Lunch
L R H 1L (1 H L[ (-1 [ 17.8

Prosciutto wrapped chicken tenderloins, smashed potato and wilted greens finished with a house made jus.

SOUP OF thE DAY.......cooeeesessesss s 12.9

Please see daily specials.

Salt and Pepper Calamari ... s 18.8

Sea salt and cracked pepper dusted calamari served with chips, lime aioli and greens.

FiSh DFTRE DAY ... s sssessos e

Please see daily specials for today's selection.

T Y 1 1 1T R 19.9

Twice cooked pork belly rested on cider braised cabbage, crisp green apple and an aioli smeared Turkish roll.

LAMB BUPGEE ...t s 19.8

House made Mediterranean spiced lamb patty, baby spinach, roast tomato, haloumi and raisin relish on a brioche roll
served with a side of lime salted kiphler chips.

Roast Pumpkin and Mushroom Salad...............ooooe 18.9

Slow roasted dukkah crusted pumpkin, thyme infused mushrooms, lentils, grilled haloumi, rocket leaves and toasted
pine nuts drizzled with sticky balsamic and EVOD.

POPK G SCAIDP..........oeeee ettt 238

Half shell garlic infused scallops, twice cooked pork belly, wilted bok choy and vanilla spiced apple couli.

J T T T2 O 149

Filled with roast pumpkin, bocconcin cheese and caramelised onion served with a pear, almond and rocket salad.

NBSTBOPENG..........oooeeeeeeeeeseeses e e 18.9

Marinated chicken and pork tossed with vegetable fried rice finished with garlic black tiger prawns, a fried eqg and
crispy shallots.

AT R ] O 17.9

Pan seared chicken, bacon and pumpkin tossed with baby spinach and linguini in a creamy garlic sauce.



SBAFOO HOE POL.....c.cccee et sssessesessnsse s s esesse s 219

Selection of seafood oven baked with chorizo, potato and a mild chilli tomato salsa finished with sour cream, avocado
and tortilla chips.



