
Prawn Linguine  $28 
  Tomato - Garlic - Chili - Basil

Ricotta & Lamb Ragu Gnocchi  $26
Grana Padano 

Spinach Cannelloni $24
Ricotta, Herbs, Roasted Pumpkin Puree,  

Grana Padano

Smaller Pasta
All pasta is made in house daily 

Sides
Mains

Porchetta - Italian Rolled Pork Belly  $30
Green Beans, Roasted Kipfler, 

Apple Relish, Jus 

“Humpty-Doo” Barramundi  $32
Carrot Puree, Crumbed Fennel,

Pearl Cous Cous

Chicken Parmigiana  $27
Coleslaw & Chips

House Beer Battered Fish $28
Coleslaw & Fries 

  
300gr Scotch Fillet $42

  Spring Vegetables, House baked Potato's
Red Wine Jus (gf)

Chicken & Leek Pot Pie  $24
Chips & Gravy 

 

Spring Greens  $8

  Coleslaw Salad   $8

 Fries and Aioli  $8

Garlic & Herb Sliced Cob Loaf $12.50

Pork & Chicken Wontons $18
Chili broth 

Spring Salad  $18
Asparagus, Grains, Peas, Sugar snaps, Radish,

Goats cheese, Roasted Beetroot, House
Dressing 

 Wagyu Burger  $22 
Cheese - Lettuce - Caramelised Onion

Pickle - Tomato - Fries
 

Dessert
House Made Berry Trifle  $16

Tiramisu  $16

Chocolate Torte  $16
Vanilla Bean Ice-Cream 

Affogato  $17
with your choice of Liqueur

If you have any special dietary requirements & we will attempt to assist where possible.  We CANNOT guarantee the absence of trace elements of nuts, gluten & other allergens 
in our kitchen. Menu items containing these ingredients are prepared in the same environment daily.  

We impose a surcharge on all debit & credit cards that is not greater than our cost of acceptance. 
A $3pp charge applies to celebration cakes.  We Do Not Split Bills - A Surcharge of 10% applies on Sundays and all Public Holidays 


