Dinner Menu

Starters
Garlic Turkish bread

Salt & pepper squid
With a smoky paprika aioli

Pumpkin soup

With pepitas and spiced pumpkin oll,
served with a toasted bread roll

Crispy pork belly

Slow roasted pork belly marinated in maple
syrup and served with apple cider puree

Mains

Creamy mushroom risotto

A mixture of mushrooms including porcini
and swiss brown, topped with parmesan
Chicken schnitzel

Freshly crumbed schnitzel served with fries,

salad and a choice of gravy or mushroom sauce

Crispy skin salmon
Topped with lemon and herb butter and
served with seasonal roasted vegetables

Slow cooked lamb shank
Served with mashed potato
Two lamb shanks

Wagyu beef rump

Served with your choice of the following;
Mashed potato, fries or sweet potato fries
Garden salad or seasonal vegetables
Mushroom sauce or gravy
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Fries

Mashed potato
Sweet potato fries

Seasonal vegetables
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Garden salad

Dessevts

Sticky date pudding 14
Topped with butterscotch sauce
and served with vanilla ice cream

Apple & rhubarb crumble 14
With vanilla custard

Chocolate mousse tart 14
Served with berry coulis and fresh cream

Allow us to fulfil your needs. Please let one of our team members
know if you have any special dietary requirements, food allergies or
food intolerances. Whilst all care is taken in the preparation of all
food, traces may still be found due to accidental cross contamination.
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