


STARTERS

Homemade garlic and herb bread $9 (V)

Smoked salmon bruschetta with a crisp cucumber salad and chive creme $12

Tomato and feta bruschetta with tangy basil vinaigrette $10 (V)

Grilled flatbreads with olives, semi dried tomatoes and tzatziki  $11 (V)

Polenta with creamy spinach and wild mushroom sauce $10 (V)



ENTREES

Saigon vegetable spring rolls with nuoc cham dipping sauce $15 (V)

Seared scallops with chorizo, carrot puree and pea veloute $16 

Creamy seafood chowder with cheddar scones $16

Salt and pepper calamari with roasted garlic aioli $14 (GF)

Southern style fried chicken wingdings with apple slaw $17 



PASTA

Cajun Chicken Fettucine  $25
Fresh fettucine with creole style cooked chicken and a pimento and mushroom cream sauce 

Mediterranean Spaghetti $24
Spaghetti with chorizo, olives, artichoke, semidried tomato and feta

Fusilli Alla Puttanesca $26 (V)
Fresh fusilli pasta with chickpea, spinach, mushroom and cherry tomatoes

Seafood Paella $28 (GF)
Risotto with seafood, chorizo, peas and tomatoes



MAINS

Beef Eye Fillet  $36 
Grilled beef eye fillet with prawns, grilled asparagus, béarnaise sauce and steak fries

Salmon En Croute $34
Salmon, tomato and spinach cooked in pastry served with white wine sauce and 

buttered seasonal vegetables

Pork and Apple  $32
Grilled pork cutlets with apple cider and sage jus, caramelised apples, seasonal 

vegetables and polenta chips

Barramundi Fillet $33 (GF)
Barramundi fillet served with saffron potatoes, carrot puree and grilled asparagus

Portuguese Chicken $32 (GF)
Spicy chicken served with roasted corn, potatoes, chorizo and sweet peas

Seafood Platter (for 2 ppl) $120
Mixed platter of whole crab, prawns three ways, mussels, scallops, octopus, calamari, 

grilled fish fillets, crisp salad and chips



DESSERTS 

Chocolate Brownie Strawberry Cheesecake $14

Caramelised Apple Nut Crumble $13 
served with ice cream 

Coffee and Caramel Crème Brulee $13 (GF)

Poached Pears $13 
Pears poached in red wine served with chocolate pudding 

Flourless Almond and Honey Cake $13 (GF)
Flourless almond and honey cake with berries and cream

Affogato $17
shot of coffee with your choice of liqueur and ice cream



SPECIAL TWO COURSES FOR $39
AVAILABLE WED, THUR NIGHT
WED, THURS AND FRI LUNCH

Entrees

Saigon vegetable spring rolls with nuoc cham dipping sauce
Salt and pepper calamari with roasted garlic aioli

Southern style fried chicken wingdings with apple slaw

Mains
Beef Medallions served with roast potatoes , seasonal vegetables and béarnaise sauce

Portuguese style chicken breast served with roasted corn, potatoes, chorizo and sweet peas
Salmon fillet, tomato and spinach cooked in pastry served with white wine sauce and 

seasonal buttered vegetables

Desserts
Coffee and Caramel Crème Brulee
Caramelised Apple Nut Crumble

Chocolate Brownie Strawberry Cheesecake



COLD DRINKS MENU

Milkshakes                                                           $6
Chocolate, Vanilla, Strawberry or Caramel

Iced Coffee / Chocolate                                    $6

Soft Drinks                                                           $4
Coke, Diet Coke, Coke Zero, Lemon Squash 
Sprite, Fanta, Ginger Ale, Mineral Water

Lemon Lime and Bitters                               $4.50 

Pink Lemonade                                              $4.50

Sparkling Mineral Water 750ml $8

Juice                                                                      $4
Apple, Orange or Pineapple

COFFEE AND TEA

Cappuccino                              Cup $4 / Mug $4.50
Flat White
Latte
Long Black

Short Black                                                             $4

Macchiato                                                               $4

Hot Chocolate                          Cup $4 / Mug $4.50

TEAS (POT)                                                               $4
English Breakfast, Earl Grey, Peppermint,
Chamomile and Green Tea

Soy and skim milk and flavoured syrups available
Soy and syrups- 50c extra



WINE LIST 

Sparkling Wines                                                   (G)     (B)
Willowglen NV Brut                                              $8    $34
Willowglen Moscato $9     $35
Rococo Premium Cuvee $40
Calappiano Italian Prosecco $42

White Wines                                                         (G)     (B)
House Italian Blend White                                  $8    $34
Willowglen Sémillon Sauvignon Blanc              $8    $34
Goodwyn  Chardonnay                                        $9    $35
The Vines Pinot Grigio                                         $9    $35
Three Tales Sauvignon Blanc NZ                       $10   $36

Red Wines                                                              (G)    (B)
House Italian Blend Red                                       $8    $34
Goodwyn Cabernet Sauvignon                           $8    $34
Windy Peak Shiraz $10    $36 
Windy Peak Pinot Noir $35
Les Grains Southern Region French Merlot              $40

BEERS
Cascade Light                                                      $7
VB                                                                          $7
Tooheys Extra Dry $8
Peroni                                                                   $9
Crown                                                                   $9
Corona                                                                  $9
Blue Moon                                                           $9

SPIRITS
All include a mixer of your choice                   $10
Vodka, Dark Rum, White Rum, Bourbon,
Gin and Scotch.

LIQUERS
Kahlua Coffee Liqueur                                       $11
Baileys Irish Cream                                             $11
Frangelico                                                            $11

* Corkage $4 per person
* Cakeage $15 per cake



Please ask us about our chef’s tasting menu for tables of 
6 and over.

For $60 per person the chef will choose a selection of 
entrees, mains and desserts from our menu.

This is a share style menu 

*

All dietary requirements will be considered with the 
chef’s tasting menu

We also offer set menus for group bookings 


