[image: image1.jpg]m





[image: image2.png]



entree

$6.9
bread & EVOO  “daily bread” with extra virgin olive oil and house made dukkah
 DF


$12.9 
bruschetta  tomato, red onion, basil, bocconcini & balsamic glaze

$16.5
trio of dips, house made, served with char grilled flat bread & olives

$12.9
vegetarian tartlet with dressed greens  

$12.9
duck liver parfait served with a zesty citrus compote and lavosh

$16.9
kataifi prawn salad prawns wrapped in kataifi pastry & coconut with avocado & 
dressed salad greens    DF
$12.9
vietnamese cold rolls shredded chicken & prawn meat, spring onion & snow peas 

wrapped in rice paper served with chilli dipping sauce

GF, DF
$14.9   pork belly twice cooked with bok choy and chilli served with vermicelli noodles and  
palm sugar glaze GF, DF
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main

$17.9 
   salt & pepper bean curd with fresh chilli, onion and dipping sauce 
GF, DF
$18.9
   pumpkin and sage raviolo house made raviolo filled with pumpkin and sage in a white 
   wine cream and baby spinach sauce  

$23.9
   lumiconi pasta pan seared prawns and chorizo, fresh herbs, tomato, snow peas, chilli and evoo  DF
$26.9
   atlantic salmon pan seared and served with a salad of apple, snow pea sprouts and strawberries with

   balsamic glaze 
 GF, DF
$25.9
   chicken breast filled with spinach, ricotta and sun-dried tomato served on warm 
   mediterranean salad  GF
$27.9
   pork ribeye with black eyed beans, baby spinach and star anise jus
 GF, DF
$31.9
   graziers scotch fillet with sautéed greens, kipfler frittes and shiraz jus 
GF, DF
$29.9
   lamb cutlets dukkah crusted with warm potato, green bean salad and yoghurt dipping sauce  

Side Orders:
$7.9  fries with aioli



GF, DF



 

$7.9  roasted new potatoes 


GF, DF
$7.9  wilted asian greens



GF, DF
$8.9  greek salad








* GF – GLUTEN FREE
 
* DF – DAIRY FREE


