
A La Carte MenuA La Carte Menu  
 

BreadBread  
Mini Cob loaf, pistachio dukkah, balsamic, olive oil ~ to share (v)     $12     
Assorted breads, hummus and sun dried tomato dips ~ to share (v)     $12     
Crusty garlic and parsley baguette (v)         $8     
Rice loaf (v, gf)            $8    
        
SoupSoup  
Smoked chicken and  lentil (gf)          $12  
Roast pumpkin, basil pesto (v, gf)          $12    
      
EntreeEntree  
Cracker prawns, spiced tomato salsa ~ to share        $23  
Salt and pepper gulf squid, harissa and lime aioli ~ to share      $17  
Chicken and vegetable won tons, soy and coriander sauce ~ to share      $14  
Seafood crepe, coral trout, prawns, scallops, bacon, pine nuts, pecorino    $23   
Lamb loin, garbanzo bean, snow pea, coriander and red onion (gf)      $16  
Mozzarella, ricotta, parmesan and wild rocket pizzetta (v)       $14   
 
MainMain  
Catch of the day ~ daily fresh fish special 
Braised lamb shank, potato mash, glazed young vegetables       $23  
Beef tenderloin, celeriac puree, spinach, jus (gf)        $26  
Pappardelle pasta, chicken, butternut squash, arugula, parmesan     $20   
Local Spanish mackerel fillet, chorizo, tomato and black eye bean stew     $22  
Atherton pork loin, garlic shoots, cherry tomato and bacon, ginger jus (gf)    $27  
Barramundi fillet, bok choi, prawn and coriander spring roll       $23  
Roast red onion, almond, raisin and vegetable cous cous,  (v)      $19  
“Hot Rock” beef, side salad, Japanese dipping sauces       $28  
 
SidesSides  
“Catalan style” cabbage and potato cake (v, gf)        $8  
Grilled asparagus spears, parmesan cream (v, gf)       $8  
Roast root vegetables, rosemary sea salt (v, gf)        $6  
Market fresh salad, red wine dressing (v)         $8  
Vegetable ratatouille (v, gf)           $6    
 
DessertDessert  
Warm sticky date pudding, butterscotch sauce, date truffle      $12  
Sugar crusted apple pie, spice syrup, vanilla bean ice cream      $12  
Baked  cheese cake, red wine poached pear, honey tuille      $12  
Bitter chocolate tart, lemon and amerena cherry compote, chantilly cream    $14 
Trio of sorbet (gf)            $11 
Dessert Buffet            $18    
 
Cheese PlateCheese Plate  
Cheddar, blue and brie ~ your waiter will advise on today’s cheeses     $16    
Quince paste, water crackers, lavoche 
 
V vegetarian, gf gluten free 
All main ingredients are listed but please inform of any food allergies or intolerances 


