BREADS

Garlic Bread $7
Herb Bread $7
Sour Dough with Olives $8

ENTREE

Salt and Pepper Squid $16
asian vegetables, seaweed, ponzu dressing

Antipasto Plate $17
mixed grilled vegetables, meats, toasted lavash bread

Italian Bruschetta $14
vine-ripened Roma tomatoes, basil, spanish onion, extra virgin olive oil

Wild Mushroom Risotto $16
sautéed wild mushrooms with onion, garlic and parmesan

Garlic Prawns $19
fragrant jasmine rice, white wine sauce

Mussel Pot $18
garlic and onion in a spicy tomato sauce with char grilled crusty bread

Parmesan and Herb Crusted Chicken $17

roast tomato and prosciutto salad with apricot relish



MAINS

From the char grill

Scotch Fillet 2509

Rump 3009

Sirloin 300g

served with chips, salad or vegetables

and your choice of sauces pepper, mushroom or Dianne

All steaks are grain Feo ano MSA Certified

Pan Fried Chicken Breast

stuffed with brie cheese, served with sweet potato puree and spinach
Cajun Spiced Atlantic Salmon Fillet

served with potato discs and sautéed beans

Veal Scallopini

on garlic mash with asparagus and wild mushroom ragout

Pumpkin Ravioli

sage, burnt butter sauce, toasted pinenuts

Lamb Medallions

rustic potato and semidried tomato crush, brocollini and raspberry jus
German Sausage

mash with peas in a seeded mustard sauce

Pork Cutlet

served on polenta with brandy apples

$32
$34
$35

$28

$32

$30

$25

$32

$27

$30



SIDES

Fries

Garden mixed salad

Mantra Caesar salad

Steamed vegetables with herb butter

Field mushrooms stuffed with fetta and parsley
Rocket and blue cheese salad

Sautéed brocollini with almonds

DESSERTS

SORBET

sorbet with seasonal fruit

CHEESE

selection of Australian cheeses

APPLE AND PEACH

apple and peach crumble with vanilla ice cream
SUNDAE

banana, ice cream, cherries, nuts, choc fudge
CHEESECAKE

New York baked cheesecake, double cream with fruit compote
CHOCOLATE

double chocolate mud cake

$6
$7
$9
$9
$9
$10
$10

$14

$21/$30

$14

$14

$15

$16



