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FALAFEL, HUMMUS & TZATZIKI (VG)
Tortilla croutons, sweet pickled onion,
tomato, parsley

GRILLED HALF SHELL SCALLOP

MORNAY (I)
Scallops in a half shell, creamy mornay sauce
(5 PCS) Add an extra scallop for $5

GRILLED TIGER PRAWNS (SHELL ON)
(Le) (1)

Garlic butter, lemon (5)

SPICED LAMB SHOULDER
Date, sweet potato & chickpea tagine,
kale, lamb jus

PAN ROASTED BARRAMUNDI (LG)(A)
Crispy potatoes, greens, lemon butter sauce

SEAFOOD CHOWDER (I)FEATURED DISH

Creamy sweet corn & potato chowder, squid,
prawns, seasonal fish, cob loaf

CRISPY SKIN SALMON (A)
Roasted fennel, new potatoes,
lemon & caper burnt butter

SMOKED BARRAMUNDI NICOISE (LG) (A)

Smoked Humpty Doo barramundi, hard-boiled
egg, green beans, new potatoes, tomatoes, olives,
mixed leaves, anchovies, house vinaigrette

SPICY CHICKEN SALAD

Crispy chicken tenders, sweet chilli sauce, pickled
Asian vegetables, crispy noodles, chilli dressing,
cashews & sesame seeds

GREEN GODDESS SALAD (PB)
Mixed lettuce, tomatoes, cucumber, celery, radish,
lemon pepper tortilla croutons, green goddess

dressing
Add chicken, steak or falafel (PB) $9

SAVOURY MINCE SENIORS SPECIAL
Mashed potatoes, steamed kale




