LUNCH MENU 12pm - 3pm

LIGHT MEALS

Bruschetta with Roma tomatos, Spanish onion, extra virgin
olive oil, Bulgarian feta and basil pesto.

Toasted Turkish with chorizo, Sicilian green olives and dip.

Honey roasted pumpkin, cured beetroot, wild rocket, walnut &
feta salad, honey and olive oil dressing with garlic parmesan
parmesan croutons (GF without croutons).

Chilli salt & pepper calamari with chicken chorizo & homemade
Thai sweet chilli sauce.

Warm salad of Atlantic salmon marinated in lime pickle, fennel,
pickled watermelon, spiced cashews and green mango. (GF)

Tempura prawns with lemon, bean shoots, snow pea sprouts,
shallots and wasabi mayonnaise.

Confit Duck Maryland with classic ‘waldorf’ salad, candied
walnuts & beetroot, balsamic vinaigrette. (GF)

TURKISH OPEN SANDWICHES
served with beer battered chips

Char grilled grain-fed 180gm scotch fillet steak sandwich with
melting onions, Swiss cheese, homemade BBQ sauce and
tossed salad.

Tasmanian smoked salmon with guacamole, capers, Spanish
onion and horseradish mayonnaise.

Middle Eastern spiced lamb leg slowly roasted, finished on the
char grill topped with tabouleh, roasted eggplant puree and
cumin tahini yoghurt.

Chicken schnitzel ‘parmigiana’ with baby rocket and gremolata.

PASTA & RISOTTO

Honey baked pumpkin risotto with broad beans, baby spinach,

mascarpone, pumpkin seed pesto, parmesan wafer & baby herbs.

Prawn, chilli and lime ravioli with sweet potato & miso mash,
prawn laksa sauce.
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Food items from our kitchen may contain traces of nuts and flour

GF=Gluten Free
10% surcharge applies Sundays and public holidays
Sorry, we do not split bills
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LUNCH MENU 12pm - 3pm

MAIN MEALS
Buy any main and receive a glass of house wine for

Tempura market fish with lemon tartare, beer battered chips
and garden salad.

Tandoori chicken breast & thigh with homemade onion pakoras,
mixed salad & mint riata.

Grilled market fish (180gm) with salad of chickpeas, capers,
tomatoes, olives, lemon & herbs & Café de Paris butter. (GF)

Confit pork belly on tosed Asian greens, coriander, bean shoots
& tomato chilli jam. (GF)

Gourmet sausages with herbed mash, peas, veal jus & tempura
onion rings.

SIDES AND SMALL SALADS

Country style Greek salad. (GF)

Rocket, beetroot, apple, walnut and parmesan salad. (GF)
Garden salad. (GF)

Beer battered chips with sea salt.

KIDS MEALS (underl2)

served with a soft drink and Dixie Cup ice cream
Crunchy chicken strips with fries, tomato sauce or BBQ sauce
Rigatoni bolognese.

Fish *n’ chips with tartare sauce.

Sausage and chips.

French fries and tomato sauce.

MONDAY MADNESS

Toasted Turkish bread with house dips
Any choice of main meal
A glass of house wine, beer or soft drink

Food items from our kitchen may contain traces of nuts and flour
GF=Gluten Free
10% surcharge applies Sundays and public holidays
Sorry, we do not split bills



