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%}wy Gt S4.50

Crusty Cob with Balsamic Vinegar, Parmesan Oil and Homemade Dukah

Garlie or Hieb DBreads & 5.90

DBrusehetta 8 7.90
Traditional toasted Bread topped with Tomato, Basil, Spanish Onions and Olive Oil

Widihroom 8890

Toasted Bread topped with Creamy Garlic Mushrooms
Extra- Melted Bocconcini & 7.60

Gic of Dips § 890

Toasted Breads served with Trio Dips

Wezze &850

Warm Kalamata Olives with Chilli, Garlic and Citrus

(Hharters

ats and Poper Calamari & 1450

Lightly seasoned Calamari served atop petite Garden Salad with a Balsamic Reduction
Wedterranean (@8;7/ hewers S§14.90

Tender diced Beef skewered with alternating Capsicum, Mushroom and Spanish Onions

%&y %(M @W %)//r(’ﬁ ;S‘ /9. 50 a(%/zo ;?29 50
Fresh Prawns cooked with Sweet Chilli sauce, Honey and Cream on a bed of aromatic Jasmine Rice
&W L@J;da/%d Entree ;§“ 79.50 WMains ;S“ 29.50

Fresh Prawns cooked with Garlic, Cream and Parsley on bed aromatic Jasmine Rice

Gntgpaste Platter 8 15.50

Chef’s selection of Marinated Vegetables, cold Meats and Grissini Sticks

%(mmzé gb;www %}Mmﬁ ;S‘ 79.60 c(%/;// ;S“ 29,50
Crumbed Prawns served with a petite Garden Salad topped with a Chilli Lime Aioli
Chitls Mussels Cntree $ 1590 Meaini § 24.90

Mussels cooked in Chilli, White Wine, Garlic and Napoli sauce



Cpers
Gresh, Hhuched Oysters
DBloady Wary and Tequila Shunrise Three 8850 e §16.50
Kipatrick 15 Dsen § 47.00 Dgzen § 26,50

Fresh Oysters topped with Bacon and Worcestershire
%W //Jb@(j)”fﬂ 8§ 77.00 (Jq)ﬁw &8 206.50

Fresh Oysters topped with Spinach and Mornay sauce

Neatural 1 Cuzen $47.00  Cuzen § 26,50
Natural Oysters accompanied by Shallots and Cabernet Vinegar

Giawole 16 Dgen § 47.00 Dzen § 26.50
Fresh Oysters topped with a Chill, Bacon and Napoli sauce

Crumbed Opsters 1 Cuzen $47.00  Duzen § 26,50
Crumbed Oysters served with a Chilli Lime Aioli

Thai Opstens 1 Cigen § 47.00  Dozen § 26.50
Topped with Lime, Palm Sugar, Ginger, Garlic, Coriander, Soy sauce, Fish sauce and Kecap Manus
Gombination plate Dzen §26.90
Two of each of the above

Risotts

DVegetable Ctree $ 1450 NWians § 18,90
Medley of roasted Vegetables and Pesto tossed with Arborio Rice

Ghichen Ctree $ 1450 NWeans & 19.90
Diced Chicken with Tuscan roasted Vegetables and crumbled Feta with Arborio Rice

Daimphin Cntree $ 4£50  WMeains § 18,90
Roasted Pumpkin, Feta, Pine Nuts and Spinach with Arborio Rice

eafood Cntree $ 48,90 Meains § 27.90

Prawns, Scallops, scored Calamari and Muscles, with a homemade Pesto and Arborio Rice



Guta
Gnocchi Carbonara Ctree s 1490 WMiains & 19.90
Homemade cracked Pepper and Parmesan Gnocchi served with julienne Bacon, Cream, Cheese and Egg
Donne Calabrese Entree $ 1490 Meains $49.90
Penne Pasta served with Garlic, hot Salami, Kalamata Olives, Onions and Napoli sauce
Fettuceine Solls Fungi Cntree $1£90  WMeains $19.90
Fettuccine Pasta served with Chicken, Mushrooms, Spring Onions, Garlic, Cream and Parmesan Cheese
Llinguini Poseatora Cntree $ 18,90 Meains § 27.90
Linguini Pasta served with Prawns, Scallops, scored Calamari, Mussels, Basil and Napoli sauce
Dttanesea Cntree $ L£90  WMeains $19.90
Penne Pasta served with Capsicum, Spring Onions, Anchovies, Capers, Chilli and Kalamata Olives
Gertellini DBolognese Cntree $ 1490 WMeains $19.90
Tortellini Pasta served with a Bolognese sauce
“@Cannelloni Entree $I£90  Meains § 19.90
Pasta Tubes filled with Spinach and Ricotta Cheese topped with Napoli sauce
Lsagne Ctree $14£90  Weains $49.90
Layers of Pasta, rich Bolognese and Becharnel sauce
Lhinguini Warinara Entree $46.90  Weains § 22.90
Linguini served with Prawns, Mussels, Calamari, Scallops and Herbs cooked in a Garlic Butter sauce
Genne Smatriciana Entree $ 4E9O Meains & 19.90
Penne served with pan fried Onions, Capsicum, fresh Chilli, Bacon, in a Napoli sauce
Denne Gamberi Ctree $16.90  NWeains § 22.90

Penne served with Prawns, Bacon, Spring Onions, fresh Chilli and White Wine cooked in a Creamy

Garlic sauce



Wains
Hiney Mhitard Soll S 2490

Pan-fried Chicken Breast topped with a Honey and Seeded Mustard sauce, served with seasonal roast
Vegetables

Golls Dromphin & 26.50

Chicken Breast stuffed with roasted PumpRin, Feta Cheese, Spinach and fresh Herbs served with a

White Wine, Thyme, Cream sauce, with seasonal roast Vegetables

Gite ;' Dolls 8 26.50

Chicken Breast stuffed with Sun-Dried Tomatoes, Bocconcini and Spinach, with a Rosemary Cream sauce,

served with seasonal roast Vegetables

el ocloppini Frangi 28,90

Veal topped with Prawns, White Wine, Mushroom and Garlic Cream sauce, served with seasonal roast
Vegetables

gmm%% 8§ 34.90

Seared Venison, Crocodile, Quail and Kangaroo Medallions served with Garlic Mash and seasonal

Greens accompanied with a Juniper Berry Jus

Wedditerranean Lamb & 33.90

Marinated Lamb Fillet served atop a Lyonnais Onion Tart with an Orange Marmalade and seasonal
Greens, garnished with a Rosemary tuille

Doork Snvoltini S 3490
Pork Loin Fillet stuffed with Caramelised Onions and Braised Apples, topped with Bourbon Jus, served

with seasonal roast Vegetables
DBafetti Bounty & 29.90

Beer Battered Fish, crumbed Prawns, tempura Scallops and lightly floured Calamari accompanied with
Tartar sauce, Beer Battered Chips and Salad

Grime Porterhouse § 32.50

Tender Black Angus Porterhouse served with Gratin Potato and seasonal Greens, garnished

with Potato Gnocchi accompanied with your choice of sauce

Cye Sillet 8 33.90

Prime Aged Eye Fillet served with a Fondant Potato and seasonal Greens and Garlic Butter

gm
Gy Hper Widtiroom — Red Wine — DBearnaise @’@ém’ Catra 8 0.90

accompanied with your choice of sauce



Cuesar & 17.90
Chicten & 20.90
Salmon §21.90
Gorawn Cuesar & 22,90

Bed of Cos, crisp Bacon pieces, poached Egg, Anchovy Fillets, Sea Salt Croutons and Parmesan Cheese

served with a homemade Caesar dressing

WMioroccan, me Poll & 20,90

Chicken Breast pieces marinated in Moroccan and Lime seasoning served with a Citrus salad

%&%@W%ﬂégw & 22.90

Char-Grilled Mediterranean Lamb served with fresh Tomato, Cucumber, Spanish Onions, Mixed

Lettuce and marinated Kalamata Olives

DBatby Spinach s 7.90
Baby Spinach served with roasted Red Peppers, Kalamata Olives, marinated Feta and a Champagne
Vinaigrette

Caprese &850

Layers of fresh Tomato, Bocconcini Cheese and Basil drizzled with Olive Oil and Balsamic
Vinegar

Garden §7.90

Mixed Lettuce, Tomato, Cucumber, Spanish Onions and Kalamata Olives with a Balsamic Vinaigrette

Wediterranean s 9.90

Kalamata Olives, Spanish Onions, Cucumber, Feta and Sun-Dried Tomatoes drizzled with a Herbed Olive
Oil Dressing

lides
Gartie Meash P otato 8 7.90
Herb Maish Ohveet Prtato 8 7.90
DBoarl Deasonal Vegetables & 7.90
DBouwt Chips & 7.90



Ceserts

Sowwlova §18.50

Pavlova served with seasonal Fruit Salad and Ice-Cream

Chocolate Indulgence §70.90

Chocolate Mud slice served with a rich Chocolate sauce with Cream and Ice-Cream

hichy Date Vudiding §10.90

Homemade Sticky Date Pudding topped with Butterscotch sauce served with Cream and Ice-Cream
Tiramisu §70.90

Traditional Italian recipe

Slraustersy Crope $13.90

Crepe filled with fresh Strawberries dipped in Champagne served with Cream and Ice-Cream

Hrrauberries g@mcmf §73.50

Fresh Strawberries soaked in Cointreau and topped with Cream and Ice-Cream

Denilla Prtnna cotta & 18.50

Fresh Panna Cotta served with seasonal Mixed Berries, Crumble and Ice-Cream

Cheese Phutter § 1490

Mercy Valley Cheddar, Gippsland Blue, Yarra Valley Brie Served with Water Crackers and seasonal Fruit

Specials Are Also Available
Refer To Your Waiter

Tea s Snd Cofee s

Café Latte §3.80 Espresso §3.00
Cappuccino 8§ 3.80 Long Black, &8 3.60
FHot Chocolate S$8.75 Tea 88.00
Vienna Coffee S 3.90 Affogato S4.00

Mugs .30c Extra

$9.90
MonKs with Frangelico

Mexican with Kahlua
Irish with Jameson Irish Whiskey



Cola

Diet Cola
Lemonade
Raspberry
Lemon Squash

Chinotto

Hahn Premium Light
Carlton Cold Filtered
Carlton Draught
Boags Premium
Crown Lager
Heineken

@eroni Nastro Azzuro

Hardy’s
Houghton Quills
Bennett’s Lane

Villa Jolanda Prosecco

House Port
Liqueur Muscat

Cognac

@W

$3.60
R,
§3.60
§3.60
$3.60
S490

GBeer

NSW  S4.20
Vic  $8.50
Vic S600
Tas  S$0.850
Vic  S$6.80
Holland § 6. 90
Italy 8 7.850

parkling Wines

The Riddle - Brut Reserve
Pinot Noir Chardonnay
Brut Sparkling Wine

Italian Sparkling

Dwt

S490
S490

& 12.90

Orange Juice $3.75
Tomato Juice 83,75
Pineapple Juice 83,75
Apple Juice 83,75
San Pellegrino Small  $3.25
Large S4 90
Cascade Premium Light Tas — S450
Victoria Bitter Vic S600
®ure Blonde Premium ~ Vic & 6.60
Cascade Premium Lager Tas — S0.5 0
Coopers Pale Ale s S£6.850
Corona Mex 8 7.850
Stella Artois Bel  S7.50
Glass & 6.00 8 20.50
8 23.90
Glass 8 6.60 §27.90
8§ 39.90
®enfolds Grandfather Port 872,90

Buller of The Rutherglen Muscat & &, 90

Tawny Port

& 6.90



De Bortoli Vittorio Red Lambrusco
Brown Brothers Crouchen Riesling
Brown Brothers Spatlese Lexia
Brown Brothers Moscato

Brown Brothers Moscato Rosa
Angove Nine Vines Rose

De Bortoli Noble One Botrytis Semillon

White Wines

Hardy’s Reserve Chardonnay
Willowglen Semillon Chardonnay
Angove Chalk Hill Blue Chardonnay

Yarra Valley

SA

De Bortoli Montage  Semillon Sauvignon Blanc

Angove Artist Series Sauvignon Blanc

De Bortoli Lorimer Chardonnay

Evening Star Sauvignon Blanc
Devil’s Lair Fifth Leg

Annie’s Lane Riesling

Swan Bay Pinot Grigio
Pebble Bay Sauvignon Blanc
Rockbare Chardonnay
Crowded House Sauvignon Blanc

SA

Pettavel

SA
Drysdale
NZ

A

NZ

Glass
Glass
Glass
Glass
Glass
Glass
Glass

Glass
Glass
Glass
Glass
Glass

Glass

Glass
Glass
Glass
Glass

&5.90
& 7.50
& 7.50
& 7.50
& 7.50
& 7.50
§11.90

£6.80
£6.80
& 6.90
& 7.00
& 7.50

& & .20

&850
8880
§9.00
§9.00

§19.90
§26.90
§26.90
§26.90
& 26,90
$26.90
§$51.90

24 90
S24 90
& 25.90
&27.90
& 25,90
§31.90
§31.90
§81.90
&32 .90
&383.90
§33 90
§ 3490
& 35.90



De Bortoli

Angove Chalk Hill Blue

Angove Artist Series
Angove Artist Series
The Virginian
Devil’s Lair Fifth Leg
Blue Pyrenees

Leone Cabernet
Swan Bay
Craneford

Aldo’s Block.

Aldo’s Block.
Republic

Connor Park,

Connor Park,
Penfolds Seventy Six
Ferngrove

Willespie

Sandhurst Ridge

Rod Wines

Cabernet Merlot
Shiraz Cabernet

Cabernet Sauvignon
Merlot

Merlot

NSW
SA
SA

SA
SA

Cabernet Sauvignon Merlot Shiraz

Shiraz

Sauvignon

Pinot Noir

Shiraz

Shiraz

Cabernet Sauvignon
Shiraz

Shiraz

Merlot

Shiraz Cabernet
Merlot

Cabernet Sauvignon

Cabernet Sauvignon

Pyrenees
SA
Drysdale
SA

SA

SA

SA
Bendigo
Bendigo
SA

WA
WA

Bendigo

Glass
Glass
Glass

Glass

Glass

Glass

Glass

Glass

Glass

Glass

8 6.80
8 6.80
8 6.80

& 7.20

&8 20

&850

&850

& 8.90

§9.00

& 9.50

& 2490
& 25.90
& 28,90

& 28 .90
§81.90
§31.90
§33 90
§33 90
§33 90
& 3490
& 365.90
& 365.90
& 35.90
§37.90
§37.90
& 38 90
& 39.90
& 68,90
& 69.90



Corchtails

Daiguiri 8 12.90

Strawberry. Bacardi, Cointreau and Lemon

Cuaribbean Hunset S 72.90
Vodka. Galliano. Blue Curacao and Ice-Cream

Wiaelslicte & 12.90
Vodka. Kahlua. Bailey’s and Cream
Ghofy Dk § 12.90

Advocaat. Gin. Cointreau. Orange and Cream
DBrandy  Hlecander S 12.90

Brandy. Creme de Cacao. Cream and Nutmeg

hots

%(aw@ 8 9.90
Baileys and Butterscotch Snapps

OB52 §9.90
Kahlua. Irish Cream and Cointreau

WMartian 8 9.90
Kahlua. Banana Liqueur and Baileys

Sellyfish & 9.90

Vodka. Baileys and Blue Curacao

Sipance Dpper $12.90
Midori, Cointreau and Lemon
%ymm §72.90
Tequila. Cointreau and Lemon
%(admgéaé'kmx 872,90

Vodka. Cointreau. Cranberry Juice and Lime
Toblerone §72.90

Frangelico. Creme de Cacao. Baileys and Cream

Shlaming Lomborghini  $15.90

Kahlua. Sambuca Baileys and Blue Curacao

Terrere Rocher 89,90
Frangelico. Kahlua and Baileys
DBluck and White §9.90

Black Sambuca and White Sambuca

Wichtails

Winnie the Pk 8 7.50
Chocolate. Honey and Milk,

Lomon Lime and DBitters 8§ 3.90
Lemon. Lime and Bitters

Cinderalla & 7.50
Lemonade. Orange and Pineapple Juice

Wil Hhratoe & 7.50

Chocolate. Strawberry. Banana or Caramel

S Chocolate $ 7.50
Chocolate, Ice-Cream and Milk,

Galliano Kt Ghaot 8 9.90
Galliano. Coffee and Cream

Sam Donut 8 9.90
Chambord. Baileys and Sugar

ussie Dhunrise 8§7.50

Orange. Pineapple and Cranberry Juice

Dine Pk 8 7.50

Pineapple. Coconut Milk and Passion Fruit
Tapical Colada & 7.50
Coconut Milk, Lemonade and Pineapple

icder § 7.50

Cola. Raspberry. Lemon Squash. Lemonade

e o §7.50

Coffee. Ice-Cream and Milk,

Tell us Your Own Cocktail, Shot Mix or Mocktail and We’ll Make it for you if Possible



