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To Start

herb & garlic bread
marinated kalamata & green olives, fresh herbs, olive oil
bruschetta, tomato, onion, basil, olive oil (V)
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natural w lemon 16 29
classic ‘Kilpatrick’ style 18 32
Wiulomwn tasting plate, 3 different prawn styles 18 32
entrée main

crab claw spring rolls, ginger & sweet chilli dipping sauce 15 24
herbed risotto balls, parmesan & basil w yoghurt dip 14 22
chilli fired calamari, Asian salad, lime aioli (GF) 15 26
scallop & fish cakes, roasted red onion, chorizo salad 14 24
smoked salmon, grilled peppers, baby cos, crispy almonds 15 26
Wiulomwn spaghetti, chorizo, prawns, scallops 29
beer battered flathead w chips, tartare, salad greens 22
gold band snapper, leek & potato croquettes, roasted cherry tomatoes 25
spinach filled chicken breast, twice baked soufflé, seeded mustard sauce 25
fillet mignon, rosemary potatoes, mixed leaf salad, red wine jus (GF) 34
seafood grill, prawns, scallops, calamari & fish fillet, lemon butter (GF) 36
surf & turf, eye fillet, topped w prawns 36

w bug tail 36

w scallops, prawn + bugs 38

Sides 7.5

fat boy chips, shoestring fries, = mixed leaves, @ Caesar salad
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Dwrt; 12.5
creme brulee, almond bread (GF on request)
tropical coconut pavlova (GF)
soft centred chocolate brownie, coffee syrup, vanilla ice cream

orange almond & pistachio pudding, glazed orange (GF)

flourless Belgian chocolate cake, raspberries, cinnamon yoghurt (GF)

Tea % Goffee

Selection of local Madura teas 3.8
Zentveld’'s Reserve local espresso coffee 3.8
Espresso, Latte, Cappuccino, Flat white

Afogato Coffee 12.5
Liqueur Coffee 11

Liqueurs & Ports from 7



