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lunch
freshly shucked oysters w champagne & cucumber relish  m/p
selection of bruschette 12
tempura zucchini flowers w goat cheese & herb stuffing 16

roast pumpkin & chickpea salad w tomato, rocket, griled haloumi & tzatziki 15
with grilled lamb 19

spiced soft shell crab & chilli salt squid w a thai green mango salad
& peanut chili caramel entr¢e 15 | main 22

vegetarian wrap w pumpkin, goats cheese, falafel, hummus & rocket 12
chicken b.l.a.t. turkish sandwich w chips 15
beef burger w bacon, swiss cheese, iceberg & chips 16

our house made gnocchi sautéed w seasonal vegetables & ricotta
in a zucchini & basil sauce 19

handmade tagliatelle w chilli garlic prawns, rocket & shaved parmesan 24
pan seared atlantic salmon, tempura zucchini flower, champ potato & salsa verde 27
portuguese espatada; skewered sirloin chunks, drizzled w red wine chilli sauce,
served w chips & salad 27
late breakfast (available all day)
toast: ciabatta, sourdough, turkish pide or banana bread 4
roast corn & pumpkin fritters w soft poached eggs, spinach, tomato & avocado 14
our house baked beans served w egg, bacon, avocado & sourdough soldiers 15

our place breakfast: eggs, bacon, mushroom, sausage, tomato & toast 16

....... assorted desserts, cakes & biscuits also available

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



