our placew@

$30 p/h set menu
3 courses
alcohol packages available

* guests with allergies or special dietary requirements must
arrange an alternative menu at least 48 hrs prior

entrée

garlic bread

selection of dips with warm breads

mains (choice of)

roast pumpkin and chickpea salad w tomato,
rocket, griled haloumi & minted yoghurt;
with or without grilled lamb

beer battered fish of the day w handcut chips,
salad & tartare

our house made gnocchi sautéed w spring vegetables
& ricotta in a zucchini & basil sauce

beef burger w bacon, swiss cheese, iceberg & chips

dessert

housemade cheesecake w vanilla ice cream

licensed or BYO

corkage - from $4.00 per person extra

GSTincluded
10% surcharge on public holidays
please notify waitstaff of any allergies



