
 
 
 
 
 
 
 
Snack and chat plate $22 
 

 Grilled Turkish Bread with eggplant dip, chorizo sausage, Persian fetta, olives and semi dried tomatoes 

 
Extra s   $10 

 Hand cut chips with garlic mayonnaise 
 

 Grilled Turkish bread with balsamic, olive oil and Dukkah 
 

 Rocket salad with fetta, roast pumpkin, semi dried tomatoes, pear and orange dressing 
 

 Mixed marinated  olives, semi dried tomatoes, Persian fetta with Jingilli olive oil  
 
Sharing  plates  $16 
 

 Lamb meatballs in tomato and basil sauce with mozzarella cheese 
 

 Moroccan lamb sticks with chilli sauce, mint yoghurt on grilled flat bread 
 

 Crumbed risotto croquettes filled with mozzarella, with a piquant tomato sauce 
 

 Battered prawns with Parma ham, and a pesto sauce  
 

 Quesadilla with spinach, chilli beef, cheese,  sour cream, guacomole 
 

 Moroccan chipolata sausage with kumquat chutney  
 

 Pan fried field  mushrooms with smoked paprika, garlic herb butter on grilled brioche 
 

 A selection of cured meats with melon, goats cheese and  figs 
 

 Half dozen natural oysters with red onion vinaigrette ( $2 surcharge) 
 

Grazing Plates   $50 each 
(Serves two)  

 
 Mediterranean 

Prawns with Parma ham, lamb meatballs in tomato sauce, olives, Persian fetta, fried risotto cakes with 
mozzarella  

      Smoked salmon, herb mascarpone, Chorizo sausage with spicy mango chutney, cured meat selection 
 Grilled olive bread and eggplant dip 
 

 Chefs Plate 
Braised chicken with apricots and dates, Moroccan spiced lamb, chilli salt squid, Greek salad  
Goat’s cheese parcel with capsicum sauce,  dukkah, grilled garlic Turkish bread 

Mains 
 

  $34 Pan fried seasonal fish with a tomato, capsicum, pumpkin salsa and gourmet  potatoes   
 

   $36  Dry aged sirloin of beef with béarnaise sauce, asparagus and hand cut chips  
 

   $34  Braised Pork belly with  a salad of celeriac, apple, fennel and mayonnaise 



 
 
 
 
 
 
 

 

Sweet Things $11 
 
 Apple, date crumble tart served with nougat Ice cream 
 
 Lemon tart with cream and berry sauce 
 
Chocolate, orange truffle cake with blood orange sorbet 
 
Tapas taste of gelato ice cream and things 
 
  
 
Australian Cheese Selection 
Brie, Blue and Cheddar 
 
One Cheese 14     Two Cheeses  24       Three Cheese  30   
  
Served with wafer biscuits, fresh, dried fruit and fruit bread 
 
Drinks 
 
Coffee 3.80 
Cappuccino, Flat White, Latté 
Espresso, Long Black  
Long or Short Mac  
 
Mocha                                                 3.90 
Double Espresso  
  
Decaffeinated                                     3.90  
Soy 
 
Iced Coffee, Chocolate  4.70  
 
Bottled Juice                                      3.50 
Apple, Orange, Pineapple                    

 
Bottled Water                                   3.50 
Sparkling Mineral Water  
Still Water  

 
 
Tea 3.80 
English Breakfast    
Irish 
Earl Grey 
Russian Caravan 
Chamomile, Peppermint              
Chai Latte 
 
Hot Chocolate With Marshmallow  4.50 
 
 
Soft Drinks                                      3.50 
Coke, Diet Coke, Lemonade            
 Lemon Squash 

 
 
Lemon Lime Bitters                       4.50 

  
15% SERVICE CHARGE ON PUBLIC Holidays 

 
 
 



 
 
 
 
 
 
 

Breakfast Menu 
 

Eggs Florentine $17 
Two poached eggs with prosciutto ham, spinach 

And hollandaise sauce 

 
Smoked Salmon $17 

With grilled asparagus, scrambled eggs and  
Herb mascarpone cheese served on potato rosti 

 
Moroccan Breakfast $17 

Egg, spice lamb sausage, chunky tomato sauce and spinach  
 

The Lot $17 
Poached eggs, grilled ham, field mushrooms, tomato 

Sausage and toast 
 

Spanish Omelette $17 
Fetta, semi dried tomato olives, chorizo sausage 

Rocket and potato 
 

Toast and Preserves $7 
 

Toasted Banana Bread $8 
 With whipped orange butter 

 
Bucks Fizz $7 

Sparkling and orange juice 
 

Sparkling Chardonnay $9/34 
 

Bottled Fruit Juice $3.5 
Apple, Orange and Pineapple Juice 

 
Tea $3.8 

English, Earl Grey, Russian, Irish 
Chamomile, Peppermint, Green 

Hot Chocolate with Marshmallows $4.50 
 

Coffee $3.8 
Cappuccino, Flat White, Latte, Espresso, Long Black 

Long or Short Macchiato 
 

Special $3.9 
Soy Milk, Mocha, Double Espresso, Decaffeinated 

Ice Coffee or Chocolate $4.70 
 



 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 

Set Breakfast Menu 
$27 

 
Seasonal Fruit Plate 

With yoghurt 
 
 

The Lot  
Poached eggs, grilled ham, field mushrooms, tomato 

Sausage and toast 
 

OR 
 

Eggs Florentine  
Two poached eggs with prosciutto ham, spinach 

And hollandaise sauce 
 
 

Filtered Coffee and Tea 
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