
 

 

 

 

 
 

Saturday Menu 
 

Soup of the Day  $12 
 

Curry of the Day  $24 

steamed basmati rice and accompaniments 
 

House Made Puff Pastry Pie  $24 

shoestring fries, vegetables and gravy 
 

180g House Made Beef Burger  $25 

toasted potato bun, bacon, crisp lettuce, cheese,  

onion jam, tomato, mayonnaise, beer battered chips (gfo) 
 

House Battered Australian Flathead  $19 

garden salad, beer battered fries, tartare sauce and lemon (gfo) 

 

Cavatello Pasta  $19 

olives, capers, cherry tomatoes, mushroom and fennel, 

basil and parmesan and extra virgin olive oil (v) 
 

Chicken, Chorizo & Leek Terrine  $14.50 

prosciutto, boiled potatoes, tomato relish, house made walnut bread (gf) 
 

Steak Frites  $39 

medallions of eye fillet steak, shoestring fries, lemon herb butter (gf) 
 

Seared Atlantic Salmon  $31 

sauté mushrooms, mixed vegetables, olive oil mashed potato, herb cream sauce (gf) 
 

Braised Lamb Shank  $39 

roast vegetables, mashed potato, red wine and thyme sauce (gf) 

_ _ _ _ _ _ _ _ _ _ _ _ _ _ 
 

Chef’s Torte of the Week  $8 

fruit sauce, berries and cream 
 

Strawberries & Cream  $10 

meringue, berry syrup, dark chocolate (gf) 

 

Australian Cheese Plate  $15 

quince paste, grapes and crackers (gfo) 
 
 

gf–gluten free  ●  gfo–gf option  ●  v–vegetarian  ●  v–v option  ●  vg–vegan  ●  vgo–vg option 


