
 

 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

 

 

Breads and Beginnings  

Crispy Pita Breads with trio of dips                                                                                        9.9 

Herb and Garlic Grilled Turkish Bread with smoked tomato relish 9.9 

Bruscetta, grilled bread topped with tomato and basil salsa  8.9 

Antipasto Platter of artichokes, Ligurian olives, goat’s cheese, grilled eggplant, fire 

roasted red peppers, basil pesto, hummus, champagne ham and salt grissini 

 22.5 

Tasmanian Oysters, ½ Doz served natural with  plum nam jim  17.9 

Tasmanian Oysters, ½ Doz  grilled with Kilpatrick sauce and smokey bacon   19.9 

Soup of the day served with garlic Turkish bread 
10.5 

Fresh Goat’s Cheese, Garlic Infused Sourdough Croute with a salad of 

semidried tomato, caramelised onion and basil with Sicilian fig Vino Cotto 
18.9 

Grilled Italian white polenta topped with mozzarella and grilled eggplant, 

served with Spanish caper berries and a coulis of tomato and basil  
19.5 

Toasted Bagel filled with smoked Tasmanian Salmon, cream cheese, Spanish 

onion and cucumber 
12.9 

Salt and Pepper fried soft shell crab served on an Asian herb and beanshoot 

salad  finished with a coconut palm sugar dressing and fresh lime 

 22.9 

Caesar Salad crisp baby cos leaves tossed with parmesan, crispy bacon and 

anchovy aioli with poached egg and crisp croutons 

Roasted Chicken 

Chilled Prawns 

 

 13.9 

 

  16.9 

  21.9 



 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Lunch 

Potato gnocchi Grilled in rich Napoli sauce topped with Grana Padano herb 

crumble 

Rigatoni Puttanesca, Chorizo, Ligurian olives, confit garlic, capers, anchovies, 

tossed together in a rich Napoli sauce with basil and parmesan 

Sails prawn cocktail, Chilled king prawns, cocktail sauce served with fresh 

fruit spears, shredded iceberg lettuce and lemon 

Beef Burger, Black Angus beef pattie topped with cheese, tomato, lettuce 

onion, hot English aioli, and crispy chips. 

Beer Battered Dory, In a crisp Coopers Sparkling Ale Batter served with a 

baby leaf garden salad, chips, tartare sauce and fresh lemon 

Australian King Prawns wok tossed with rambutans and snake beans, in a 

fragrant Moh Hin Gha curry served with jasmine rice. 

Pork fillet Scaloppini, Lightly breaded, creamy white polenta, Tuscan 

cabbage, cherry tomatoes and pine nuts 

Char Grilled Beef fillet steak 220g, Rosemary roasted kipflers, spinach, topped 

with a creamy sauce of button mushrooms and smokey bacon 

Grilled Tasmanian salmon fillet served on creamy mash, asparagus finished 

with a sauce of capers, lemon, parsley and butter  

    

Sides 
 

Crispy Fries with garlic Aioli 

Garden salad with house dressing 

Seasonal Vegetables with garlic herb butter 

Rosemary Roasted Kipflers and spinach 
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7.9 

 

 



 

 

Dessert 

Dark chocolate mousse with Pistachio nut crumble, Persian fairy floss                               14.9  

And Cumquat coulis  

  

Warm Belgian waffles stacked with vanilla ice cream, fresh strawberries  12.9 

and butterscotch sauce 

 

Vanilla and shortbread custard tart with rhubarb compote and          9.9 

vanilla ice cream 

 

King Island Dairy Cheeses, served with quince paste, strawberries and crackers 

 50g per slice Ask for today’s selection 

   One Cheese      8.5 

   Two Cheese    12.5 

Please ask our friendly staff for today’s selection of all cakes, slices, scones, muffins  

and petit fours in cake display. All cakes are served with fresh cream,  

seasonal berry coulis and fresh strawberries. 
 

Hot Beverages  

Espresso Coffee: Flat white, cappuccino, café latte, long black, 3.6 

 short black and macchiato  

Hot Chocolate 3.9 

Mocha 3.9 

Chai Latte  3.9 

Selection of Loose Leaf Teas: English breakfast, earl grey, chamomile, 3.9 

 green, peppermint and chai       

 Mugs also available                                                                                     from   4.6 

 (Please note that decaf coffee, soy milk and extra espresso shots will incur an additional charge) 

  Ice Coffee   6.5 

  Ice Chocolate   6.0 
  

 



 

 

      

Dessert Wine                                                  Glass                   Bottle                                               
   

NV Turkey Flat Pedro Ximenez (60ml serve) Barossa, SA        8.5                    42.0 

07  Elderton Botrytis Semillon (60ml serve) Riverina, NSW 9.0                       48.0 

Drinks 

Soft drinks: Pepsi, Pepsi Max, Solo, Lemonade, Sunkist          3.5   

Lemon/Lime & Bitters       3.9   

Juice: Orange, Apple, Pineapple, Cranberry, Tomato       3.9  

Frappe (ask for available flavours)   5.5 

Schweppes Sparkling Water 300ml              4.2 

Schweppes Victorian 750ml              7.0 

  Smoothies/ Thickshakes (ask for available flavours)   6.0 

  Milkshakes   5.0 

 

 

 

 

 

 


