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       Taster        Entrée       Main
1
      two
       3

BREADS

Ciabatta with garlic-infused olive oil and balsamic caramel
  (v)
          $5.90
        $10.90
      $16.90
Toasted Turkish bread with a trio of Mediterranean dips 

          $6.90
      $11.90
      $18.90

Bruscetta with confit cherry tomatoes, onion, garlic, cumin 
(v)
          $6.90
        $11.90
      $18.90

and coriander
   
Mixed bread combination    
  








      $19.90
OYSTERS







          3 for
         6 for
      12 for

Natural served with fresh lemon & lime  (GF)



       $7.90
        $15.90
      $29.90
Chorizo grilled Kilpatrick





          $8.90
        $16.90
     $32.90
Vodka and sugar reduction with lime coriander and chilli   (GF)
          $8.90
        $16.90
      $32.90
Mixed oyster combination







        $16.90
      $32.90

SALADS & SIDES
Crumbed goat’s cheese with rocket, semi dried tomatoes, 
 (V)
         $7.90
        $14.90
      $21.90

caramelized onion and balsamic caramel
 
Prawn and rockmelon salad: sautéed prawns with crispy
(GF)               $8.90
         $16.90
      $23.90
proscuitto on top of fresh rockmelon and fine leaves with a tomato 
and coriander dressing
Garden salad with house-made Mediterranean dressing    (V,GF)             $6.90
         $11.90           $18.90
Greek baby spinach and roast pumpkin salad with fire      (V,GF)               $8.90
        $16.90
       $23.90
roasted red onions, olives, feta cheese and toasted almonds 
with a balsamic vinaigrette
Rocket, pear, blue cheese and walnut salad with a 
   (V,GF) 
         $7.90
        $14.90
       $21.90
walnut dressing       
Shaved parma ham, roasted pumpkin and cashew nuts salad   (GF)       $8.90
        $16.90
       $23.90
with fresh parmesan, olive oil and balsamic caramel
Warm honey glazed carrot salad with currants and almonds   (V,GF)       $6.90
        $11.90            $18.90
Pan fried herbed squid salad with preserved lemon, basil, coriander        $9.90
       $16.90
       $25.90
and chilli served on mixed lettuce and roasted roma tomatoes with 
a semi dried tomato and lemon dressing
Confit of cabbage and Moroccan chickpeas     (V,GF)                              $6.90
       $11.90             $18.90
Moroccan spiced fish cakes with a rocket salad and  (GF)                         $9.90
        $16.90
       $25.90
semi dried tomato and coriander dressing
        
Truffled kipfler potatoes      (V,GF)                                                                   $6.90
        $12.90
        $19.90
Thick beer battered fries     (V)                                                                        $5.90
        $10.90
        $16.90
   Add grilled chicken, beef or smoked salmon to any salad                      $2.90
        $4.90
         $6.90
V = Vegetarian
GF = Gluten Free
One account per table please

No BYO

15% surcharge on public holidays
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                   Taster        Entrée       Main

1
      two
       3

PASTAS, RISOTTOS AND PAELLA
Mediterranean spaghetti with eggplant, zucchini, pumpkin,      (v)
         $8.90
      $16.90
       $23.90

cumin and coriander with a napoli sauce
Tiger prawns and vodka fettucine with braised fennel, preserved 
        

        $18.90
       $27.90

lemons and chilli in a creamy garlic sauce
Crab risotto with asparagus, dill and lemon juice in a garlic    (GF)
        $11.90             $18.90
        $28.00

and white wine cream base
Mixed Paella with fish pieces, chorizo, chicken, mussels, prawns     (GF)
                      $19.90
        $29.90
and peas in saffron rice
Greek chicken pasta with fetta cheese, olives and a confit of onion 

        $17.90
       $26.90
and chilli in garlic chilli oil, white wine sauce and fresh herbs
MEATS AND SEAFOOD
Open steak sandwich with rocket, semi-dried tomatoe, caramelized      $10.90             $18.90
onion, tatziki and hommus on toasted ciabatta                                             
Wagyu aged rump (Grade 5-7) resting on truffled kipfler potatoes      (GF)



       $29.90

and wilted spinach with your choice of jus, mushroom or peppercorn sauce
Osso buco; braised in an aromatic beef stock and served    (GF)             $11.90
        $19.90
       $28.90

with saffron risotto, ratatouille, watercress and pan jus
Honey and sesame glazed premium lamb cutlets served   (GF)               $14.90 (2)       $21.90 (3)     $29.90 (4)
medium rare in a bay leaf, cinnamon, ginger and orange sauce served 
with sultanas and mint cous cous
Veal champignon – tender veal medallions in a port, mushroom   (GF)    $11.90             $19.90           $29.90
and garlic cream sauce served with sage rice
Chicken supreme stuffed with marscapone cheese, semi dried tomatoes           


        $29.90       

and basil served with a sweet corn savoury pancake, spinach and your 
choice of cream jus or cream napoli
Spanish garlic prawns in an olive oil based sauce served    (GF)               $11.90                $20.90         $29.90 
with garlic, capsicum, olives, paprika, dill and sage rice   
Black lip mussels with finely diced vegetables in a white                            $9.90        
           $16.90         $26.90
wine sauce with a touch of cream and served with thick beer battered fries
Peroni beer battered barramundi with thick beer battered chips

           $14.90
        $26.90
Fresh snapper fillet grilled and rubbed in chermoula spices served     (GF)



        $29.90
with a Mediterranean ratatouille and a dried apricot and mint cous cous
Atlanic Salmon with lemon beurre blanc, rocket and truffled kipfler potatoes
(GF)


        $29.90
Mixed Mediterranean Hot and Cold Platter                                                   $35.90              $69.90 
        $99.90
Fish Cakes, grilled barramundi, smoked salmon, natural oysters,                 (For 1)                (For 2)              (For 3)
Chorizo, Spanish garlic prawns, Moroccan glazed lamb cutlets, mixed 
Mediterranean vegetables, pan-fried herb squid salad and thick beer battered fries
One account per table please

No BYO
       15% surcharge on public holidays
*








