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Available Mon - Sat till 5:00pm

Choose one entree and one main from the following selections

Entree
Scallops

Grilled scallops with sweet crispy duck, thai basil, young coconut and a 
vietnamese nam jim dressing

Pork
Crispy skin pork belly with an apple balsamic reduction

Soup
Lamb shoulder, barley and winter vegetables served with a warm

sourdough roll

Main
Crispy skin grilled salmon  

Served with a tomato herb & cannelleni bean ragout, whipped potatoes 
and finished with a lemon, dill & saffron mayo 

Pumpkin risotto
 Roasted butternut pumpkin with toasted pinenuts

Venison and mushroom pot pie
 Venison shoulder slow cooked in a red wine and vegetable jus topped 

with home made pasty and served with a garden salad 

250g rump 
Cape grim angus grass feed MSA 4 served with fries and a mixed leaf 

salad
with your choose of sauce


