
GF =Gluten Free Salt & Pepper on request
Corkage $6.00 per bottle Cakeage $3 per person

10% Surcharge on Public Holidays Prices shown may be subject to change without notice

Prices effective as of May 14, 2010

LIMITED INDULGENCE MENU

The Limited Indulgence Menu is available

Tuesday to Sunday Lunch and Tuesday to Friday Dinner.

The use of the Entertainment Card is not permitted for this Menu

TWO COURSES $39 THREE COURSES $46

ENTREE’

Soup of the Day

Mixed Mushroom pot pie

with fresh sourdough

Grilled Spanish Chorizo with pan fried Haloumi

finished with green olive gremolata

Salt & pepper calamari salad served with shaved fennel,

Watercress, blistered truss tomato finished with

cabernet sauvignon citrus vinaigrette GF

MAIN

Risotto with honey roasted pumpkin, peas and finished

with toasted flaked almonds GF

Citrus battered Fish with salad and chips

Lamb Shanks with confit garlic mash,

steamed broccoli and jus GF

DESSERTS

Caramelised Apple tarte tatin

with ricotta honey ice cream

Lemon curd and stewed Rhubarb Tart

with chantilly cream


