
 

                                                          
 

 

                                                      Menu  

 

 
    Breads 

  

    

    Ciabatta with olive oil & balsamic                              5.90 

    Ciabatta with garlic & parsley        6.90 

    Crispy corn tortilla, hummus & olive oil (GF, DF, V)    8.00 

 

 

 

Snacks   
 

 

    Marinated black & green olives  

                        (GF, DF, V)    8.00 

 

 

 

Rock Oysters (2 pieces) 

Lemon wedge   (GF, DF)    8.00 

  

 

 

Butterflied QLD prawns (2 pieces)  

Spicy Café de Paris butter 

            (GF)      10.00 

 

 

Scallops tartar (2 pieces) 

Tomato consommé, cucumber granita     

            (GF, DF)    10.00 

 

 

Sliders (2 pieces) 

BBQ glazed beef Patti, pickle, lettuce & mustard sauce 

            12.00 
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Entrees 

 
Kinkawooka mussels 
Tomato, chilli, white wine reduction with garlic ciabatta   

             (DF)    19.00 

BBQ marinated squid  

Gremolata & lemon 

           (GF, DF)   20.00 

 

House BBQ glazed Pork Belly 

Pickle, mustard & molasses sauce        20.00 

 

Salad of red butter lettuce 

Variety of tomatoes, charred fennel, chickpeas,  

Pickled radish, Persian feta & lemon dressing 

 

                (GF)   20.00 

 

Mains 
      

Market fish fillet of the day 

Chips, salad, tartar sauce & lemon 

                                                      34.00  

 

Spiced Miso King salmon 

Pickled vegetables, lime      

                                                  (DF, GF)       34.00 

 

Twice cooked half a duck 

Chestnut risotto, duck jus      (GF)                        36.00  

 

 

           Char-grilled 350g Ribeye (grass-fed)  

                                                 Café de Paris butter, chips & red wine jus  

                                                                                38.00 

 

Vegetarian red curry 

Broccolini, pumpkin, apple eggplants, Kingbrown mushrooms, silken 

tofu, organic brown rice            

      (V, GF, DF)                 30.00                                     
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Sides     
 

         

                           

Chips with sea salt         

  

( V)                  8.00  

 

Mixed leaf salad, tomato, avocado, 

cucumber 

  

(GF, DF, V)        9.00 

Mixed seasonal vegetables, olive oil   

                                   

(GF, DF, V)        9.00  

 

 

 
 

 

Children’s meals (3 – 12 years) all 16.00    

  

Beer battered flathead, chips, salad 

Crumbed chicken nuggets, chips, salad  

Spaghetti Bolognese, parmesan  

Veal schnitzel, chips, salad 

  

Children’s desserts  

Two scoops of vanilla ice cream served with a choice of   

chocolate, caramel or strawberry topping              

                  6.50  
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10% surcharge added to your total bill on Sunday’s and public holidays. Fully 

licensed. BYO Bottled wine only Tuesday – Friday.                                               

We kindly accept cards; MasterCard, Visa, Amex and Eftpos (Amex 2.5% 

charge). One bill per Table please 

                                      

 

                                     

                                    
            

 

  

   


