Friday - Sunday

STARTERS
Daily Soup
Made Fresh from the Chef's Kettle
$9

Caesar Salad
Padano cheese, croutons and pancetta bacon
homemade horseradish, and olive caesar dressing
$12

Wild Mushroom Salad
Sautéed wild mushrooms on a bed of spinach with
Boursin cheese adorned with a port reduction
$12
Dry Ribs
Tender baby back ribs cooked to perfection tossed in our
Chef's signature cajun seasoning blend, served on a bed of
micro greens with an aged balsamic dressing
$17

Mini Yorkshire Pudding
Topped with braised tenderloin tips, garlic mashed
potatoes and a rich demi glaze
$17
Sambucca Prawns
Pan seared prawns with garlic and shallots in a
white wine butter sauce, with a micro greens salad
$19

MAINS
10 oz New York Steak
Grilled to perfection and accompanied with garlic mashed
potatoes, grilled yellow & red peppers & portobello
mushrooms, adorned with a creamy peppercorn sauce
$43
Atlantic Salmon
Pan seared 6oz fillet served with a spicy lime beurre blanc
served with seasonal vegetables on a bed of basmati rice
$32

Three Cheese Agnoloti
Served in a pesto cream sauce, topped with
shaved Padano and toasted pine nuts
$28
Breast of Capon
Pan seared stuffed with roasted red peppers and
feta cheese accompanied with a white cream sauce
seasonal vegetables & fingerling potatoes
$33

Baby Back Ribs
Braised low & slow with Chef's ultimate BBQ sauce
served with rosemary parmesan pomme frites
$34

Veal Marsala
Tender veal scallopini, pan fried, served with
seasonal vegetables & garlic mashed potatoes
finished with traditional Marsala sauce
$34

Mushroom Risotto
Sautéed mushrooms with Arborio rice, white wine
parmesan cheese, topped with truffle oil
$27

Dinner Feature
Please ask your server for details

DESSERTS
Chocolate Decadent Cake
The name says it all!
Sticky Toffee Pudding
Vanilla ice cream & caramel sauce
New York Cheesecake
Ask your server for today's selection
Dessert Feature
Please ask your server for details
All desserts $10
Please notify your server of all dietary restrictions & allergies

