
Middle Eastern Cauliflower Bites  VG LG		  16
Lightly coated, spiced cauliflower bites, served with turmeric & garlic aioli

Peking Duck Spring Rolls  DF		  17
Golden fried spring rolls, served on slaw with roasted sesame dipping sauce

Tempura Prawns  DF		  17
Battered prawns with lemon pepper seasoning, served with slaw & nam jim  
dipping sauce

Grilled Halloumi LG V		  17 
Traditional Cyprus halloumi, grilled with lemon served with olive tapenade  
& Turkish bread

Char Grilled Asparagus   VG LG		  15
Served with roasted cherry tomatoes, salsa verde & tofu crumble

Thai Satay   DF LG		  16
Grilled chicken skewers, served with traditional Thai style peanut sauce &  
cucumber & chilli salsa

Garden Salad  LG VGO		  15
Leafy greens, cucumber, cherry tomatoes, Spanish onion, edamame & quinoa 
topped with Meredith goats cheese, sea salt & Barfold Olive oil

Bowl of Chips  LG VG		  13 
With house seasoning, served with roasted garlic aioli & tomato relish 
 
Onion Rings  V		  14
Tempura battered onion rings, served with chipotle mayonnaise

Grazing Board  LGO		  34
Selection of cured meats, Meredith goats cheese, marinated & pickled 
vegetables, beetroot hommus, served with lavosh crackers & grilled bread

Cheese Plate LGO  LGO		  34
Trio of locally made cheese from Long Paddock, served with quince paste, port 
wine currants, sour dough fruit bread, sliced pear &  lavosh crisp breads

Mediterranean Chicken   LG DF		  34
Chicken breast with a sundried tomato and basil filling, served with char  
grilled sweet potato, wild rocket, pea puree & burnt sage butter

Gold Band Snapper  LG DF		  35
Roasted snapper fillet, served with a warm salad of sapphire potatoes,  
olives, cherry tomatoes, broad beans & rocket with a salsa verde dressing

Prawn Chorizo Linguini  DF		  36
Sauteed prawns & sliced chorizo in a chilli & garlic white wine sauce with  
cherry tomatoes, wild rocket & shaved parmesan

Sri Lankan Beef Curry  LGO DFO		  34
Slow cooked tender beef pieces, marinated in traditional Sri Lankan spices,  
served with steamed basmati rice, grilled roti bread & yoghurt raita

Poke Bowl  VGO DF 		  32
Avocado, cucumber, kim chi, edamame, pickled red cabbage, pickled ginger, 
wakame & red onion, with roasted sesame dressing 
+  Garlic marinated prawns 	 8     
+  Grilled chicken  		  5     
+  Fried tofu  		  5     
+  Meredith goats cheese  	 5 
 
Calamari  LG DF		 					     33
Fried calamari with lemon pepper seasoning, served with crunchy Asian slaw, 
chips & nam jim dipping sauce
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Steak Sandwich  LGO DFO 					     32
Char grilled slices of scotch fillet with caramelised beer onions, bourbon bbq 
sauce, lettuce pickles and cheddar
Beef Burger  LGO DFO						      29
Char grilled angus pattie, bacon, caramelised beer onions, lettuce, tomato, 
cheddar, pickles, Dijon & spiced tomato relish
Chicken Burger  						      28
Southern fried chicken, chipotle spiced aioli, jalapenos, creamy slaw, cheddar, 
onion ring topper
Pulled Pork Sub  LGO						      32
Slow cooked pulled pork with creamy slaw, cheddar & southern style 
bourbon sauce
Veg Burger  LGO VG						      28
Crispy black bean pattie with rocket, tomato, roasted garlic aioli & avocado
Tacos  VGO DF							       28
Grilled tortillas, with leafy greens, crunchy slaw, tomato & charred corn salsa 
& chipotle spiced aioli, with your choice of the following (1 only):
Crumbed Whiting, Taco Seasoned Pulled Chicken or Marinated Tofu

Garlic Pizza							       18
Garlic oil, mozzarella, rosemary & sea salt 
Cherry Tomato & Ham						      25
Napoli base, mozzarella, cherry tomato, shaved ham, topped with fried basil
Mushroom							       29
Garlic oil base, mozzarella, roasted mushrooms, caramelised onion,  
rocket, pine nuts & Meredith goats cheese
Pumpkin & Chorizo						      29
Spiced oil , mozzarella, roasted pumpkin, chorizo, caramelised onion,  
chipotle mayonnaise, rocket
Lamb Souvlaki Pizza						      29
Napoli, mozzarella, spiced lamb, caramelised onion, cherry tomato, fried  
basil with yoghurt dressing
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Garden Salad, Crushed Herb Potato, Chips, Creamy Slaw, Sauteed Greens

Dijon, Garlic Butter, Red Wine Jus, Creamy Mushroom Duxelles


