Winter Wora
hartors

%{% fﬁa@ Chefs choice of freshly made soup served with crusty bread

$8.00
;@B;raéeédm with black olive tapenade and Salsa Verde
$7.00
% @W %&mfa fresh baked focaccia with garlic, herb,
pesto and anchovy butters $7.50
%nm
g@a&é %M% @ @834/ % %J with Balsamic Syrup
$10.50
% % with olive oil, lemon, roast chilli, garlic & coriander
$11.50
@my& M%ﬁ& g@}a/% @;@ on a lightly dressed Rocket Salad
$11.50

%@m % ﬁﬁ .@m a variety of meats & cheeses with condiments

and char grilled vegetables $15.50




40% % @e W served with garlic butter sautéed Swiss Brown Mushrooms

and seasonal vegetables $31.50

% %MM % @2% @?W served on Shitake mushrooms and Brandy

Orange Sauce $25.50

%Wy W %wm fresh local seafood simmered in a creamy

napoletana sauce with grated parmesan $23.50

%eet %&m served in a garlic cream or creamy napoletana sauce

with grated parmesan $19.50

gm %bm&b Kangaroo Eye fillet and Saltimbocca Quail in a redcurrant

and wine reduction with seasonal vegetables $28.50
%@m@ @/&M % g’ %zé served on roasted root vegetables with a
lime, mint and yoghurt dressing $26.50
Dessorts
%’M/ %WM Dondlue with fresh fruit and a coffee cream $8.50

%’e@ @/a}a %y and butterscotch sauce, served with double cream

and / or home-made ice-cream $8.50

M %mdeod‘w with seedless passionfruit sauce and toasted coconut
$9.50




