
APPETISER

Warm Local Baguette
TruffIe Butter, EVOO, Balsamic

10
~

Garlic and Rosemary Parma Loaf
Garlic butter, mozzarella cheese, topped with Napoli, fresh basil

15
~

Belgian TruffIe Croquettes ( 3 )
Cheese, potato, gravy dipping sauce

15

Sicilian Meatballs (2)
House sugo, Buffalo Mozzarella, fresh basil

20
~

Baked Brie with Herb Honey
Warm Baguette 

19

*Kids under 12 dine free of charge with every main course ordered
Cheese burger, Nuggets Fries, Macaroni Butter pasta



SEAFOOD

Stuffed Half Southern Rock Lobster
garden salad, garlic butter, french fries

65
~

Lobster and Prawn pasta
king prawns, white wine, tomato concasse, 

topped with half a grilled lobster
60
~

Salmon Steak with Herb Crust
Lemon dill and champagne cream sauce

45
~

Mammas Meatball Pasta 
Mozzarella, Sugo Basil sauce, topped with parmesan

40
~

Crumbed Lamb Cutlets (3)
mash, seasonal veg, rosemary mustard sauce

55
~

Chicken Cutlet Parma
Hand breaded, Topped with Napoli sauce, mozzarella and Basil

40
~

Traditional Beef Stroganoff
Cognac cream, mushrooms on ribbon pasta, sour cream

42

MAINS



  Broccoli and Bacon
Honey Glazed Peas Carrots

Mac n Cheese (add Lobster $20) 
        Stuffed Mushroom

CHAR GRILLED STEAKS

Local Black Angus Pasture Fed
Basted in our own Beef Dripping to ensure a perfect taste sensation

Petite Mignon 220 g             58
Eye Fillet 300 g                     75
Porterhouse 400 g                55 
Scotch Fillet 350g                  59
Highland Rump 500 g           49

     T-Bone 800 g                        105
Cote de Boeuf 1.2kg               149

All steaks include your choice of side and sauce

Sauces
Marrow gravy, Peppercorn, Bearnaise, 

Mushroom,TruffIe Sauce, Garlic Butter sauce, 

Steak Toppers & Accompaniments
 

Garlic Cream Prawns                          20
Grilled Southern Rock Lobster Tail   55
Grilled Onions                                         5

Local Baked Potato w Sour Cream    
French Fries    
Buttermilk Mash   
Baby Cos Salad

   

Additional sides only $12 perfect for sharing



Decadent Chocolate Gateau
Wild berry Cheesecake

Creme Brulee
 Salted Caramel Fried Ice Cream Bombe

Ultimate Choc Fudge Sundae - contains nuts and awesomeness
Coconut Banana Fritters

$19

~

Liqueur Coffee

Spanish - Kahlua
Russian - Vodka

French  -Cointreau
Irish - Irish whiskey
Italian - Frangelico

Greek - Ouzo
$12

~

Local Brew Jays Coffee

Latte
Flat White
Espresso

Americano
$5

DESSERT AND POST DINNER


