
 
 

 
 
 
 
 
 
 
 
 

MAIN COURSES                  23.5 ea 

Pan Fried Potato Gnocchi  

mushroom ragù, parmesan, truffle oil (V, GFO, DFO, VEO) 

 

Beef Tataki 

seared sirloin, ponzu, pickled ginger, herb salad (GFO, VEO) 

 

Roast Chicken Breast 

roasted kipfler potatoes, chargrilled broccolini, chicken jus (GF, DFO) 

 

Pan Fried Barramundi Fillet  

red curry sauce, pak choy, coriander, fresh chilli (GF, DF, VEO) 

 

Master Stock Braised Pork Belly 

stir fried udon noodles, vegetables, kung pao sauce (VO) 

DESSERTS                   14.5 ea 

Spiced Pumpkin Cake  

chai masala anglaise, mascarpone, candied pecans (V, NFO) 

 

Vegan Chocolate Cake  

coconut cream ganache, raspberry coulis, praline (VE, NFO) 

 

Honey Panna Cotta  

cornflake and macadamia crumble, roasted strawberries (V, GF) 

 

Steamed Apple Pudding  

butterscotch sauce, white chocolate Chantilly (V, NF) 

 

HOT DRINKS  

Tea selection English Breakfast, Earl Grey, Green, Chamomile, Peppermint            4.2 ea 

Coffee selection   Espresso, Ristretto, Macchiato, Long Black, Flat White,              4.5 ea 

Latte, Cappuccino, Mocha, Hot Chocolate, Chai Latte 

Milk varieties   Full cream, Skim, Soy, Almond, Lactose Free, Oat 



 

 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
  


