
TÑÑxà|áxÜáTÑÑxà|áxÜáTÑÑxà|áxÜáTÑÑxà|áxÜá    

VÜâáàç VÉuVÜâáàç VÉuVÜâáàç VÉuVÜâáàç VÉu          7777    GAHCGAHCGAHCGAHC    

Crusty Cob with Balsamic Vinegar, Parmesan Oil and Homemade Dukah 

ZtÜÄ|v ÉÜ [xÜu UÜxtwáZtÜÄ|v ÉÜ [xÜu UÜxtwáZtÜÄ|v ÉÜ [xÜu UÜxtwáZtÜÄ|v ÉÜ [xÜu UÜxtwá        7777    HALCHALCHALCHALC  

UÜâáv{xààtUÜâáv{xààtUÜâáv{xààtUÜâáv{xààt           7777    JALCJALCJALCJALC  

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

`âá{ÜÉÉÅ`âá{ÜÉÉÅ`âá{ÜÉÉÅ`âá{ÜÉÉÅ          7777    KKKKAAAALCLCLCLC    

Toasted Bread topped with Creamy Garlic Mushrooms 

Extra- Melted Bocconcini       7777    DDDDAAAAHCHCHCHC    

gÜ|É Éy W|ÑágÜ|É Éy W|ÑágÜ|É Éy W|ÑágÜ|É Éy W|Ñá          7 7 7 7 KKKKAAAALCLCLCLC    

Toasted Breads served with Trio Dips 

`xééx`xééx`xééx`xééx          7777    KKKKAAAAHCHCHCHC    

Warm Kalamata Olives with Chilli, Garlic and Citrus 

 

fàtÜfàtÜfàtÜfàtÜààààxÜáxÜáxÜáxÜá    

ftÄà tÇw cxÑÑxÜ VtÄtÅtÜ|ftÄà tÇw cxÑÑxÜ VtÄtÅtÜ|ftÄà tÇw cxÑÑxÜ VtÄtÅtÜ|ftÄà tÇw cxÑÑxÜ VtÄtÅtÜ|       7777    DGAHCDGAHCDGAHCDGAHC    

Lightly seasoned Calamari served atop petite Garden Salad with a Balsamic Reduction  

`xw|àxÜÜtÇxtÇ Uxxy`xw|àxÜÜtÇxtÇ Uxxy`xw|àxÜÜtÇxtÇ Uxxy`xw|àxÜÜtÇxtÇ Uxxy f~xãxÜáf~xãxÜáf~xãxÜáf~xãxÜá       7D7D7D7DGALCGALCGALCGALC  

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

[ÉÇxç V{|ÄÄ| cÜtãÇá[ÉÇxç V{|ÄÄ| cÜtãÇá[ÉÇxç V{|ÄÄ| cÜtãÇá[ÉÇxç V{|ÄÄ| cÜtãÇá    XÇàÜxx 7777    DLAHC DLAHC DLAHC DLAHC     `t|Ç á 7777    ELAELAELAELAHCHCHCHC 
Fresh Prawns cooked with Sweet Chilli sauce, Honey and Cream on a bed of aromatic Jasmine Rice 

ZtÜÄZtÜÄZtÜÄZtÜÄ||||v cv cv cv cÜÜÜÜtãÇátãÇátãÇátãÇá      XÇàÜxx 7777    DLAHC DLAHC DLAHC DLAHC     `t|Çá 7777    ELAHCELAHCELAHCELAHC  

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

TÇà|ÑtáàÉ cÄtààxÜTÇà|ÑtáàÉ cÄtààxÜTÇà|ÑtáàÉ cÄtààxÜTÇà|ÑtáàÉ cÄtààxÜ         7777    DHAHCDHAHCDHAHCDHAHC     

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

VÜâÅu cÜtãÇá VÜâÅu cÜtãÇá VÜâÅu cÜtãÇá VÜâÅu cÜtãÇá                     XÇàÜxx 7777    DLAHCDLAHCDLAHCDLAHC    `t|Ç 7777    ELAHC ELAHC ELAHC ELAHC     

Crumbed Prawns served with a petite Garden Salad topped with a Chilli Lime Aioli 

V{|ÄÄ| `âááxÄáV{|ÄÄ| `âááxÄáV{|ÄÄ| `âááxÄáV{|ÄÄ| `âááxÄá      XÇàÜxx 7777    DDDDHHHHAAAALCLCLCLC  `t|Çá 7777    EDEDEDEDAAAALCLCLCLC 

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



bçáàxÜábçáàxÜábçáàxÜábçáàxÜá    

YÜxá{ f{âv~xw bçáàxÜáYÜxá{ f{âv~xw bçáàxÜáYÜxá{ f{âv~xw bçáàxÜáYÜxá{ f{âv~xw bçáàxÜá    

UÄÉÉwç `tÜç UÄÉÉwç `tÜç UÄÉÉwç `tÜç UÄÉÉwç `tÜç tÇwtÇwtÇwtÇw    gxÖâ|Ät fâÇÜ|ágxÖâ|Ät fâÇÜ|ágxÖâ|Ät fâÇÜ|ágxÖâ|Ät fâÇÜ|áxxxx        g{Üxx                                    7KAHC7KAHC7KAHC7KAHC    f|å                        7777    DIAHCDIAHCDIAHCDIAHC    

^|ÄÑtàÜ|v~^|ÄÑtàÜ|v~^|ÄÑtàÜ|v~^|ÄÑtàÜ|v~      , WÉéxÇ 7 DJACC7 DJACC7 DJACC7 DJACC  WÉéxÇ 7777    EIAHCEIAHCEIAHCEIAHC    

Fresh Oysters topped with Bacon and Worcestershire 

`ÉÜÇtç`ÉÜÇtç`ÉÜÇtç`ÉÜÇtç                        ,WÉéxÇ 7 DJACC7 DJACC7 DJACC7 DJACC    WÉéxÇ 7777    EIAHCEIAHCEIAHCEIAHC    

Fresh Oysters topped with Spinach and Mornay sauce  

atàâÜtÄatàâÜtÄatàâÜtÄatàâÜtÄ                        , WÉéxÇ 7 DJACC7 DJACC7 DJACC7 DJACC    WÉéxÇ 7777    EIAHCEIAHCEIAHCEIAHC  

Natural Oysters accompanied by Shallots and Cabernet Vinegar 

W|täÉÄÉW|täÉÄÉW|täÉÄÉW|täÉÄÉ                        ,    WÉéxÇ    7 DJACC7 DJACC7 DJACC7 DJACC WÉéxÇ 7 EIAHC7 EIAHC7 EIAHC7 EIAHC  

Fresh Oysters topped with a Chill, Bacon and Napoli sauce  

VÜâÅuxw bçáàxÜáVÜâÅuxw bçáàxÜáVÜâÅuxw bçáàxÜáVÜâÅuxw bçáàxÜá                        ,    WÉéxÇ 7777    DJACCDJACCDJACCDJACC WÉéxÇ 7 EIAHC7 EIAHC7 EIAHC7 EIAHC    

Crumbed Oysters served with a Chilli Lime Aioli  

g{t| bçáàxÜág{t| bçáàxÜág{t| bçáàxÜág{t| bçáàxÜá                            , WÉéxÇ 7 DJACC7 DJACC7 DJACC7 DJACC    WÉéxÇ 7 7 7 7 EIAHCEIAHCEIAHCEIAHC  

Topped with Lime, Palm Sugar, Ginger, Garlic, Coriander, Soy sauce, Fish sauce and Kecap Manus  

VÉÅu|Çtà|ÉÇ ÑÄtàxVÉÅu|Çtà|ÉÇ ÑÄtàxVÉÅu|Çtà|ÉÇ ÑÄtàxVÉÅu|Çtà|ÉÇ ÑÄtàx                                WÉéxÇ    7 EIALC7 EIALC7 EIALC7 EIALC    

Two of each of the above  

 

e|áÉààÉe|áÉààÉe|áÉààÉe|áÉààÉ    

ixzxàtuÄxixzxàtuÄxixzxàtuÄxixzxàtuÄx                        XÇàÜxx 7 DGAHC7 DGAHC7 DGAHC7 DGAHC    `t|Çá 7 DKALC7 DKALC7 DKALC7 DKALC  

Medley of roasted Vegetables and Pesto tossed with Arborio Rice  

V{|v~xÇV{|v~xÇV{|v~xÇV{|v~xÇ                        XÇàÜxx 7 DGAHC7 DGAHC7 DGAHC7 DGAHC    `t|Çá 7 DLALC7 DLALC7 DLALC7 DLALC    

Diced Chicken with Tuscan roasted Vegetables and crumbled Feta with Arborio Rice 

câÅÑ~|ÇcâÅÑ~|ÇcâÅÑ~|ÇcâÅÑ~|Ç                        XÇàÜxx 7 DGAHC7 DGAHC7 DGAHC7 DGAHC    `t|Çá 7 DK7 DK7 DK7 DKALCALCALCALC    

Roasted Pumpkin, Feta, Pine Nuts and Spinach with Arborio Rice 

fxtfxtfxtfxtyÉÉwyÉÉwyÉÉwyÉÉw                        XÇàÜxx 7 DKALC7 DKALC7 DKALC7 DKALC `t|Çá 7 EJALC7 EJALC7 EJALC7 EJALC  

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

    



ctáàtctáàtctáàtctáàt    

ZÇÉvv{|ZÇÉvv{|ZÇÉvv{|ZÇÉvv{|    VtÜuÉÇtÜtVtÜuÉÇtÜtVtÜuÉÇtÜtVtÜuÉÇtÜt     XÇàÜxx 7 DGALDGALDGALDGALCCCC    `t|Çá 7 DLALC7 DLALC7 DLALC7 DLALC    
Homemade cracked Pepper and Parmesan Gnocchi served with julienne Bacon, Cream, Cheese and Egg 

cxÇÇxcxÇÇxcxÇÇxcxÇÇx    VtÄtuÜxáxVtÄtuÜxáxVtÄtuÜxáxVtÄtuÜxáx                    XÇàÜxx 7 DGALC7 DGALC7 DGALC7 DGALC    `t|Çá    7DLALC7DLALC7DLALC7DLALC  

Penne Pasta served with Garlic, hot Salami, Kalamata Olives, Onions and Napoli sauce 

Yxààâvv|ÇxYxààâvv|ÇxYxààâvv|ÇxYxààâvv|Çx    cÉÄÄcÉÄÄcÉÄÄcÉÄÄÉÉÉÉ    YâÇz|YâÇz|YâÇz|YâÇz|                XÇàÜxx 7DGALC7DGALC7DGALC7DGALC    `t|Çá 7DLALC7DLALC7DLALC7DLALC  

Fettuccine Pasta served with Chicken, Mushrooms, Spring Onions, Garlic, Cream and Parmesan Cheese  

_|Çzâ|Ç|_|Çzâ|Ç|_|Çzâ|Ç|_|Çzâ|Ç|    cxávtàÉÜtcxávtàÉÜtcxávtàÉÜtcxávtàÉÜt     XÇàÜxx 7 DK7 DK7 DK7 DKAAAALCLCLCLC    `t|Çá 7 EJALC7 EJALC7 EJALC7 EJALC    

Linguini Pasta served with Prawns, Scallops, scored Calamari, Mussels, Basil and Napoli sauce 

câààtÇxávtcâààtÇxávtcâààtÇxávtcâààtÇxávt                        XÇàÜxx 7 DGALC7 DGALC7 DGALC7 DGALC `t|Çá 7DLALC7DLALC7DLALC7DLALC  

Penne Pasta served with Capsicum, Spring Onions, Anchovies, Capers, Chilli and Kalamata Olives  

gÉÜàxÄÄ|Ç|gÉÜàxÄÄ|Ç|gÉÜàxÄÄ|Ç|gÉÜàxÄÄ|Ç|    UÉÄÉzÇxáxUÉÄÉzÇxáxUÉÄÉzÇxáxUÉÄÉzÇxáx                    XÇàÜxx 7 DGALC7 DGALC7 DGALC7 DGALC `t|Çá 7DLALC7DLALC7DLALC7DLALC    

Tortellini Pasta served with a Bolognese sauce    

VtÇÇxÄÄÉÇ|VtÇÇxÄÄÉÇ|VtÇÇxÄÄÉÇ|VtÇÇxÄÄÉÇ|                        XÇàÜxx 7DGALC7DGALC7DGALC7DGALC `t|Çá 7 DLALC7 DLALC7 DLALC7 DLALC     

Pasta Tubes filled with Spinach and Ricotta Cheese topped with Napoli sauce  

_tátzÇx_tátzÇx_tátzÇx_tátzÇx                        XÇàÜxx 7DGALC7DGALC7DGALC7DGALC `t|Çá 7DLALC7DLALC7DLALC7DLALC    

Layers of Pasta, rich Bolognese and Becharnel sauce  

_|Çzâ|Ç|_|Çzâ|Ç|_|Çzâ|Ç|_|Çzâ|Ç|    `tÜ|ÇtÜt`tÜ|ÇtÜt`tÜ|ÇtÜt`tÜ|ÇtÜt                    XÇàÜxx 7 DIALC7 DIALC7 DIALC7 DIALC `t|Çá 7 EEALC7 EEALC7 EEALC7 EEALC  

Linguini served with Prawns, Mussels, Calamari, Scallops and Herbs cooked in a Garlic Butter sauce 

cxÇÇx cxÇÇx cxÇÇx cxÇÇx TÅTÅTÅTÅttttàÜ|v|tÇàÜ|v|tÇàÜ|v|tÇàÜ|v|tÇtttt                XÇàÜxx 7 DGALC7 DGALC7 DGALC7 DGALC `t|Çá 7 DLALC 7 DLALC 7 DLALC 7 DLALC     

Penne served with pan fried Onions, Capsicum, fresh Chilli, Bacon, in a Napoli sauce  

cxÇÇxcxÇÇxcxÇÇxcxÇÇx    ZtÅuxÜ|ZtÅuxÜ|ZtÅuxÜ|ZtÅuxÜ|     XÇàÜxx 7 DIALC7 DIALC7 DIALC7 DIALC `t|Çá 7 EEALC 7 EEALC 7 EEALC 7 EEALC     

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

Garlic sauce 

 



`̀̀̀t|Çát|Çát|Çát|Çá    
[[[[ÉÉÉÉÇxçÇxçÇxçÇxç    `âáàtÜw`âáàtÜw`âáàtÜw`âáàtÜw    cÉÄÄÉcÉÄÄÉcÉÄÄÉcÉÄÄÉ                                7 EGALC7 EGALC7 EGALC7 EGALC  
Pan-fried Chicken Breast topped with a Honey and Seeded Mustard sauce, served with seasonal roast 

Vegetables 

cÉÄÄcÉÄÄcÉÄÄcÉÄÄÉ câÅÑ~|ÇÉ câÅÑ~|ÇÉ câÅÑ~|ÇÉ câÅÑ~|Ç                                    7777    EIEIEIEIAAAAHCHCHCHC    
Chicken Breast stuffed with roasted Pumpkin, Feta Cheese, Spinach and fresh Herbs served with a  

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

cxààÉcxààÉcxààÉcxààÉ    W|W|W|W|    cÉcÉcÉcÉÄÄÄÄÄÄÄÄÉÉÉÉ                                    7 EI7 EI7 EI7 EIAAAAHCHCHCHC    
Chicken Breast stuffed with Sun-Dried Tomatoes, Bocconcini and Spinach, with a Rosemary Cream sauce, 

served with seasonal roast Vegetables 

iiiixtÄxtÄxtÄxtÄ    fvtÄÉÑÑ|Ç|fvtÄÉÑÑ|Ç|fvtÄÉÑÑ|Ç|fvtÄÉÑÑ|Ç|    YâÇz|YâÇz|YâÇz|YâÇz|                                7 EKALC7 EKALC7 EKALC7 EKALC     
Veal topped with Prawns, White Wine, Mushroom and Garlic Cream sauce, served with seasonal roast 

Vegetables 

ZtÅ|ÇzZtÅ|ÇzZtÅ|ÇzZtÅ|Çz    cÄtcÄtcÄtcÄtààààààààxÜxÜxÜxÜ                                    7 F7 F7 F7 FGGGGAAAALCLCLCLC 
Seared Venison, Crocodile, Quail and Kangaroo Medallions served with Garlic Mash and seasonal  

Greens accompanied with a Juniper Berry Jus  

`xw`xw`xw`xw||||àxÜÜtÇxtÇàxÜÜtÇxtÇàxÜÜtÇxtÇàxÜÜtÇxtÇ    _tÅ_tÅ_tÅ_tÅuuuu                                7 FF7 FF7 FF7 FFALCALCALCALC  
Marinated Lamb Fillet served atop a Lyonnais Onion Tart with an Orange Marmalade and seasonal  

Greens, garnished with a Rosemary tuille  

cÉÜ~cÉÜ~cÉÜ~cÉÜ~    \ÇäÉÄà|Ç|\ÇäÉÄà|Ç|\ÇäÉÄà|Ç|\ÇäÉÄà|Ç|                                    7 FGALC7 FGALC7 FGALC7 FGALC 
Pork Loin Fillet stuffed with Caramelised Onions and Braised Apples, topped with Bourbon Jus, served 

with seasonal roast Vegetables 

Utyyxàà|Utyyxàà|Utyyxàà|Utyyxàà|    UUUUÉÉÉÉâÇàçâÇàçâÇàçâÇàç                                    7 ELALC7 ELALC7 ELALC7 ELALC 
Beer Battered Fish, crumbed Prawns, tempura Scallops and lightly floured Calamari accompanied with 

Tartar sauce, Beer Battered Chips and Salad  

cÜ|ÅxcÜ|ÅxcÜ|ÅxcÜ|Åx    ccccÉÉÉÉÜàxÜ{ÉâáÜàxÜ{ÉâáÜàxÜ{ÉâáÜàxÜ{Éâáxxxx                                    7 F7 F7 F7 FEEEEAAAAHCHCHCHC  
Tender Black Angus Porterhouse served with Gratin Potato and seasonal Greens, garnished  

with Potato Gnocchi accompanied with your choice of sauce 

XçxXçxXçxXçx    Y|ÄÄxàY|ÄÄxàY|ÄÄxàY|ÄÄxà                                        7 FF7 FF7 FF7 FFAAAALCLCLCLC  
Prime Aged Eye Fillet served with a Fondant Potato and seasonal Greens and Garlic Butter  

accompanied with your choice of sauce  

ftâvxáftâvxáftâvxáftâvxá    
cxÑÑxÜcxÑÑxÜcxÑÑxÜcxÑÑxÜ                            `̀̀̀âá{âá{âá{âá{ÜÉÜÉÜÉÜÉÉÅÉÅÉÅÉÅ                        eeeexwxwxwxw    j|Çxj|Çxj|Çxj|Çx                        UxtÜÇUxtÜÇUxtÜÇUxtÜÇtttt|áx|áx|áx|áx                        fxtyÉfxtyÉfxtyÉfxtyÉÉÉÉÉwwww    XåàÜt             7777    IIIIALCALCALCALC  



ftÄtwáftÄtwáftÄtwáftÄtwá 

VtxátÜVtxátÜVtxátÜVtxátÜ                                        7 DJALC7 DJALC7 DJALC7 DJALC     
V{|v~xÇV{|v~xÇV{|v~xÇV{|v~xÇ          7 ECALC7 ECALC7 ECALC7 ECALC 

ftÄÅÉÇftÄÅÉÇftÄÅÉÇftÄÅÉÇ                                        7 EDALC7 EDALC7 EDALC7 EDALC  

cÜtãÇcÜtãÇcÜtãÇcÜtãÇ    VtxátÜVtxátÜVtxátÜVtxátÜ                                    7 EEALC7 EEALC7 EEALC7 EEALC    

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

served with a homemade Caesar dressing 

`ÉÜÉvvtÇ`ÉÜÉvvtÇ`ÉÜÉvvtÇ`ÉÜÉvvtÇ? ? ? ? _|Åx_|Åx_|Åx_|Åx    cÉÄÄÉcÉÄÄÉcÉÄÄÉcÉÄÄÉ                                7 7 7 7 ECALCECALCECALCECALC  

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

`xw|àxÜÜtÇxtÇ`xw|àxÜÜtÇxtÇ`xw|àxÜÜtÇxtÇ`xw|àxÜÜtÇxtÇ    _tÅu_tÅu_tÅu_tÅu    ftÄtwftÄtwftÄtwftÄtw                            7 EEALC 7 EEALC 7 EEALC 7 EEALC     

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

Lettuce and marinated Kalamata Olives  

UtuçUtuçUtuçUtuç    fÑ|Çtv{fÑ|Çtv{fÑ|Çtv{fÑ|Çtv{                                    7 JALC7 JALC7 JALC7 JALC    

Baby Spinach served with roasted Red Peppers, Kalamata Olives, marinated Feta and a Champagne 

Vinaigrette 

VtÑÜxáxVtÑÜxáxVtÑÜxáxVtÑÜxáx                                        7 7 7 7 KAHCKAHCKAHCKAHC  

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

Vinegar  

ZtÜwxÇZtÜwxÇZtÜwxÇZtÜwxÇ                                        7 JALC 7 JALC 7 JALC 7 JALC     

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

`xw|àxÜÜtÇxtÇ`xw|àxÜÜtÇxtÇ`xw|àxÜÜtÇxtÇ`xw|àxÜÜtÇxtÇ                                    7 7 7 7 LLLLALC ALC ALC ALC     

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

Oil Dressing    
    

f|wxáf|wxáf|wxáf|wxá    

ZtÜÄ|vZtÜÄ|vZtÜÄ|vZtÜÄ|v    `tá{`tá{`tá{`tá{    cÉàtàÉcÉàtàÉcÉàtàÉcÉàtàÉ                                7 JALC7 JALC7 JALC7 JALC  

[xÜu[xÜu[xÜu[xÜu    `tá{`tá{`tá{`tá{    fãxxàfãxxàfãxxàfãxxà    cÉàtàÉcÉàtàÉcÉàtàÉcÉàtàÉ                                7 7 7 7 JALCJALCJALCJALC    

UÉãÄUÉãÄUÉãÄUÉãÄ    fxtáÉÇtÄfxtáÉÇtÄfxtáÉÇtÄfxtáÉÇtÄ    ixzxàtuÄxáixzxàtuÄxáixzxàtuÄxáixzxàtuÄxá                                7 JALC7 JALC7 JALC7 JALC    

UÉãÄUÉãÄUÉãÄUÉãÄ    V{|ÑáV{|ÑáV{|ÑáV{|Ñá          7 JALC7 JALC7 JALC7 JALC  



WxáxÜàáWxáxÜàáWxáxÜàáWxáxÜàá    
cccctäÄÉättäÄÉättäÄÉättäÄÉät                                        7DF7DF7DF7DFAHCAHCAHCAHC 
Pavlova served with seasonal Fruit Salad and Ice-Cream 

VVVV{ÉvÉÄtàx{ÉvÉÄtàx{ÉvÉÄtàx{ÉvÉÄtàx    \ÇwâÄzxÇvx\ÇwâÄzxÇvx\ÇwâÄzxÇvx\ÇwâÄzxÇvx        7DCALC7DCALC7DCALC7DCALC  
 Chocolate Mud slice served with a rich Chocolate sauce with Cream and Ice-Cream                                            

ffffà|v~çà|v~çà|v~çà|v~ç    WtàxWtàxWtàxWtàx    câww|Çzcâww|Çzcâww|Çzcâww|Çz        7DCALC7DCALC7DCALC7DCALC 
Homemade Sticky Date Pudding topped with Butterscotch sauce served with Cream and Ice-Cream 

gggg|ÜtÅ|áâ|ÜtÅ|áâ|ÜtÅ|áâ|ÜtÅ|áâ                                        7DCALC7DCALC7DCALC7DCALC 
Traditional Italian recipe     

 ffffàÜtãuxÜÜçàÜtãuxÜÜçàÜtãuxÜÜçàÜtãuxÜÜç    VÜxÑxVÜxÑxVÜxÑxVÜxÑx         7DFALC7DFALC7DFALC7DFALC 
Crepe filled with fresh Strawberries dipped in Champagne served with Cream and Ice-Cream  

ffffàÜtãuxÜÜ|xáàÜtãuxÜÜ|xáàÜtãuxÜÜ|xáàÜtãuxÜÜ|xá    eÉÅtÇÉyyeÉÅtÇÉyyeÉÅtÇÉyyeÉÅtÇÉyy                                7DFAHC7DFAHC7DFAHC7DFAHC    
Fresh Strawberries soaked in Cointreau and topped with Cream and Ice-Cream                    

itÇ|ÄÄtitÇ|ÄÄtitÇ|ÄÄtitÇ|ÄÄt    ctÇctÇctÇctÇÇÇÇÇtttt    vÉààtvÉààtvÉààtvÉààt                                7 DFAHC7 DFAHC7 DFAHC7 DFAHC  
Fresh Panna Cotta served with seasonal Mixed Berries, Crumble and Ice-Cream                               

VVVV{xxáx{xxáx{xxáx{xxáx    cÄtààxÜcÄtààxÜcÄtààxÜcÄtààxÜ         7 DGALC7 DGALC7 DGALC7 DGALC  
Mercy Valley Cheddar, Gippsland Blue, Yarra Valley Brie Served with Water Crackers and seasonal Fruit 

 

Specials Are Also Available 

Refer To Your Waiter    

    

gxtËágxtËágxtËágxtËá    TÇwTÇwTÇwTÇw    VÉyyxxVÉyyxxVÉyyxxVÉyyxxËáËáËáËá    
Café Latte                7777    FAKCFAKCFAKCFAKC    Espresso            7777    FACFACFACFACC C C C     

Cappuccino    7777    FAKCFAKCFAKCFAKC    Long Black   7777    FAHCFAHCFAHCFAHC            

Hot Chocolate                    7777    FAJHFAJHFAJHFAJH    Tea                 7777    FACCFACCFACCFACC    

Vienna Coffee             7777    FALCFALCFALCFALC    Affogato   7777    GACCGACCGACCGACC    
Mugs .30c Extra 

 

_|Öâxâ_|Öâxâ_|Öâxâ_|ÖâxâÜÜÜÜ    VÉyyxxËáVÉyyxxËáVÉyyxxËáVÉyyxxËá    
7777    LALCLALCLALCLALC        

Monk’s with Frangelico    
Mexican with Kahlua 

Irish with Jameson Irish Whiskey 



UxäxÜtzxáUxäxÜtzxáUxäxÜtzxáUxäxÜtzxá     
Cola                    7 FAIC7 FAIC7 FAIC7 FAIC    Orange Juice   7 FAJH7 FAJH7 FAJH7 FAJH    

Diet Cola    7 GAIC7 GAIC7 GAIC7 GAIC    Tomato Juice   7777FAJHFAJHFAJHFAJH    

Lemonade                  7 FAIC7 FAIC7 FAIC7 FAIC    Pineapple Juice   7777FAJHFAJHFAJHFAJH    

Raspberry    7 FAIC7 FAIC7 FAIC7 FAIC    Apple Juice            7777FAJHFAJHFAJHFAJH                                    

Lemon Squash                7 FAIC7 FAIC7 FAIC7 FAIC                                                    San Pellegrino  Small    7777FAEHFAEHFAEHFAEH    

Chinotto                7 GALC7 GALC7 GALC7 GALC                Large   7 GALC7 GALC7 GALC7 GALC    

    

UxUxUxUxxÜxÜxÜxÜ    
Hahn Premium Light  NSW 7 GAEC7 GAEC7 GAEC7 GAEC    Cascade Premium Light Tas 7777    GAHCGAHCGAHCGAHC                                

Carlton Cold Filtered        Vic    7 HAHC7 HAHC7 HAHC7 HAHC        Victoria Bitter         Vic 7 7 7 7 IACCIACCIACCIACC                

Carlton Draught            Vic 7 IACC7 IACC7 IACC7 IACC    Pure Blonde Premium Vic 7 IAHC 7 IAHC 7 IAHC 7 IAHC         

Boags Premium   Tas 7 IAKC7 IAKC7 IAKC7 IAKC    Cascade Premium Lager        Tas  7777IAH C IAH C IAH C IAH C 

Crown Lager   Vic 7 IAKC7 IAKC7 IAKC7 IAKC    Coopers Pale Ale  SA 7 IAKC7 IAKC7 IAKC7 IAKC    

Heineken         Holland7 IALC 7 IALC 7 IALC 7 IALC     Corona   Mex 7 JAKC7 JAKC7 JAKC7 JAKC    

Peroni Nastro Azzuro        Italy 7 JAKC7 JAKC7 JAKC7 JAKC    Stella Artois  Bel 7 JAKC7 JAKC7 JAKC7 JAKC

        

    

fÑtÜ~Ä|ÇzfÑtÜ~Ä|ÇzfÑtÜ~Ä|ÇzfÑtÜ~Ä|Çz    j|Çxáj|Çxáj|Çxáj|Çxá    
Hardy’s   The Riddle @ Brut Reserve                                    Glass 7 IACC7 IACC7 IACC7 IACC    7 ECAKC7 ECAKC7 ECAKC7 ECAKC    

Houghton Quills  Pinot Noir Chardonnay                            7 EFALC7 EFALC7 EFALC7 EFALC    

Bennett’s Lane   Brut Sparkling Wine            Glass 7 IAHC7 IAHC7 IAHC7 IAHC    7 EJALC7 EJALC7 EJALC7 EJALC    

Villa Jolanda Prosecco Italian Sparkling                        7 FLALC7 FLALC7 FLALC7 FLALC    

    

cÉÜàcÉÜàcÉÜàcÉÜà            
House Port             7 GALC7 GALC7 GALC7 GALC    Penfolds Grandfather Port    7DEALC7DEALC7DEALC7DEALC                    

Liqueur Muscat                7 GALC7 GALC7 GALC7 GALC    Buller of The Rutherglen Muscat 7 KALC 7 KALC 7 KALC 7 KALC 

Cognac     7 DEALC 7 DEALC 7 DEALC 7 DEALC     Tawny Port   7 IALC7 IALC7 IALC7 IALC    



fãxxàfãxxàfãxxàfãxxà    j|Çxáj|Çxáj|Çxáj|Çxá    

    

De Bortoli Vittorio Red Lambrusco                    Glass     7 HALC 7 HALC 7 HALC 7 HALC     7777DLALCDLALCDLALCDLALC    

Brown Brothers Crouchen Riesling     Glass    7 JAHC7 JAHC7 JAHC7 JAHC    7777EIALCEIALCEIALCEIALC                

Brown Brothers Spatlese Lexia     Glass    7 JAHC7 JAHC7 JAHC7 JAHC    7777EIALCEIALCEIALCEIALC                

Brown Brothers Moscato                        Glass    7 JAHC7 JAHC7 JAHC7 JAHC    7777EIALCEIALCEIALCEIALC                

Brown Brothers Moscato Rosa                    Glass    7 JAHC7 JAHC7 JAHC7 JAHC    7 EIA7 EIA7 EIA7 EIALC LC LC LC         

Angove Nine Vines Rose                        Glass    7 JAHC7 JAHC7 JAHC7 JAHC    7777EIALCEIALCEIALCEIALC                                        

De Bortoli Noble One Botrytis Semillon             Glass    7DDALC7DDALC7DDALC7DDALC    7 HDALC7 HDALC7 HDALC7 HDALC    

    

j{|àxj{|àxj{|àxj{|àx    j|Çxáj|Çxáj|Çxáj|Çxá    

    
Hardy’s Reserve  Chardonnay    Glass 7IAKC7IAKC7IAKC7IAKC        7EGALC7EGALC7EGALC7EGALC    
Willowglen  Semillon Chardonnay Yarra Valley  Glass 7IAKC 7IAKC 7IAKC 7IAKC     7777EGALCEGALCEGALCEGALC        

Angove Chalk Hill Blue Chardonnay  SA  Glass 7 IALC 7 IALC 7 IALC 7 IALC     7 EHALC7 EHALC7 EHALC7 EHALC    

De Bortoli Montage Semillon Sauvignon Blanc  Glass 7 JACC7 JACC7 JACC7 JACC    7 EJALC7 EJALC7 EJALC7 EJALC    

Angove Artist Series Sauvignon Blanc SA  Glass 7 JAHC7 JAHC7 JAHC7 JAHC    7 EKALC7 EKALC7 EKALC7 EKALC    

De Bortoli Lorimer Chardonnay       7 FDALC7 FDALC7 FDALC7 FDALC    

Evening Star  Sauvignon Blanc Pettavel  Glass 7 KAEC7 KAEC7 KAEC7 KAEC    7 FDALC7 FDALC7 FDALC7 FDALC    

Devil’s Lair Fifth Leg                                 7 FDALC7 FDALC7 FDALC7 FDALC    

Annie’s Lane  Riesling   SA           7 FEALC7 FEALC7 FEALC7 FEALC    

Swan Bay  Pinot Grigio  Drysdale Glass 7 KAHC7 KAHC7 KAHC7 KAHC    7 FFALC7 FFALC7 FFALC7 FFALC    

Pebble Bay   Sauvignon Blanc NZ  Glass        7 KAKC7 KAKC7 KAKC7 KAKC    7 FFALC7 FFALC7 FFALC7 FFALC    

Rockbare   Chardonnay  SA  Glass 7 LACC7 LACC7 LACC7 LACC    7 FGALC7 FGALC7 FGALC7 FGALC    

Crowded House  Sauvignon Blanc NZ  Glass    7 LACC7 LACC7 LACC7 LACC    7 FHALC7 FHALC7 FHALC7 FHALC    

    



    

exwexwexwexw    j|Çxáj|Çxáj|Çxáj|Çxá    

    

De Bortoli  Cabernet Merlot  NSW  Glass 7 IAKC7 IAKC7 IAKC7 IAKC    7 EGALC7 EGALC7 EGALC7 EGALC    
Angove Chalk Hill Blue Shiraz Cabernet  SA  Glass 7 IAKC7 IAKC7 IAKC7 IAKC    7 EHALC7 EHALC7 EHALC7 EHALC    
Angove Artist Series Cabernet Sauvignon SA  Glass 7 IAKC7 IAKC7 IAKC7 IAKC    7 EKALC7 EKALC7 EKALC7 EKALC    

Angove Artist Series Merlot   SA  Glass    7 JAEC7 JAEC7 JAEC7 JAEC    7 EKALC7 EKALC7 EKALC7 EKALC    

The Virginian  Merlot   SA  Glass    7 KAEC7 KAEC7 KAEC7 KAEC    7 FDALC7 FDALC7 FDALC7 FDALC    

Devil’s Lair Fifth Leg Cabernet Sauvignon Merlot Shiraz              7 FDALC7 FDALC7 FDALC7 FDALC    

Blue Pyrenees  Shiraz   Pyrenees Glass 7 KAHC7 KAHC7 KAHC7 KAHC    7 FFALC7 FFALC7 FFALC7 FFALC    

Leone Cabernet  Sauvignon  SA                 7 FFALC7 FFALC7 FFALC7 FFALC    

Swan Bay  Pinot Noir  Drysdale Glass 7 KAHC7 KAHC7 KAHC7 KAHC    7 FFALC7 FFALC7 FFALC7 FFALC    

Craneford  Shiraz   SA  Glass 7 KALC7 KALC7 KALC7 KALC    7 FGALC7 FGALC7 FGALC7 FGALC    

Aldo’s Block  Shiraz   SA                    7 FHALC7 FHALC7 FHALC7 FHALC    

Aldo’s Block  Cabernet Sauvignon SA                    7 FHALC7 FHALC7 FHALC7 FHALC    

Republic  Shiraz   SA  Glass    7 LACC7 LACC7 LACC7 LACC    7777    FHALCFHALCFHALCFHALC    

Connor Park  Shiraz   Bendigo     7 FJALC7 FJALC7 FJALC7 FJALC    

Connor Park  Merlot   Bendigo     7 FJALC7 FJALC7 FJALC7 FJALC    

Penfolds Seventy Six Shiraz Cabernet  SA  Glass    7 LAHC 7 LAHC 7 LAHC 7 LAHC     7 FKALC7 FKALC7 FKALC7 FKALC    

Ferngrove   Merlot   WA     7 FLALC7 FLALC7 FLALC7 FLALC    

Willespie  Cabernet Sauvignon WA     7 IKALC7 IKALC7 IKALC7 IKALC    

 Sandhurst Ridge Cabernet Sauvignon Bendigo     7 ILALC7 ILALC7 ILALC7 ILALC                                 
                                   

        



VÉv~àt|ÄáVÉv~àt|ÄáVÉv~àt|ÄáVÉv~àt|Äá    

Wt|Öâ|Ü|Wt|Öâ|Ü|Wt|Öâ|Ü|Wt|Öâ|Ü|                7 DEALC7 DEALC7 DEALC7 DEALC    ]tÑtÇxáx]tÑtÇxáx]tÑtÇxáx]tÑtÇxáx    fÄ|ÑÑxÜfÄ|ÑÑxÜfÄ|ÑÑxÜfÄ|ÑÑxÜ        7DEALC7DEALC7DEALC7DEALC    
Strawberry? Bacardi? Cointreau and Lemon  Midori? Cointreau and Lemon 

VVVVtÜ|uuxtÇtÜ|uuxtÇtÜ|uuxtÇtÜ|uuxtÇ    fâÇáxàfâÇáxàfâÇáxàfâÇáxà            7 7 7 7 DEALCDEALCDEALCDEALC    `tÜztÜ|àt`tÜztÜ|àt`tÜztÜ|àt`tÜztÜ|àt            7DEALC7DEALC7DEALC7DEALC    
Vodka? Galliano? Blue Curacao and Ice@Cream  Tequila? Cointreau and Lemon 

`âwáÄ|wx`âwáÄ|wx`âwáÄ|wx`âwáÄ|wx                7 DEALC7 DEALC7 DEALC7 DEALC    VÉáÅÉÑÉÄ|àtÇVÉáÅÉÑÉÄ|àtÇVÉáÅÉÑÉÄ|àtÇVÉáÅÉÑÉÄ|àtÇ            7DEAL7DEAL7DEAL7DEALC C C C     
Vodka? Kahlua? Bailey’s and Cream            Vodka? Cointreau? Cranberry Juice and Lime    

YÄâyyçYÄâyyçYÄâyyçYÄâyyç    Wâv~Wâv~Wâv~Wâv~            7 DEALC7 DEALC7 DEALC7 DEALC    gÉuÄxÜÉÇxgÉuÄxÜÉÇxgÉuÄxÜÉÇxgÉuÄxÜÉÇx            7DEALC7DEALC7DEALC7DEALC        
Advocaat? Gin? Cointreau? Orange and Cream        Frangelico? Creme de Cacao? Baileys and Cream 

UÜtÇwçUÜtÇwçUÜtÇwçUÜtÇwç    TÄxåtÇwxÜTÄxåtÇwxÜTÄxåtÇwxÜTÄxåtÇwxÜ        7 DEALC7 DEALC7 DEALC7 DEALC    YÄtÅ|ÇzYÄtÅ|ÇzYÄtÅ|ÇzYÄtÅ|Çz    _tÅuÉÜz{|Ç|_tÅuÉÜz{|Ç|_tÅuÉÜz{|Ç|_tÅuÉÜz{|Ç|    7DKALC7DKALC7DKALC7DKALC        
Brandy? Creme de Cacao? Cream and Nutmeg  Kahlua? Sambuca Baileys and Blue Curacao    
    

f{Éàáf{Éàáf{Éàáf{Éàá    

VÉãuÉçVÉãuÉçVÉãuÉçVÉãuÉç                7 7 7 7 LALCLALCLALCLALC    YxÜÜxÜÉYxÜÜxÜÉYxÜÜxÜÉYxÜÜxÜÉ    eÉv{xÜeÉv{xÜeÉv{xÜeÉv{xÜ        7777LALCLALCLALCLALC    
Baileys and Butterscotch Snapps                        Frangelico? Kahlua and Baileys 

UHEUHEUHEUHE                    7 LALC7 LALC7 LALC7 LALC    UÄtv~UÄtv~UÄtv~UÄtv~    tÇw tÇw tÇw tÇw j{|àxj{|àxj{|àxj{|àx        7777LALCLALCLALCLALC        
Kahlua? Irish Cream and Cointreau            Black Sambuca and White Sambuca 

`tÜà|tÇ`tÜà|tÇ`tÜà|tÇ`tÜà|tÇ                7 LALC7 LALC7 LALC7 LALC    ZtÄÄ|tÇÉZtÄÄ|tÇÉZtÄÄ|tÇÉZtÄÄ|tÇÉ    [Éà[Éà[Éà[Éà    f{Éàf{Éàf{Éàf{Éà        7 LALC 7 LALC 7 LALC 7 LALC     
Kahlua? Banana Liqueur and Baileys            Galliano? Coffee and Cream 

]xÄÄçy|á{]xÄÄçy|á{]xÄÄçy|á{]xÄÄçy|á{                7 LALC7 LALC7 LALC7 LALC    ]tÅ]tÅ]tÅ]tÅ    WÉÇâàWÉÇâàWÉÇâàWÉÇâà            7777    LALCLALCLALCLALC    
Vodka? Baileys and Blue Curacao                Chambord? Baileys and Sugar 

    

`Év~àt|Äá`Év~àt|Äá`Év~àt|Äá`Év~àt|Äá 

j|ÇÇ|xj|ÇÇ|xj|ÇÇ|xj|ÇÇ|x    à{xà{xà{xà{x    cÉÉ{cÉÉ{cÉÉ{cÉÉ{                                                        7 JAHC7 JAHC7 JAHC7 JAHC        Tâáá|xTâáá|xTâáá|xTâáá|x    fâÇÜ|áxfâÇÜ|áxfâÇÜ|áxfâÇÜ|áx        7777JAHCJAHCJAHCJAHC    
Chocolate? Honey and Milk    Orange? Pineapple and Cranberry Juice    
____xÅÉÇxÅÉÇxÅÉÇxÅÉÇ    _|Åx_|Åx_|Åx_|Åx    tÇwtÇwtÇwtÇw    U|ààxÜáU|ààxÜáU|ààxÜáU|ààxÜá        7 FAL7 FAL7 FAL7 FALCCCC    c|Çxc|Çxc|Çxc|Çx    ctá{ctá{ctá{ctá{            7 JAHC7 JAHC7 JAHC7 JAHC    
Lemon? Lime and Bitters                    Pineapple? Coconut Milk and Passion Fruit 

V|ÇwxÜtÄÄtV|ÇwxÜtÄÄtV|ÇwxÜtÄÄtV|ÇwxÜtÄÄt                7 JAHC7 JAHC7 JAHC7 JAHC    gÜÉÑ|vtÄgÜÉÑ|vtÄgÜÉÑ|vtÄgÜÉÑ|vtÄ    VÉÄtwtVÉÄtwtVÉÄtwtVÉÄtwt        7 JAHC7 JAHC7 JAHC7 JAHC 
Lemonade? Orange and Pineapple Juice            Coconut Milk? Lemonade and Pineapple 

`|Ä~`|Ä~`|Ä~`|Ä~    f{t~xf{t~xf{t~xf{t~x                7 JAHC7 JAHC7 JAHC7 JAHC    fÑ|wxÜfÑ|wxÜfÑ|wxÜfÑ|wxÜ            7 JAHC7 JAHC7 JAHC7 JAHC 
Chocolate? Strawberry? Banana or Caramel        Cola? Raspberry? Lemon Squash? Lemonade 

\vx\vx\vx\vx    V{ÉvÉÄtàxV{ÉvÉÄtàxV{ÉvÉÄtàxV{ÉvÉÄtàx            7 JAHC7 JAHC7 JAHC7 JAHC        \vx\vx\vx\vx    VÉyyxxVÉyyxxVÉyyxxVÉyyxx            7777JAHJAHJAHJAHCCCC    
Chocolate? Ice@Cream and Milk                Coffee? Ice@Cream and Milk 

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


