Happy Mother’s Day
Entrée /Sides
Warm marinated olives with bread 12
Arancini (V)

14.9

Herb and cheese risotto balls lightly crumbed with a spiced relish and aioli
Wasabi Prawns $16
Crispy fried prawns tossed with a wasabi Japanese mayonnaise served on a light salad
Red wine pepper poached fig with French goat curd drizzled with truffle honey Served
prosciutto and crusty bread
28

Kids margherita pizza

12.5

Slow braised lamb shank in porcini mushroom, red wine tomato and rosemary served with cream mash potato

Kids Hawaiian pizza

12.5

Grass Feed Porterhouse 350g 36

Nuggets & chips

10

Linguini Napoli

10

Chicken strips & chips

12

Linguini butter & cheese

10

Chargrilled porterhouse served on Roast potato gratin, parmesan spinach and mushroom sauce
Lemon pepper calamari

29

Stuffed Chicken parmigiana 29
Whole breast free range chicken fillet crumbed stuffed with apple wood smoked ham, Napoli sauce, mozzarella and tasty
cheese. Served with beer battered chips and a light salad

A mixture of cold meats marinated vegetables and a small bites with bread

Atlantic Salmon $35

Cured salmon gravlax

Grilled salmon fillet Served on a mixed lettuce salad of avocado, semi dried tomato, toasted almonds, balsamic glazed
onion, with a lime mustard vinaigrette

16

Orange cured Tasmanian salmon served with poppy seed dressing and light herb citrus
salad
Beer battered chunky chips with aioli 9
Garden salad with balsamic dressing

8

Pizza

Linguini marinara 32
Linguini tossed with calamari, black mussels, tiger prawns, fresh fish, clams, tomatoes in a white wine, olive oil sauce and
a hint of chilli and garlic
Gnocchi (V)

28

Homemade potato gnocchi tossed with slow cooked pumpkin, fried leek, baby spinach, goat’s cheese and pine nuts

Warm homemade garlic & butter bread

6

Chilli prawn linguini 32

Garlic cheese OR Herb cheese focaccia

12

Black tiger prawns tossed with brocolini, fresh chilli, garlic and herbs in a white wine olive oil sauce

Margherita (V) 18

Penne Mediterranean chicken

Tomato base with fior di latte, mozzarella and oregano

Penne tossed with roasted chicken pieces, Spanish onion, Kalamata olives, crispy bacon, oven baked tomatoes, white wine
& olive oil sauce with grated Grana Padano cheese

Capricciosa

21

Tomato base with mozzarella, smoked Virginia ham, black olives, anchovies and mushrooms
Tropical

KIDS

Lamb Shanks 35

Local calamari shallow fried and tossed in lemon pepper & herbs, Served on a Thai infused salad

Poached fig and French goat curd 16

Antipasto Platter

Mains / Pasta

27

Vegan pie (V) 24
Homemade vegetable vegan pie served with chunky chips and light salad

20

Tomato base with honey leg ham, fresh pineapple, garlic and cheese trio
Calabrese

21

Tomato base with spicy Cacciatore salami, roast peppers, Kalamata olives and topped with mozzarella

Desserts

Mediterranean lamb

Please check the display for today’s homemade Sweets

24

Tomato base with mozzarella, lamb, tomato bruschetta mix, fresh roquette and a yoghurt dressing

Please Note: We don’t want to keep mum waiting on her special day so unfortunately
no menu changes can be made. Please inform us prior to ordering of any dietary
needs as all ingredients are not listed

