LUNCH

(2 Courses $59 | 3 Courses $69)

With a Glass of House Wine/ Beer/ Cocktails
(Steaks Excluded)

Ceaser Salad $26
Baby Cos, Lardons, Anchovy,

Poached Egg, & Caesar Dressing

Add on - Chicken Tenders $6 | Prawn $8

Bay Spiced Calamari $24
Crisp Calamari Tossed with Rocket and Aioli

Crispy Zucchini (VG) $24
Krunchy Fried Baby Zucchini, Asian Slaw,
Vegan Chipotle Mayo

Slow Cooked BBQ Pork Ribs (GF, DF) $24
Molasses, Brown Sugar and Sweet Paprika
Marinated Slow Cooked Pork Ribs, Remoulade

Australian Beef & Burgandy Pie $24
Served with Creamy Sebago Mash & Wild
Mushroom Jus

200 GMS Striploin $34
Shorthorn 1000 Guinness Breed Beef, Served
with Creamy Sebago Mash OR Crispy Coated
Fries, and Choice of Red Wine Jus OR Wild
Mushroom Sauce

Lemon Myrtle Chicken (GF) $38
Roasted free range chicken breast, creamy
Sebago mash, charred broccolini, wild
mushroom sauce

Pan-seared Humpty doo Barramundi (GF, DF) $42
Celeriac remoulade, crusted lemon roasted
potato, bell pepper & garlic velouté

(V) Vegetarian (VG) Vegan

(GF) Gluten Free

Sustainable Crispy Hoki Fillet $26
Smoked Tempura Fried Hoki Fillet, Crispy Fries,
Tartare Dip

Lentil & Potato Burger (V) $26
Smoked Cheddar Cheese, Cos, Aioli, Crispy
Coated Fries

Wagyu Beef Burger $28
Grilled Angus Beef Patty, Smoked Cheddar
Cheese, Cos, Aioli, Crispy Coated Fries

Crispy Chicken Sandwich $28
Crispy Chicken, Celeriac Remoulade, Cheddar
Cheese, Smashed Avocado, Crispy Coasted Fries

Steak Sandwich $28
Grilled Tosted Grande Bread, Bush Tomato
Chutney, Aioli, Grilled Minute Steak, Crispy
Coated Fries

Sticky date pudding (V) $18
Steamed Date Pudding, Roasted Almond & Brunt
Caramel Ice-Cream

Chocolate Dome $22
Pistachio & Dark Chocolate Dome, Warm Truffle
Sauce, Blood Orange Sorbet

Basque Cheesecake (V) $26
Caramelised, Creamy Cheesecake, Matcha Tea Ice
Cream

Kariton Ice Cream (V) $18

Select three Scoops from -

Ube Halaya (Purple Yam)

Mango Float

Pastillas de Leche (Caramelised milk)
Pan de Kape (Barako Coffee)

(DF) Dairy Free



