
 
All prices are GST inclusive  15% Surcharge on Public Holidays 

~ Entree ~ 
Entrees from $9.50 
 
Bread Selection – Cob Wedge or Garlic Turkish. 
 
Chef’s Changing  Soup  

 
Salt and Pepper Squid with Mango Lime Mayonnaise and Sweet 
Chilli Sauce 

 
Tomato, Capsicum, Ricotta & Olive Penne  with Crunchy Herb 
Crumbs 
 
Thai Honey Prawn Skewers with Rice & Julienne Vegetable Salad 
 
Crispy Prosciutto, with Spinach, Roasted Tomato, Pinenuts and 
Crumbed Bocconcini Salad  
 
Oysters Rockefella Style (Half Dozen)  

 

 
 
 
 



 
All prices are GST inclusive  15% Surcharge on Public Holidays 

~ Main ~ 
Mains from $26.50 
 
Rib Fillet with Potato Wedges 
    or 
Thick Cut Rump with Potato Wedges 
 
Served with your choice of :-  
Vegetables or Salad 
Mushroom Sauce or Red Wine Jus 
 
Salmon Fillet with a Lemon Herb Crust served with Tomato Salsa 
with Brown Butter  Potatoes 
 
New England Rack of Lamb with a Herb Crust served with Roasted 
Potato Chunks 
 
Moroccan Mild Spiced Chicken with Rice Pilaf & Chickpea Stew 
 
Extras ~ Side dish of…..  
 Seasonal Spring Vegetables 
    or  
 Green Garden Salad 



 
All prices are GST inclusive  15% Surcharge on Public Holidays 

~ Dessert ~ 
Desserts $9.50 
 
Orange Panna Cotta with Strawberry & Passion fruit Sauce 
 
Ricotta Cheese Cake with a Strawberry & Rhubarb Compote 
 
Chocolate Trio – Three Chocolate Treats with Cream and Berry 
Compote 
 
Homemade Tart of the Day with Chantilly Cream 
Ask your waiter for today’s flavour 
 
Selection of Three Homemade Ice Creams in a Pavlova Nest with 
Toffee Shards 

 
 
After Dinner : 
 
Fine Teas or Espresso ‘Merlo’ Coffee 
 
Selection of Ports and Imported Liqueurs 

 


