DINNER MENU

BREADS

« Trio of Dips - $18 (VE)
Chargrilled sourdough with basil pesto, pumpkin & cumin, olive tapenade
*GF option +$2*

« Garlic Sourdough - $16 (VE)
Chargrilled with fresh garden herbs & whipped butter

« Tomato Basil Bruschetta - $19 (VE)
Parmesan, balsamic reduction & extra virgin olive oil

« Pumpkin Onion Bruschetta - $17 (VE, VGO)
Butternut pumpkin, caramelised onion, pepita seeds & balsamic reduction

SMALL PLATES

* Wild Mushroom Arancini - $21.5 (VE)
Parmesan arancini with garlic aioli, baby tomato & parmesan

» Pumpkin Kale Quinoa Salad - $23.5 (VE, VG, GF, DF)
Butternut pumpkin, Spanish onion, cherry tomato & honey mustard dressing

 Sweet Potato Risotto - $22 (VE, GF)
Roasted sweet potato, baby spinach, Spanish onion, crumbled fetta & herbs

- Stanley Farmed Abalone (3) - $31 (GF)
With garlic chilli butter, lime & Asian salad

LARGE PLATES

« Crispy Skinned Barramundi - $42 (GF, DF)
With baby chat potatoes, spring greens & roasted red pepper sauce

« Cape Grim Scotch Fillet - $52 (GF, DF)
With butternut pumpkin, steamed greens, field mushroom & red wine jus

* Cajun Lamb Rump - $43 (GF, DF)
With Moroccan cous cous, broccolini & tomato chutney

« Corn Fed Chicken Supreme - $39 (GF)



With apricot walnut filling, sautéed kale & pumpkin puree

« Potato Gnocchi - $36 (VE)
With Swiss brown mushrooms, asparagus, sage & garlic butter

* 12hr Confit Duck - $39
With soba noodles, Asian vegetables & soy sesame glaze

« King Prawn Linguine - $43
With Spanish onion, cherry tomato, roasted red capsicum sauce & parmesan

VEGETARIAN MAINS
 Mediterranean Veg Stack - $38 (VE, VG, GF, DF)
Eggplant, zucchini, pumpkin, sweet potato with balsamic reduction

« Pumpkin Penne Pasta - $36 (VE)
With baby spinach, Spanish onion, cherry tomato & capsicum puree

* Chargrilled Mushrooms - $37 (VE, VG, DF)
With Moroccan cous cous, kale sauté & balsamic reduction

« Steamed Spring Greens - $12 (VE, VG, GF, DF)
« Potato Chips - $11 (VE, VG)

 Sweet Potato Fries - $11 (VE, VG)

« Moroccan Cous Cous - $12 (VE, VG, GF, DF)

LEGEND:

VE - Vegetarian | VG - Vegan

GF - Gluten Free | DF - Dairy Free
VGO - Vegan Option Available



