All Day Dining Menu

Small Plates
Garlic Cheese Bread - 14
Toasted ciabatta infused with truffle oil & mozzarella, sundried tomato
chickpea dip
Marinated Olives (V/GFO) - 14
Fennel, lemon, warm focaccia, EVOO

Quinoa Peas Croquette (V) - 18
Crispy croquettes, whipped feta, cherry tomato, garlic paprika oil

Oyster - 6 each
Shucked to order, ponzu mignonette

Tuna Tartare (DF/GF) - 22
Fresh tuna with avocado, pickled beet, shallots, French mustard, pomme
gaufrette, cured yolk

Salt & Pepper Squid - 20
With pear & roasted seeds salad, citrus dressing

Grilled Harissa Chicken (Hot) (GF) - 18
Grilled chicken skewers with mint yoghurt, leafy salad, pickled raison

Dynamite Prawns - 22
Fried prawns tossed with honey siracha mayo, green onion

Blue Cheese Shitake & Beef Crostini - 18
Pulled beef tossed with shitake, bell peppers and layered on toasted ciabatta
with blueberry caramelized onion jam
Mix Platter (for two) - 70
Oyster, Salt & Pepper Squid, Harissa Chicken, Quinoa Peas Croquette, Shitake
& Beef Crostini, Mint Yoghurt and Aioli

Burgers-17
Add on fries - 6
Beef Burger
Beef patty, streaky bacon, cheese, lettuce, tomato,
caramelized onions, chili BBQ
Chicken Parma Burger
Fried chicken, Napoli sauce, mozzarella, lettuce, pickle onions, mustard
Mayo Fillet-O-Fish Burger
Beer battered fish, potato crispies, lettuce, gherkin, jalapeno, tartar

Veg Quinoa Kumara Burger
Seared quinoa kumara patty, lettuce, pickle onion, jalapeno, cheese, aioli



Pizzas (thin crust)

Campania san Marzano tomato, mozzarella
Margherita (V) - 20
Quattro Formaggi (V) - 21
Pepperoni - 22
Gamberi E Funghi - 25
Quattro Stagioni - 24

Mains
Fish n Chips - 30
Beer battered fresh catch of the day, chips, house salad, tartar, lemon
Braised Chicken Ravioli - 34

Creamy braised chicken stuffed pasta with lemon cheese sauce, stuffed morel
mushroom, pine nuts and parmesan

Asparagus Risotto (GF) - 28/34
Arborio rice infused with white wine, truffle oil, herbs, asparagus spears, pine
nuts and parmesan
Add on chicken or prawns - 6

Quinoa Kumara Gallette (VGN) - 26
Seared quinoa & kumara gallette, finished in oven and served with lettuce
verde

Crisp Crackling Pork Belly (DF/GF) - 32
Cumin garlic potato, green leaves and apricot mustard sauce

Salmon Caponata - 42
Grilled salmon on a bed of asparagus, confit lemon zest, caponata, warm
tartare, lemon herb aioli

Chicken Leg Farcie (GF) - 34
Braised chicken leg stuffed with mushroom duxelles, confit leek, roasted baby
potato, citrus cockle jus, lemon herb aioli

Tuscany Lamb Shank (GF) - 36
Slow cooked lamb, garlic vegetables, mash

Surf n Turf - 50
250gm scotch fillet grilled to your liking, tiger prawns, potato stack, garlic
vegetables, choron sauce

Scotch Fillet Steak 250g (GF) - 42
Grilled to your liking, butter garlic vegetables and potato mash, sauce choice

Desserts available on request

Located adjacent to Hotel Reception, open from 11am till late



