DINNER MENU

BREADS & SOUPS

Served with house made bread

Selection of assorted breads
accompanied with spreads of the day
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Served with seasonal chutney and toasted French baguette
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Served with garlic and herb baguette

ENTREES & LIGHT MEALS
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Served on a Greek style salad with feta cheese and
aioli dip (G)
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Served with chili aioli and mango salsa
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Served with pistachio crust set on apple
and fennel salad with creamy Nuoc cham dressing
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Served with freshly sautéed mushrooms
glazed heirloom carrots and stem broccolini

Samosa, cucumber, red onion and tomato salsa,
served with rice and naan bread (V)

Served with steamed rice & Asian style greens (G)

Otago pinot noir, potato gnocchi,
Barry’s Bay gouda, seasonal glazed beets

Salmon fillet and seared scallops served on
almond-red Capsicum sauce & Herb-potato rosti (G)

Prawns, mussels, scallops, calamari and
fresh fish fillet served on green pea risotto (G)

Your choice of grilled or battered, lemon-
tartare sauce, salad greens,french fries (G)



DINNER MENU

GRILL

All grill items served with gratin potatoes, seasonal vegetables and your choice of
sauce or spiced butter

Sauce béarnaise / Mushroom sauce / Green peppercorn sauce /
Beef demi glaze / Café de Paris butter
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¥ Bowl of Pommes Frites with aioli / Dauphinoise potatoes / Mixed
gourmet lettuce salad bowl / Steamed Jasmin rice / Glazed heirloom

carrots and stem broccolini / Italian risotto with parmesan / Seasoned V available as vegetarian e G available as gluten free o L available as lactose free.
potato wedges with sour cream All prices include GST (Goods and Services Tax). A public holiday surcharge of 15% is applicable.



