
SPECIAL MENU

Father's Day

A S I A N  S T Y L E  P O R K  B E L L Y  B I T E S  ( G F * )
Crunchy pork belly with soy and mirin glaze on dragon noodle salad

T I K K A  M U S H R O O M S  ( G F ,  V G )
Spiced yoghurt roast mushrooms on rocket and herb salad

S A L T  &  P E P P E R  S Q U I D  ( G F )

Entrée

Crispy spiced squid with fresh herb salad and chilli, garlic, miso sauce

P O R C I N I  R I S O T T O  ( G F ,  V )
Garlic and white wine risotto with roast capsicum, shallots, and porcini mushrooms

W E E R E E W A A  R O A S T  C H I C K E N  B R E A S T  ( G F )
Chargrilled chicken breast with crispy Kipfler potatoes, fresh greens, and creamy saffron sauce 

Main
G R I L L E D  A U S T R A L I A N  S A L M O N  ( G F )

Maple and pomegranate glazed salmon with roast chats and seasonal greens

Dessert

B L U E B E R R Y  P A N N A C O T T A
Vanilla bean pannacotta with fresh blueberries

C H E E S E  B O A R D
Brie and aged cheddar with house-made quince paste

Lotus biscoff crumb and salted caramel drizzle

B I S C O F F  C H E E S E C A K E

2 Course - $60 | 3 Course - $75

COMPLIMENTARY GLASS OF WINE FOR ALL FATHERS’

GF - Gluten Free | V - Vegetarian | * - Available on Request



T R U F F L E  B R E A D  -  $ 1 2  ( V G )
On baked baguette

On baked baguette
R O A S T  G A R L I C  B R E A D  -  $ 1 0  ( V G )

Sides

F U L L  B O A R D  -  $ 4 8  ( G F * ,  V * )
Brie, cheddar, Persian fetta, prosciutto, sopressa, black forest ham, marinated

olives, and house quince paste

Brie, cheddar. sopressa, marinated olives, and house quince paste

H A L F  B O A R D  -  $ 2 4  ( G F * ,  V * )

Cheese & Charcuterie

F I S H  &  C H I P S ,
N U G G E T S  &  C H I P S ,

C H E E S E  P I Z Z A

Kids Menu - $20

Includes soft drink and ice cream

SPECIAL MENU

Father's Day

2 Course - $60 | 3 Course - $75

COMPLIMENTARY GLASS OF WINE FOR ALL FATHERS’

GF - Gluten Free | V - Vegetarian | * - Available on Request


