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• Special Menu not valid on special days ie; Mothers Day etc
• Special Menu not available for functions; weddings, christenings etc
•	 During December not available Friday to Sunday & No free wine

• Special Menu voids any discount offer to the entire table
All prices include GST. 10% surchage applies on Sundays & 15% Public Holidays

Credit Card Fee 1.5%

special menu (Choice of Main and Dessert)

$39.90 pp lunch special 7 days
$44.90 pp dinner special excludes saturday

( pre booking only - includes free glass of wine monday to 
saturday lunch - further conditions apply below )

choice of main
barramundi fillet GF grilled & served with roasted pumpkin, greens & gremolata

salmon fillet GF LF grilled, served with chat potatoes, greens & creamy garlic herb 
sauce

fish & chips beer battered fillets served with chips, salad & tartare sauce

veal scallopine grilled, served with mash, greens & jus

chicken schnitzel 

served with mash, greens & mushroom cream sauce

ravioli V

filled with butternut pumpkin, goats cheese & sage with rose sauce & topped with toasted 
pine nuts & parmessan

choice of dessert
lemon tart
meringue & raspberry coulis

individual pavlova GF

with strawberries, passionfruit sauce, mixed berry sauce chantilly cream & 
chocolate swirls

black forest cake
served with cream & passionfruit coulis

sticky date pudding
with house made toffee, butterscotch sauce & vanilla bean gelato

toblerone pate GF

served with caramel sauce, chocolate bark, peanuts, berries & hokey pokey 
icecream

baklava
served with greek yoghurt, honey & crushed almonds


