CateMenu

members price | guest price

Freshly Shucked Moreton Bay Oysters
natural with lemon (4 min) (gf df) $17 | $20 add exira $4.25 each

kilpatrick jom (4 min) (gf,df) 819 | $22 - add extra $4.75 each

Garlic & Rosemary Bread $7| S10 - add cheese $2 : :
pizza bread topped with fresh garlic & rosemary (v,ve gfo,df) Gabbiani

Classic Bruschetta $13 | $16
contit heirloom tomatoes, buffalo mozzarella, basil oil, crisp prosciutto (gfo,vo)

Cracker Jack Chicken Pieces $11 | S14
spicy green tomato mayonnaise (gf,df)

Suckling Pig Croquettes S13 | $16
fennel salt, maple mustard aioli

Grilled Half Shell Scallops (4) $17 | $20

cauliflower puree, spring onion oil, herb & bacon crumbs (gfo)

Beetroot Cured Salmon $13 | $16
heirloom baby beetroots, apple puree, pickled cucumber, shaved radish, olive &
fennel crumble {gt,dt)

Charcuterie Board $21| $24
prosciutto, smoked ham hock terrine, blackened duck partait, marinated olives, house pickles,
celeriac remoulade, grilled sour dough & grissini (gfo)

Entrées/Share Plates

Super Grain S14 | S17
treekah, pearl barley, quinoa, red grapes, mint, pistachio, sunflower seeds, rocket,
lemon & pomegranate dressing (gfo,dt,v,ve)

add $6
chicken (gfo,df)

beet (gfo,df), or
prawns (gfo,df)

Seared Tuna Nicoise S$18 | $21
green beans, kipfler potatoes, parsley, semi dried tomatoes, dehydrated olive, pickled
red onion, mixed leaves & black garlic mayonnaise (gf,df)

Salads

Kids Meals $10 | S13 - Includes Ice Cream
spaghetti bolognaise

kids pizza (6 inch)

tish & fries

crumbed chicken & fries

KIAS




Poached Moreton Bay Bug & Prawn Linguini $25 | $28
prawn bisque, lemon & chilli butter, gremolata,

baby herbs (gfo)

Gnocchi Tartufo $24 | $27

house made gnocchi, wild mushrooms, truttle, garlic
cream & parmesan cheese (gfv)

Beef Cheek Pappardelle $21| $24

12-hour braised beet cheek ragout, bordelaise
sauce, parmesan cheese & rocket (gfo)

Crispy Chicken Panini $17 | $20
chicken schnitzel. bacon, lettuce, tomato, avocado,
sour cream & aioli

Angus Beef Burger $18 | $21

brioche bun, red onion jam; jack cheese, lettuce,
tomarto, truffle aioli & fries

Crisp Skin Salmon $27 | $30
marinated italian chickpeas & wild rice, lemonjam,

herbed yoghurt (gf)

Pan Roasted Barramundi $25 | $28
warm cannellini, orange & turtle bean salad,
charred red peppers, carrot puree & basil oil (gf)

Prune Glazed Pork Belly $24 | $27

putfed crackling, spiced pumpkin puree, tuscan
cabbage, black pudding & amoretti crumbs (gfo)

Found On The Grill $19 | $22

Mixed Leaf Salad $7 | S10

cucumber, olives, pickled red
onion and semi dried tomatoes

(gf,dfv,ve)

Panzanellla Salad $7 | S10
semi dried fomatoes, capsicum,
baby capers, basil, sour dough
croutons, sherry vinegar

dressing (gfo,df,v,ve)

Green Beans $7 | $10
herb butter, smoked almonds

(gfv)

Fries S5| $8
aioli (df,v)

beet, pork belly, maple bacon, pepperoni, red onion & bbq sauce, pizza sauce & mozzarella

cheese (gfo)

Ratatouille $18 | $21

fetta, capsicum, mushroom, red onion, semi dried tomato, eggplant, zucchini, pizza sauce &

mozzarella cheese (gfo,v)

Prawn $21| $24
white sauce, arugula, zucchini, chilli & lemon

Prosciutio $18 | $21

house pizza sauce, rocket, prosciutto, mozzarella & goats cheese

talian $19 | $22

pork & fennel sausage, shaved potato, mozzarella & fried oregano



