RESTAURANT & BAR

Entrée, Nibbles & Sides

Garlic Bread
with cheese & bacon

Chunky hand-cut chips, ketchup + mayo

gf/df
Szechuan Salted Squid, aioli

gf/df
Korean Popcorn Chicken
green onions, sesame, peanuts gf/df
Steamed fresh seasonal vegetables
roasted almonds, herb butter gf

Local olives & marinated feta
with charred sourdough

Grilled Broccoli
toasted almonds, satay sauce, chilli oil

Master stock-braised pork belly
Chili apple caramel, pickled vegetable &
herb salad, rice noodle
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17
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17/25
vg/gf

19/35

gf/df

Comfort Food Classics

Steak Sandwich — with bacon, cheese 25
tomato relish, caramelised onions, steak chips,
Turkish bun

Tempura Snapper 19/36
steak chips, green salad, aioli df
Classic Spaghetti Bolognaise 25
shaved parmesan, fresh herbs

Potato Gnocchi 18/33

house-made, roasted capsicum, tomato, garlic
eggplant, red capsicum dressing, goats cheese v

Mains

Seafood Fettucine 38
Prawns, clams, squid, garlic, chilli, parmesan,
Tomato sugo, herbs

Bush tomato & hemp chicken breast 37
Roasted tomato puree, potato rosti, hemp salsa,
red wine jus gf

Red wine & rosemary braised lamb shoulder 19/37
beetroot, feta, olives, mint, zucchini, balsamic gf

39
gf/df

Charred Sirloin of local Beef
green salad, steak chips, red wine jus

Slow-Roasted Scotch Fillet of Beef

our signature dish, slow-roasted for 12 hours
and finished on the grill, served with potato
mash, beetroot relish, shiraz jus (gf) 46

House-Made Desserts & Coffee

Warm lemon pudding 16
Lemon caramel, blueberry gel, blueberry cheesecake
ice cream

Chocolate panna cotta 16
Caramelised hazelnut, chocolate & hemp sail,

roasted hazelnut ice cream gf
Mango mousse 16

Roasted pineapple, coconut shortbread, coconut ice
cream gf
Basalt Affogato 18
Espresso coffee, vanilla bean ice cream, biscotti,
liqueur

Barista Coffee styles ...from 5

Kids (12 years and younger)

Pasta Bolognaise, grated cheese 10
Fish & chips, green salad 10
Ham & Cheese Mini Pizza 10
Cheese & crackers, sliced ham, salad 10

Ice Cream per scoop 4




