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Adults 3 Course Menu   |   $99 per person

   Kids 3 Course Menu       |   $35 per person

Lunch From 11:30am 



HOT CROSS
BUN 

MARTINI 

HOT CROSS
BUN 

MARTINI 
$19$19

ENTREE
Pasta with Napoli sauce

MAINS
Chicken nuggets and chips

DESSERT
Vanilla ice-cream

KIDS (10 & UNDER)

CHOICE OF DESSERT
Baked cheesecake 
strawberries and cream

Vanilla pannacotta
raspberry coulis

Italian tiramisu 
*contains alcohol

Trio of sorbet 
ask your waiter

Vanilla ice-cream

vg df gf

gf v

gf v

gf v

v

v= vegetarian | vg = vegan | gf = gluten free | df = dairy free | = contains nuts

CHOICE OF MAIN

gf

gf

Seafood hot pot
mussels, barramundi, scallops,  calamari, prawn, selected vegetables, cream, and herbs in a broth
served turkish flat bread

French cut chicken  
mashed potato, steamed seasonal vegetables, seeded mustard sauce finished with crystal spinach

8 Hour beef cheek 
broccolini, baby carrots, mashed potato, sweet potato crisp in a red wine jus

Grilled barramundi fillet 
zucchini, broccolini, creamy dill sauce and tempura scallops

Risotto primavera 
napoli sauce, roast vegetables, garlic, olives and spinach

Chili prawn linguine
chili, garlic, napoli sauce infused with tabasco and herbs

vg df gf

Garden Salad
mixed leaves, tomato, cucumber, red onion and balsamic
dressing

Greek Salad
mixed leaves, tomato, feta, olives, cucumber and balsamic
dressing

Chips 

Garlic Bread     (+ Cheese $2)

vg

$8

$8

$8

$7v

vg df gf

gf v

SIDES

M E N U

SHARED ENTREE PLATTER
Lemon pepper calamari, mushroom and black truffle arancini, buffalo
cauliflower bites, turkish flatbread with homemade dips, and marinated olives.

PRE-ORDER OR 
AVAILABLE ON THE DAY

STARTERS
Oysters                 6 / 12 
Fresh oysters      $5 ea
Kilpatrick             $5 ea


