
LUNCH

Please turn over for more Lunch options...

From 
11.30am

Pork Belly and Cashew Stir-fry  16.9 
Wok fried Asian vegetables tossed with 

thin sliced roasted pork belly, cashews and 

Singapore noodles with sweet plum and lime 

ginger sauce.

Falafel Salad  16.5 (V) 
House made fried falafel balls served in a salad 

of pearl couscous, roasted capsicum, chopped 

dates, shredded apple and roquette with 

yoghurt dressing and warm flat bread.

Turkey and Cranberry Wrap  13.5 
Lightly grilled tortilla wrap filled with turkey 

breast, cranberry sauce, Swiss cheese, tomato 

and baby spinach leaves accompanied by a 

small roquette salad.

Smoked Salmon Penne  17.5 (GF) (DF) 
Smoked salmon tossed through citrus olive oil , 

blistered cherry tomatoes, capers and spinach 

leaves with gluten free penne pasta.

Zucchini and Basil Fritters  15.5 (V) 
Fried fritters served on celeriac puree with a 

roquette, parmesan and fried caper salad with 

balsamic glaze.

Quiche  16.5 (GF) (V) 
Baked gluten free pastry fil led with caramelised 

onion, asparagus, cherry tomato, double brie 

and egg served with sweet potato chips.

Chicken Salad  18.5 (GF) 
Grilled chicken tenderloin served atop a salad 

of mixed lettuce leaves, olives, fetta, cucumber, 

semi sundried tomato and grilled pancetta with 

balsamic vinaigrette dressing.

Wagyu Beef Burger  20.9 
Grilled Wagyu beef patty stacked with lettuce, 

cheese, tomato, bacon, egg and pickles inside 

a brioche bun with beetroot relish served with 

fried beer battered onion rings.



All prices incur a 15% surcharge on public holidays

Meal modifications incur extra costs

Fried Fish  17.5 (DF) 
Beer battered flathead fillets served with 

garden salad, chips and house made tartare 

sauce.

Northern Territory Barramundi  21.5 
(GF) (DF) 
Grilled Australian centre cut barramundi fil let 

served on a salad of roquette, red apple, 

quinoa, roasted pumpkin and crushed roasted 

peanuts with summer vinaigrette dressing.

Green Chicken Curry  17.5 (GF) (DF*)  

Slow cooked chicken thigh in a warm Thai 

green curry with Asian vegetables and lime 

coconut rice.

(*DF without yoghurt)

Salt & Pepper Squid  15.9 (GF)(DF)
Fried squid ribbons lightly dusted in lime and 

cracked pepper served with a small garden 

salad and house made tartare sauce.

Lamb and Beetroot Risotto  17.9 (GF*) 
Pulled lamb shoulder tossed through roasted 

beetroot risotto with roquette, fetta and 

orange segments finished with balsamic glaze. 

(*GF without balsamic glaze)

Sides

Seasoned wedges  8.0

Chips  6.5

Beer battered chips  7.0

Sweet potato chips  7.0

Greek salad  8.0

(GF) = Gluten Free 

(DF) = Dairy Free


