
STARTERS

Toasted Turkish bread with a trio of dips (v) $14.00

Bunnyconnellan Farm olives with grissini sticks (v) $7.50

Potted duck liver parfait with cornichons and crispbread $10.00

Sourdough with balsamic and extra virgin olive oil (v) per slice $2.00

LIGHT MEALS

Grilled chilli and lemongrass squid with lime aioli (g) $15.00

Grilled haloumi with asparagus, balsamic,  $18.00

fi eld mushrooms and sauce romesco (v) (g)

Caesar salad with shaved parmesan, crisp prosciutto,  $19.00

poached egg, garlic croutons and white anchovies

Soup of the day served with fresh bread $12.00

MAIN MEALS

Pumpkin, Persian fetta and pistachio cannelloni $21.50

with green salad (v)

Rib-eye steak on sourdough  $22.50

with beetroot, onion jam, rocket, tomato relish and chips

Asian chicken salad with wombok, cucumber, coriander,  $22.00

beans and tomato tossed with a mild chilli tamarind dressing (g)

Market fresh fi sh special $25.00

SIDES  

Chips and housemade mayo  small $5.00

  large $7.50

menu
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fromthecabinet 
CABINET SPECIALITIES
Mushroom risotto cake with spinach (v) (g) $8.50

Vegetarian quiche (v)  $8.50

Housemade Cornish pasties $9.50

Savoury muffi n  $4.50

TURKISH TOASTIES $11.50

Ham, Swiss cheese and tomato
Roasted vegetable (v)
Chicken, lettuce, tomato and aioli
Salami, artichoke, roast peppers and goat’s cheese

SALADS small $7.50 large $13.50

Roasted Mediterranean vegetable salad 
with basil mayo (v) (g)
Smoked salmon nicoise
Tomato and fetta with Spanish onion and balsamic vinegar (v) (g)

CAKES  
Date and oat slice  $4.90

Orange and almond cake (g) $5.50

Chocolate torte (g)  $6.00

Brownie  $4.90

Cheesecake  $4.90

Lemon curd tarts  $5.50

Fruit loaf  $3.90

Carrot cake  $4.50

Sweet muffi n  $4.50

CHEESE   

Australian farmhouse cheese platter with quince paste, $16.50

lavosh and crackers
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