Sitdown Menu

to begin
* house baked mini sourdough

starter

« cypriot salad (v, gf, n, vgo) - spiced cauliflower, red
onion, roasted chickpeas, spinach, fetta, quinoa, pepitas,
almond flakes, lemon dressing

« crispy prawns (gfo) - wombok, spring onions, carrot,
cucumber bean sprouts, rice vermicell plum dressing

« pork belly (gfo) - warm winter vegetable slaw, honey &
juniper jus

fill you up

« grilled barramundi (gf) - baked sweet potato, charred asparagus, lemon caper
butter

« tuscan chicken (gf) - boneless 1/2 chicken, mash potato, green beans, mushroom,
sundried tomato, onion, spinach, creamy parmesan sauce

+ slow roasted lamb rump - warm mediterranean pearl couscous salad red wine jus

» casarecce with roasted pumpkin & pesto (v, gf, n, vg) - roasted pumpkin, onion,
garlic, pesto, spinach, pinenuts, vegan parmesan

finish you off
+ vegan pear & coconut crumble (v, gf, n, vg) - vanilla coconut yoghurt
« warm sticky toffee pudding (v) - vanilla bean ice cream, butterscotch sauce
» baked lemon & raspberry cheesecake (v, gf) - raspberry coulis, double cream

v - vegelarian, vo - vegelarian option, gf - gluten free gfo - gluten free ophion, n - conbains nuts, vg - vegan, vgo - vegan
option

While we will endeavour to cccommodate customers food ollergies or intolerances, we cannot guorantee completely allergy-free meals.
This is due to the presence of troce ollergens in our kitchen ond supplied ingredients.

Or 2 or 3 course menu is
ideal for groups of up to
25 guests. Your guests will
be able to choose their
own meal to suit their
individual tastes.

2 courses-$60.00 p.p.
3 courses-$75.00 p.p.

For larger groups (25+)
we can arrange a suitable
alternate drop menu,
please contact our

team for more information



