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erd
Herb and Lemon Marinated Grilled Chicken over a GF 19.00 U Pan Roasted Deep SeaDoryFillets. pn boned. skin of f GF 3450
B Ny 0
pear &rocket salad withpotato puree sautéed greens and asweet capsicum
Char Grilled Call i Salad with tred v 19.00 el
cc;srncurr.n :estg Rl B A R ﬁ B R l L L OvenBaked Chicken Breast free range. stuffed with v 36.50
Grilled Skinless Sausages over garlc mash. shaved GF 2000 4 prosciuttoand pistachio nuts. sautéedbroccolini
onion rocket and a smoked capsicumrelish \ M E N U rosemary mash and a citrus butter, jus
Wild Mushroom Risotte finshed with pormesan and GF 19.00 Por chini. Cremini and Por tobello Mushroom Risotto GF 2950
truffle ol — rv— finished with truffle ol and shaved parmesan v
Penne Pasta with Nopol sauce. parmesan cheese. v 1950 Big Salad withlettuce baby spnach Spanish onion.corn 29.50

Roma tematoes.Kdamata olives. carrot. cucumber. feta
cheese and our house dressing
Select one: grilled chicken calernari. chorizo to add to your

sautéed capsicum. mushrooms. baby spnach and
caramelsed Spanish onion. finished with shaved
parmesancheese

* qddchorizo 550 salad
+ add chicken 550 Seafood Spaghetti with an assortment of market fresh  GF 3950
Chicken Parmigit ith traditi INapol 3 2350 - seafood. garlc. chil white wine and fresh basi
mol: z::e\\:rg:‘g\::g?,:t/;q 5k\:\:g: clzrt‘ing e y 4 * cddextraMoretonBaybug(half) or kingprawn to 650ea
+ oddhouse made gravy 550 your medl

! Paella cooked andservedin the pan. with chicken cherizo.  GF 4450
Chicken and Wild MushroomRisotto with baby GE = + 2550 ( S TA RT ER ) merket fresh seafood gorlc chil and saffronrice

spinach. sun-dried tematoes. truffle ol and parmesan el s s 17 i e g

G"""’: :‘Sh ‘1"“ ‘5';‘""!! CutChipswithour housesdad  GF 2450 OvenBaked Garlic Bread withmarinatedkdamattaoives W 1650 meal 650ea
onahot sizzle plate
Bruschetta with roma tomarto. basil spanish onions & v 1850 .
Eioro;:htdmdstpicad Lamb K‘nf;e wdlth char{)grl\\ed Ilﬂ‘\:C 2550 b;\szcm\: red\l,chnon i S : @M T H E G R I L L
read Medterranean salad and cucumber yogur
e Trio of House Made Dips with char griled pita bread vV 1850
Seafood Spaghetti withmarket freshseafood garlic.  GF 2650
chi white wine andbasd EXaRiBead 550 ( ASK ABOUT OURBALKANMENU )
Chargriled Chicken Wrap with coslettuce. tomato.  GF 2450 Tad:g;:sféglsters L A i 2450 250g Calamari Steak char griled withrocket. cherry GF 3250
citrus aiol Chips + Kipotrick 3050 tomato. sweet corn. Spanish onion and smoky capsicum
t ool F . reish
b SO Yo ke e BT =20 Taste of Pler 35 (Serve of 12) v 5800 o e e o aeeo
Naturd (2)Kipatrick (2) ChiliLi 2) Mi the (2 ar Grille icken Scallopini free range with chive
+ add char griledpitabread 550eq Dir::e;r? (2‘530 AR U@ e ) infused mosh potato finished with a wid mushroorn jus
GarlicProwns withiFice.ctibe erigarcen sdoc] 2650 Salt & Pepper Calamari -pon fried with citrus cioli 250gBlack Angus Burger with free ronge egg smoky 3250
Chefs Lunch Special. GFV . Entree 1950 bacon aged cheddar. pickles. tomato lettuce and skinny
(Please refer to one of our wait staff) « Main 2650 cutchips
Leéh\ps =2ed Sizzling Moreton BayBugs (4halves) with green GF 2450 Sl"wtc‘;rk@d E"PP"“““ (sz L“"(‘jb Sh?:'k V‘t"tp root GF 3850
5 vegetables androsemary infused mash potato
, greumg mash potato peppercorn. seasalt u:d hrr‘n‘e ;Jr v::h Mornay Sauce ) . . -qud et b%'ead 55080
- Five spiced tempura onion rings izzling King Prawns (4whole) with peppercorn seasd -
+ Sautéedbutten mushrooms with thyme and lemen 3509 Gippsland MSA ScotchFillet (grass fed drg_:xged GF 62.00
chardonnay essence R N 28 days) served over creamymash potate and steamed
el %‘ﬂ o e e o Pan Fried Saganaki with poached honey peppered fig GF 1850 vegetables
olive i ms;gs o cssalt House Made Arancini filed with scutéed spinach. basil sun-  GF 16.50 BUTCHERS CUT
« Pear androcket salad, shaved parmesan balsamic dried tonatoes. parmesan and capsicumpesto (Please refer to one of our wait staff)
vinaigrette and wahuts Polenta Chips with mushrooms andblack truffle ol GF 18.50 Allour stecks are Gppsland (Vic) pasture fed. dry aged
7 gr-e et m}“g ;:3“ orE, ang C‘ENS gressm‘q Buffalo Chicken Drummettes crisp fried glozedin o bold 2200 A RINEA et
s ﬂ.g:;::;'ng house made Bufflo sauce FISH OF THE DAY
¢ Euithonapdl A bl Al i Grilled Chorizo Sausage withmid tomoto salsa shaved GF 1850 (Please refer to one of our wait staff)
onionss served with house dressing Spanish onion capsicurn and smoky paprrika ZE?F:;J\OD AtsslgTTE " — 64.00
Selection of House Made Sauces @ EE Pan Seared Hokkaido Scallops served with balsamic 1850 B OB DU g RIeMT PATieC caermar
o reduction mandarin and plum glaze oystersKirkpatrick and a fresh fish and seafoodbroth
* GreenPepper Con Five Spice Sizzling Chicken Tenderloins with a citrus finish 1850 MEAT & SEAFOOD ASSIETTE GF 8600
+ RedWine ) : 2209 GippslandMSA eye fllet served over creamy mesh.
+ House Mustards (Hot Engish Dijon el Southern Fried Chicken with our spicy bandit sauce GF 1950 griledking prawns Moreton Baybugs ond fresh shucked
Char Grilled Chevapi(spicy beef flamb sausages) gariic GF 1850 oysters
mash and capsicum relish + addsauce fromselection
Lamb Cutlets with saad pitabread and cucumber yoghurt 26.00 SEAFOODPLATTER 99.00

MoretonBaybugs king prawns. freshly shucked oysters.

c_ : ) pan fried cacmar Spring Baymussels.fish of the day
TAPAS - Choose 5 of the above entree items (serves 2 people) 56.00 bl e e e S




