
Entrée 

Smoky Eggplant goat’s cheese Balls
smokey eggplant Goat’s Cheese Balls served with
tamarind ‑cashew cream, herb aioli and herb oil.  

(GF,  Veg) $22

Thai fish cakes
thai fish cakes served with chef’s green thai curry

sauce,  5-spiced red onion jam. pickled cucumber salsa,
and micro herbs.  (GF) $22

mains
oven baked Local Fish  

oven baked local fish with lemon and caper brown
butter sauce,  served with broccolini,  parmesan and

parsley potato ball,  and a rocket and micro herb
salad with lemon vinaigrette.  (GF) $39

Slow-Cooked Beef Cheeks   
Tender slow cooked beef cheeks served with red wine

jus,  creamy mashed potatoes,  broccolini,  spiced
braised red cabbage,  and Spiced Apple Chutney.

 (gf) $39

Massaman Curry Lamb Shank 
 slow-cooked Massaman curry lamb shank served with

sesame sweet potato mash, Broccolini,  spiced apple
chutney, and micro herbs.

 (gf?) $39

We proudly serve Australian fish
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Crispy Fried Cauliflower Steak
Crispy fried cauliflower steak with 5 spice red onion
jam, smokey eggplant and cashew cream, vegan black
garlic aioli and seasoned fried potato skins.  (GF,  Veg,

Vegan) $34

Dessert
Chef’s dessert of the week. 

(GF) $16 

Affogato  
A shot of espresso served over ice cream 

(GF) $7

Coffee and Cake Deal
Your choice of coffee and any of the selection of

cakes in the fridge,  served with cream and raspberry
coulis

(GFO available) $12 

Coffee and a Brownie
Your choice of coffee and a warm chocolate brownie

served with ice cream
(GF) $10
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