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Breads

Oven Koasted Gar]ic bread (\/)
(Cob | oaf and [Homemade Dips \)

PBruschetta with traditional tomato and basil toPPing

V, DI, GI available)

p——

| ntree

Local FPrawn T errine

R

ESTAUR

]:rcsh local prawns served with a light]g smoked tomato and avocado salsa,

mild chilli aioli and ciabatta toast (G]:, DF)

Conf:it Duck 5alacl

Wit}w orange segments, dried fruits and crumbed mushrooms tossed throug}w

wild rocket leaves (Gf:, DI availab]c, \Vi availablc)

Coconut Praised Crocociilc Finct
Stickg black rice and tamarind coulis GFE, DD

Beetroot and Caramcliscd Onion T art

With a tomato, cucumber and cumin salsa (\/)

TWfCC C.Ookccl Goats Chccsc SouFﬂé
KUbg gr‘aPexcruit, fennel and red onion salad (V)

DF~Da1’rg I:ree \/~\/egeta rian

GF~G|uten Free

$5.50
$7.50

$7.00

$16.50

$17.00

$16.50

$15.50

$14.50



Mains
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Banana | eaf WraPPccl |_ocal Barramundi

Servecl on coconut and Preservecl lemon Po’catoes with kaffir lime beurre blanc (GF)

Duck a l’Orangc

Sautéed beans and sage potato G

Craband Sca"op Kisotto

R

ESTAUR

Finishecl with sing]e malt whis‘(eg and (Grana Fadano parmesan vV avai]able)

Honcy and Thgmc Comcit Chicken Maryland

Cinnamon sweet Potato cream, blue cheese and wild rociuettc salad (GF)

FPork Koulaclc

T wice cookecl, served with tarragon potato puree and rose”ajam or availab]e)

C!"ICPS 58]3&5 fora lighter main mea

Spiccd Kangaroo | oin

Sous vide kangaroo with burglﬁal, quinoa, Preserved Fruits, mint and sPicecl goghur’c

(DF available, low GD
Slow Praised Octopus

Tendcr braised octopus tentacles with }Dabg sPinach, feta Cl’ICCSC, Pinc nuts,
PicHec} red onion and verde aioli Gr, low Gl

C]’\cfs Cacsar Salad

Cos ]ettuce, croutons, fresh cooked bacon, semi dried tomatoes, goats cheese with

house made Caesar dressing toPPed with a Freslﬁlg Poached egg

(DF available, (GIT available, \ available)

Add Chicken or Prawns (4)

DF~Da1’rg Free

\/~\/egeta rian

GF~G|uten Free

$35.50

$3%6.00

$35.00

$28.00

$32.00

$19.00

$19.00

$18.00

$6.00



M1ZzUNa

RESTAURAN

Char Gri”

300g Morganbury Volcanic Rump $37.00
500g Angus Sirloin $32.00
500g (ertified Plack Angus Kib [Fillet Steak $35.50
400g O.F. Rib (allow extra cooking time P/casc) $43.50

Gri” menu is served with creamy mashed Potato and red winejus.

Your choice of seasonal vegetables or garc]cn salad.

Reef M9 BCC]C with Prawns in Gar!ic (ream Sauce $7.50

Flease note, when ask/ng for well-done steaks, your meal may take extra time to

cook and the gua/fiy of the end Proa’uct cannot be guaranteca{

DF~Dafr9 Free \/~\/egctarian GEF-Gluten Free
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RESTAURANT

Side Dishes

Puttered Potatoes with (Garlic and Parsley (V, GIY) $7.00
Sautéed Vegetables (\, (GI7, DI available) $7.00
Beer Battered [Tries (D, V) $7.00
Creamy Mash [otato (V, Gf) $7.00

(hoose any three sides $15.00

Dcsse:rts

Dark chocolate fondant with vanilla bean ice cream (\/) $14.00
Fineapple tarte tatin with coconutice cream (V) $14.00
Watt]eseec{ baked cheesecake with raspberrg sorbet C\/) $1%.50
Panana split with crushed nuts, toasted marshmallow, ice cream, $1%.50

chocolate raspberry sauce and sPrinUes GrLv availablc)

Chcps Brulée $1%.50
F]ease ask your waiter for today’s flavour (GF, \/)

DF~Dafr9 Free \/~\/egctarian GEF-Gluten Free



