
 

 

Mains 

 

 

Beef Fillet (GF)            34.5 

MSA beef fillet cooked to your liking on potato mash & baby 

spinach with caramelized onion & red wine jus 

 

Lamb Rump (GF)           34.5 

Braised in red wine with caramelised garlic & Portobello 

mushrooms served on olive oil mash & eggplant funghetto 

 

Corn fed Chicken            33.5 

Chicken breast stuffed with buffalo mozzarella & semi dried 

tomato on Mediterranean style cous cous, wild rocket & 

tzaziki 

 

Fish of the Day            M/P 

Ask your waitperson for today’s selection 

 

Pork Cutlet             33.5 

Pork cutlet, slow cooked in apple cider on royal blue potato 

mash, salt & pepper cabbage & balsamic roasted apple jus 

 

Duck (GF)             35. 

Pan roasted breast served with confit duck leg, sautéed 

spinach & wild mushroom 

 

Salt & Pepper Squid           31. 

Seasoned & lightly fried on a bed of mixed greens with chips 

& aioli 

 

Pumpkin & Feta Filo          31. 

Roasted butternut pumpkin wrapped in filo with Danish feta 

& pine nuts on baby spinach & Florentine sauce  

 

Side Dishes 

Garden Salad     8.5 

(mixed greens, tomato, red onion, cucumber, carrot 

& capsicum) 

 

Mediterranean Salad    9. 

(mixed greens, feta, olives, roast capsicum & semi 

dried tomato) 

 

Spinach Salad     9.5 

(buffalo mozzarella, roma tomato, spinach & toasted 

pine nuts) 

 

Potato Mash     7. 

Seasonal Vegetables    8.5 

Chips      7. 

 

 

 

To Start 

 

 

 

Fresh Bread     5. 

Garlic Bread     5.5 

Wheat & Gluten free Garlic Bread  7. 

Baked Turkish Bread    5.5 

Herb Pizza Bread    11.  

Trio of Dips     15.5 

 (Ask your waitperson for today’s selection) 

Cacciatore Plate    17. 

(marinated olives & feta, turkish bread & cacciatore 

sausage) 

 

 

 

 

Entree 

King Prawns (GF)     18.5 

Shark Bay King Prawns pan fried in chilli & garlic, on an 

avocado salsa with Cajun mayonnaise 

 

Bruschetta (V)      15.5 

Roma Tomato, buffalo mozzarella & fresh basil, drizzled with 

Jingilli olive oil 

 

Salt Cod Fritters       18. 

Served with a chilli & lime dipping sauce 

 

Salt & Pepper Squid          17.5 

Seasoned & lightly fried on mixed greens & aioli 

 

Frittata               17. 

Kalamata olive & slow roasted tomato frittata, topped with 

wild rocket, shaved prosciutto & balsamic reduction 

 

 

 

 

 

 

Not all ingredients listed please inform your waitperson of any 

allergies 

 

 

All price inclusive of GST 

 

 

 

 

 


