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Breads

DAMPER $5.50 GARLIC or HERB BREAD  § 3.50 BRUSCHETTA

)

oups
SEAFOOD CHOWDER

BUTTERNUT PUMPKIN

§

CAESAR SALAD
Traditional Caesar Salad with cos lettuce, bacon, egg, croutons,
shaved parmesan & anchovy dressing
FIELD MUSHROOMS
Roasted & topped with feta cheese on a couscous & mediterranean vegetable salad
with balsamic dressing
OASTED VEGETABLE STACK
Seasonal vegetables with a pesto sauce
RUMBED LAMB BRAINS
With crispy bacon pieces & garlic butter sauce
PASTA GAMBERI
Jumbo prawns tossed thru fettuccine in a fresh tomato
& white wine sauce with fresh basil leaves & feta cheese
PASTA KALAMATA
Kalamata olives, fresh basil leaves in a tomato & white wine cream sauce
tossed thru fettuccine & finished with shaved parmesan
SALMON & PUMPKIN PAUPIETTES
Crumbed & deep fried with salad garnish, lemon & tartare sauce
SALT & PEPPER CALAMARI
On Thai garden salad with a sweet chilli, ginger & lime dressing
WALLIS LAKE OYSTERS

o #

NATURAL : Served with lemon, lime & cocktail sauce 1/2 Doz $14.50
KILPATRICK : Topped with bacon & worcestershire sauce 1/2 Doz $16.50
KILBLACKIES: Topped with bacon, onion, tomato 1/2 Doz $16.50
worcestershire sauce & cream
MORNAY : Topped with mornay sauce & tasty cheese 1/2 Doz $16.50
JUMBO AUSTRALIAN PRAWNS—KING or TIGER (As available)
GARLIC : Served with basmati rice & a creamy garlic sauce
CHILLI : Served with basmati rice & mild chilli tomato based sauce

Mains (With side of mixed seascnal Vegetables ox Satad)

NEW YORK CUT

Thick cut sirloin steak served with potato of the day

with either dijon butter or red wine jus
FRED FLINTSTONE T-BONE

Extra large 500g T-Bone chargrilled to your liking with potato of the day

with choice of green peppercorn sauce, or Diane sauce, or creamy mushroom sauce
EYE FILLET TOURNEDO

Thick cut eye fillet steak with potato of the day
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With choice of green peppercorn sauce, or Diane sauce, or creamy mushroom sauce
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Mains (Continued )

OCEAN & EARTH

Thick cut eye fillet steak served with jumbo prawns & asparagus spears

with a creamy garlic sauce & potato of the day
VEAL MEDALLIONS

Served with potato of the day

& choice of creamy Marsala sauce, or mushroom sauce, or green peppercorn sauce
PAN ROASTED RACK OF LAMB

Served with braised vegetable ragu & red wine jus with potato of the day
GRAIN FED DUCKLING CONFIT

Served with plum glaze & potato of the day
ROASTED CHICKEN BREAST

With choice of creamy mango sauce with potato of the day

or seeded mustard cream sauce and roast butternut pumpkin
JUMBO AUSTRALIAN PRAWNS—KING or TIGER (As available)

GARLIC : Served with basmati rice & a creamy garlic sauce

CHILLI : Served with basmati rice & a mild chilli tomato based sauce
TODAY’S FRESH FISH - PLEASE ASK YOUR WAITPERSON

Grilled & served with lemon butter sauce or avocado salsa & potato of the day
LOCAL LOBSTER (Subject to availability)

Lobster Salad or with sauce of your choice. Some suggestions are:

mornay, thermidor, creamy garlic or lemon butter

Dessents

STRAWBERRY INDULGENCE
Fresh strawberries, vanilla ice-cream & cream topped with chocolate flakes
MINTED PANNACOTTA
Served with chocolate anglaise & vanilla ice-cream
MINI PAVLOVA
Served with cream, vanilla ice-cream & berry compote
BAKED APPLE CRUMBLE
Served with cream & vanilla ice-cream
CHOCOLATE HEAVEN

Chocolate ice-cream on rocky road with cream, drizzled with rich chocolate ganache

STICKY DATE PUDDING
With butterscotch sauce & vanilla ice-cream
TIRAMISU
Italian style coffee trifle served with vanilla ice-cream
JAFFA DELIGHT
Chocolate & orange ice-cream encased in an orange shell served with cream

Chieese Selection

Trio of King Island cheeses served with crackers & fresh fruit

ALL PRICES INCLUDE 10% GST

Public Holiday Surcharge $5.50 per adult $3.30 per child
New Years Eve Surcharge $5.50 per adult $3.30 per child
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$38.50

$33.00

$35.00

$35.00

$33.00

$38.50

$35.00

Market Price

$11.00
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$16.50
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