
FOOD



Garlic or herb bread  	 6

Ciabatta bruschetta, tomato, basil      	 8.5

Confit garlic bread, extra virgin olive oil, aged  balsamic vinegar  	 7

Oysters 	 Natural 	 ½ Doz  16  	 Doz  28

	 Kilpatrick 	 ½ Doz  18   	 Doz  30

	 Mornay 	 ½ Doz  18  	 Doz  30

Soup of the day, home made bread roll 				    10

Prawns provencale, crostinis  				    18

Open ravioli , mushrooms, pine nuts, thyme, gorgonzola sauce 				    14   

Chargrilled vegetable stack, haloumi cheese 				    12     

Salt and pepper soft shell crab     				    15 

Mussels marinieres		    		  15

Smoked kangaroo striploin, mesclun salad stack 				    16

Baby calamari, spinach and ricotta filling, rich tomato sauce 				    15   

Breads

Entree



Pork tenderloin, vanilla, cardamom, apple brine, baby vegetables 	 26    

Seared duck breast, honey and seeded mustard glaze, roasted root vegetables 	 28.5    

Pot pie of beef braised in house brewed beer, sweet potato mash 	 26

Lamb shanks, baked potato mash 	 26

Slow confit salmon on puff pastry basket w/ almonds and spinach 	 28

Gourmet sausages, baked potato mash 	 24

Fish of the day 	 28

Special of the week (on the board)

Mains

250 gr Fillet mignon 	 32

250 gr Fillet 	 30     

300g YG Angus MSA scotch 	 32

400g YG Angus t-bone 	 32

Add Crab or Prawn, béarnaise 	 2

Corn fed chicken breast 	 28

Jumbo prawns 	 38

Sauces
Thai jam, Béarnaise, Pepper, Mushroom, Diane, Red Wine.

All grills served w/ green beans & your choice of chips or roast potatoes

From the grill



All sides 	 7

Fries	

Potato gratin	

Seasonal steamed vegetables, herb butter	

Roast chat potatoes	

Baked mash potato	

Mixed leaves	

Green salad, cranberry, almonds 	

Herb infused spinach salad	

Sides



Sticky date pudding, vanilla ice cream, butterscotch sauce 	 10

Pear and prune clafouti, Riesling sauce  	 10

Lemon tart, dollop cream 	 10

Chocolate fondue to share 	 16

Assorted sorbet/ice cream	 10  

Bread and butter pudding  	 10

Coconut rice, calvados apples 	 10  

Pistachio crème brulee  	 10  

Dessert platter: sorbet/ice cream, crème brulee, bread and butter pudding, sticky date pudding	 20

Cheese platter, brie, aged cheddar, blue, fruit, walnut, berries  	 20

Affogato: scoop of vanilla ice cream, expresso, shot of liqueur	 12

Dessert



Kids menu
Two course kids menu	 12

Main

Mini mezze plate, cheese, celery, carrot, ham, apple, guacomole

Minute steak, fries or vegetarian option 

Tempura fish, fries or vegetarian option 

Dessert

Fruit salad

Sticky date pudding, vanilla ice cream, butterscotch sauce

Bread and butter pudding  

Ice cream w/ topping


