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, 2d Scallops served wn’ch 3 caulif] \ . S |
crispy prosciutto & chive oil \ \

icken tenderloins wrapped in prosciutto & sage

| setved with 3 tzatziki sauce ~ $ 16

& Pepper Calamari on a rocket salad with crispy
ermicelli noodles & chilli jam - $17/25
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stilled Chorizo

Assorted dips



opped with cre: om 52
this meal with Pevi %\o Ys
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2amy darlic prawns atop 3009 Sc ok
ith crispy potatoes and side salad fo\ﬁnis gf) %
elle’s mighty Zinfandel to compliment boz‘z\{/ze surf-& the t
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lised apple & finished with a plum red wine jus ~ $30
ent this great dish with Tasmania’s Bay of Fires Pinot Noir
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¢ Brie s u nicken bP(:asbt accompanied with

s /1 emedley (gf)  $28 __

da! winning Nepem% auvignon Blanc



ed local Threadfin Sal non gi
/ roasted potato & green b ., - :
ocal catch with our Barwick “Black \' e/ Chardonnay

shroom, spinach, sun dried tomato, leek & pine nat ri-
otto dressed with a balsamic rocket salad $22

The Spini Great Catch
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- Garlic Prawns

s, tartare sauce & lemon wedges
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