Mediter ranaan style capsicum and tomato soup with toasted ciabatia.
Roamed pumpikin and cavolo nens freoiin, fmished with lets and walnut crumib.
Local green lipped mussals sieamed in a seawsed brof.

Duick liver pale and pork lerrine sarved with loasied ciaballa and housa chulnays.
Crispy pork belly sered on & salad of fresh greens and spple tossed through aiol

Srloin steak cosked to your lking, topped with a garkc, larragon and
mushroom jus, served on muslard mashed potaioes.

Fresh sole filels, pan-ined and served with capsicum chilli @am,
avocado and iomalo salsa and sushi nca.

Chickan breast marinaled in paprika and garic, pan ssared, roasted and
sorved an roast polaioes wilh 4 rom a0 SaucE,

Saalood chowder, filled with vegatables, missals, clams, while figh and
prawns, sarved wilh toasled ciabalia

Seasonal winter vegetables stulfed with black bean. corn and rice salsa. roased and
served with crigpy polents and a green salad.

Mairs sanved with seasonal vegelables

Aflogalo —vanilla ice cream doused with a shol of espresso.

Chocolale and raspberry brownie lopped with chocolate ganache, berry
compola, vanilla ice oeam and whipped cream.

Wam bermy and apple crumible sarved with cream anglaiss and vanlla ce-ceam.

Stcky date pudding loppad with caramel sauce, vanila ice-cream and whippad
Cr i,

Chocolale mousss,

Medteranean shie capsioum and omato soupwith toasted cabatia
Roasted pumpkin and cavolo nemo fisoo, finished with feta and walnut ¢ rumb.
Local green lipped mussals sieamed in a seaweed broth.

Duck liver pale and park larmine sarved with ibasied cabalia and housa chulnays.
Crispy pork belly served on & salad of fresh greens and spple tossed fnowg h aiol.

Sirloin steak cooked to your lking, topped with a garic, larragon and
mushroom jus, served on mustard mashed polaloes.

Fresh sole filets, pan-fried and served with capsicum chilli jam,
avocado and lomalo saksa and sushi nce.

Chicken breast marinaled in paprika and garic, pan seared, roasted and
served an roast potaloes with a romesco sauce.

Seatood chowder, filed with vegelables, mussals, clams, white fish and
prawms, sanved with toasted ciabatia.

Seasonal winer vegetables sulled with bisck bean, com and rice salsa, roasted and
sended with crapy polenta and a green salad.

Mains served with seasonal vegeltables

Allogailo —vanila ice cream doused with a shol of espresso.

Chocolale and raspberry brownie lopped with chocolale ganache, berry
compaote, vanla ica cream and whippad cream.

Warm bearry and apple crumble sarved with cream anglaisa and vanilla ica-cream.

Sicky dale pudding oppad with caramal sauce, vanilla ice-cream and whippad
ChiRam.,

Chocolale mousse,



