
s u r f  n  t u r f $70

L a m b  r u m p  &  g r e e k  s a l a d

300G Scotch fil let & Half Lobster, Chat potato,
Asparagus, corn on the cob, Garlic sauce and charred

Lemon.

s u m m e r  s p e c i a l s

C h i c k e n  s a l a d

Chicken Breast marinated in Honey & Soy on a bed of
fresh salad with Lemon & Apple Cider Dressing

Char- Grilled Lamb Rump marinated with Rosemary,
garlic and lemon. 

Served with Greek salad, Cos Lettuce, Cherry Grapes,
Tomato, Cucumber, Red Onion, Feta Cheese,

Blueberry and Oregano Dressing.

$28

$38

T a n d o o r i  B a r r a m u n d i $36

Marinated Fresh Barramundi with Yogurt, Herbs & Spices.
Served with fragrance Basmati Rice, Tzaziki, Chilli and

Lemon

o c e a n  a n d  e a r t h

Char-Grilled Chicken Breast & King Prawns Tower with
Lemon, Creamy Garlic sauce, Salad and Chips. 

$34



V e g e t a r i a n  

Savoury Grilled Cauliflower, on A sizzling plate with a
Sweet Rice Wine Miso Sauce, Chilli Enoki Mushroom Tofu

Confit and Scallions 

s u m m e r  s p e c i a l s

m a n g o  f l o a t

Layers of sweet ripe Mango, condensed milk, cream
cheese and graham crackers. Served with Vanilla

Ice-cream, Mango compote, Garnished with a dried
mango, cherry and mint leaves

$28S i z z l i n g  c a u l i f l o w e r  s t e a k

s w e e t  t r e a t  

$16


