,

Seasona l  Vegetab les ,  Aromat ic
Basmat i ,  Pappadum,  Fresh  Garden

Salad

From 5pm t i l l  6 .30pm

GREEK SALAD 
Hummus,  Cucumber,  Caps icum,

Cher r y,  Tomato ,  Red  Onion ,  
Romaine  Let tuce ,  Fe ta ,

 Ol ives ,  Mint  Yogur t ,  and  Pomegrana te  Balsamic  Glaze

$29.99


