To Start:

Mixed Olives

BAR & RESTAURANT

Soup of the Day- ask your server for today’s creation

Bruschetta with roma tomato, red onion and fetta topped with balsamic glaze

Oysters:

Natural 3.0 ea

Kilpatrick

4.0 ea

305 Tasting Plate- Lamb Cutlet, Pork Belly and an Oyster Watermelon Vodka Shot

Scallops served on pear and walnut puree topped with fresh crab and a rocket salad

Stuffed Field Mushroom with herbed garlic butter on a rocket and cherry tomato salad

Simply Salad:

Smoked Salmon and avocado salad topped with mango, cashews and roasted capsicum

Thai Beef with leafy greens, capsicum, red onion, fresh herbs finished with a chilli and soy dressing

Classic Caesar Salad

Add: Chicken
Salmon

Peaking Chicken with Asian Slaw

The Mains:

Rib Eye on the bone with smashed potato and green beans finished with chilli jam

Lamb Cutlets

with sweet potato and maple mash, fresh asparagus and a red wine and rosemary jus

Fish of the day- ask your server for today’s catch

Whole Baby Barramundi stuffed with citrus segments, with seasonal vegetables finished with bure Blanc

Pork Belly served with caramelised apple chunks, fresh grilled asparagus and green beans

Chilli Garlic King Prawns with a coconut steamed rice tower and bok choy

Stuffed Chicken Breast with avocado, camembert ,seasonal vegetables and finished with a smoked garlic

cream

Mediterranean Pasta with spinach, semi dried tomato, red onion, roasted peppers and olive oil

Vegetable stack, eggplant capsicum and spinach with a chilli, lime and avocado salad

Sides:

Fries and Aoli

Sweet Potato Mash

Garden Salad

Greek Salad

9.5 each

Cheesy Garlic Bread
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