
LIGHT MEALS
Sandwiches  $6.50

Egg, Lettuce and Mayo
Chicken, Cream Cheese and Chives
Smoked Leg Ham and Pickles
Grilled Eggplant, Rocket, Sun Dried Tomato and Pesto

Chips and Aioli  $5.50

CABINET
Peppered Rare Roast Beef with Potato Salad and Onion Jam $16.00

Pumpkin and Eggplant Terrine with Marinated Mushrooms and Pesto $14.00

Ploughman’s Plate with Ham, House Smoked Chicken, Pickles, Cheese and Bread $15.50

ENTREES
Herb and Garlic Bread $4.00

Soup of the Day with Crusty Bread   $11.00

Chilli Salted Calamari with Ginger and Lime Dipping Sauce $13.50

Antipasto with Grilled Chorizo, Olives, Vegetables and Turkish Bread $15.00

Egg Roll Filled with Spinach and Goats’ Cheese served with a Mixed Leaf Salad $12.50

MAINS
Curry of the Day served with Coconut Rice and Roasted Cashews Veg $16.50  Veg $16.50  Veg Meat $18.50Meat $18.50Meat

Moroccan Chicken with Spiced Lentils and Yoghurt Dressing $19.50

Apple Cider and Brown Sugar Corned Beef  $17.50
with Caulifl ower Mash, Mustard and Parsley Sauce 

Herb Crumbed Fish with Chips Salad and Home-made Tartare Sauce $16.50

Penne with Creamy Mushroom and Herb Sauce $14.50

Chicken and Chorizo Rice with Sofrito, Peas, Herbs and Lemon $18.00

Baked Penne Carbonara with Parmesan and Rocket Kids portion $10.00Kids portion $10.00Kids portion     $16.50

Tea Braised Lamb Shank with Creamed Potato and Blackcurrant Jus $23.00

DESSERTS
Chocolate and Honeycomb Panna Cotta with Rhubarb Compote $6.00

Sticky Date Slice with White Chocolate Butterscotch $5.50

Baked Cappuccino Brulee with Biscotti and Double Cream $6.00

Cheese Platter with Brie, Blue and Cheddar served with Crackers and Dried Fruit $12.00


