Lunch

GADO GADO SALAD 18.0
Green beans, potato, cucumber, kale, bean sprout, fried tofu, dressing vgn gf h
+ chicken +4.0
+ egg +3.0
RICOTTA GNOCCHI ALLA GENOVESE 24.0

Oven roast tomato, macadamia pesto gf v h

RISOTTO BIANCO 24.0
Balsamic braised duck, borlotti beans, rosemary & parmesan gf

PORCHETTA 24.0
Roast shallot, Brussel sprouts, parsnip, red wine jus gf df

OYSTER BLADE STEAK 24.0
Slow roasted carrots, miso burnt butter, hazelnuts gf h

STEAMED BARRAMUNDI 29.0
Steamed broccolini, xo butter & lemon gf h

ROAST POTATOES 9.0
Garlic & herbs vgn gfh

DESSERTS

GRAPEFRUIT GRANITA 12.0
Whipped coconut cream, blood orange, mint vgn gf h

CHOCOLATE LAVA CAKE 14.0
Malt crumb & espresso cream v h

APPLE & RHUBARB CRUMBLE 14.0
Thick cream v h

SELECTION OF AUSTRALIAN CHEESE 16.0
+ accompaniments

v—vegetarian vgn—-vegan gf—gluten free df-dairy free h—halal * gluten free on request

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and eggs. Whilst all reasonable efforts are taken to
accommodate guest dietary needs, we cannot guarantee our food will be allergen free. Please do speak with a staff member for any requests.



Lounge Specials May 2024

29t - 31 May

King prawn & calamari linguine, cherry tomato, chilli, garlic & parsley df 24.0

13t — 17t May

Whole roast baby cauliflower, romesco & smoked almonds vgn, gf 18.0

20t - 24* May
White chocolate cheesecake tart v 14.0

Honeycomb & raspberry

27t — 31t May

Ribollita: Tuscan Vegetable soup v, h 18.0
Garlic, herb & parmesan bread

v—vegetarian vgn—-vegan gf—gluten free df-dairy free h—halal * gluten free on request

All items available until sold out

Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and eggs. Whilst all reasonable efforts are taken to
accommodate guest dietary needs, we cannot guarantee our food will be allergen free. Please do speak with a staff member for any requests.



