SHARE PLATE STARTERS
Garlic Bread
$6
Heirloom cherry tomato Bruschetta with basil pesto, Persian feta and Toasted pane di casa
2 Slices - $11
4Slices - $18
Honey and thyme baked Camembert with toasted pane di casa and balsamic caramelized onion
$15
Lime pepper baby calamari with aioli
$18

ENTREE
Sticky Pork Belly
Spiked BBQ sauce, pickled rock melon, purple slaw and mitzukin mayonnaise and sesame seeds
$17

Sweet Chilli and Lime Queensland Tiger Prawns
Avocado, mango, shallots, thousand island sauce and crispy capers
$18

Roasted Dutch Carrots
Persian feta, pistachio dukkah, beetroot mousse, pickled golden beetroot and micro herbs
$16

Grilled Polenta
Duck ragu, buffalo mozzarella, beetroot leaf and a Parmesan prosciutto crisp
$18

Fresh Sydney Rock Oysters
Kilpatrick
$20/33

Natural
$19/31

OFF THE GRILL
All steaks are MSA graded and served with crunchy chips,
English spinach, bacon, roasted field mushroom and a choice of Pepper Sauce, Dianne sauce, Red Wine Jus or Blue Cheese Butter
300g Grain fed Sirloin
$35
220g Grass fed Eye Fillet
$38
400g Pasture fed, Bone on Rib eye
$40
Supplied by Munro’s Quality Meats Wilberforce

MAIN COURSE
Atlantic Salmon Fillet
Eggplant, snow peas, chickpeas, coconut and kaffir lime pilaf and yellow curry sauce
$32

Kravings Ocean Bisque
King Reef barramundi fillet, crispy baby calamari, lime pepper Queensland tiger prawns,
Chinese broccoli, garlic Turkish crouton, shellfish bisque and baby herbs
$38

Macadamia Crusted Chicken Breast
Semi-dried tomato and feta stuffing, cauliflower puree, broccolini,
vine ripened cherry tomato and roasted garlic jus
$30

Moisture Infused Pork Cutlet
Sautéed beans, new potatoes roasted in duck fat, braised apple,
crackling and quince reduction
$33

Slow Braised Cowra Lamb Shoulder
Spring onion moussaline, dutch carrots, spinach, puff pastry and red wine jus
$35

SIDE ORDERS FOR TWO - $6.50 each
Heirloom cherry tomato, balsamic Persian feta salad
Honey glazed steamed greens
Crunchy Chips

