
 

 
LUNCH MENU 

TUES, WED, FRI 11.30am-2.30pm     

3-COURSES  $30 plus grats 
 

 

COURSE ONE 

 

TORTILLA SOUP (vo, cd) 

guajillo tomato soup, shoestring tortilla chips, 

chicharron crumble (vo), sour cream, cilantro 

or 

WEDGE SALAD (vo, cd) 

iceberg, tomato, bacon(vo), crumbled Gorgonzola,  

blue cheese dressing 

or 

BEEF PASTRAMI CARPACCIO (cd) 

shaved parmesan, horseradish mayo, capers 

 

COURSE TWO 

 

SHRIMP LINGUINE (cd, cs) 

sauteed shrimp, Marinieres sauce, blistered cherry tomatoes 

or 

SAUSAGES & MASH (cd) 

roasted pork sausages, buttered mash, onion gravy 

or 

MUSHROOM RISOTTO (v, cd) 

porcini cream, aged Parmesan, mushroom garnish 

 

COURSE THREE 

 

  AFOGATTO (v, cd) 

espresso, torn brownie, vanilla gelato,  

Pedro Ximenez aged sherry 

or 

MANGO CUP (veo, cd, gf) 

mango sorbet, fresh mango, whipped cream, mint 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

DINNER MENU 

TUESDAY-SUNDAY 5-8pm 

3-COURSES $50 plus grats 
 

 

COURSE ONE 

 

LOBSTER BISQUE (cd, gf) 

lobster bites, tomato oil 

or 

TRUFFLE MUSHROOM PATE (cd, gfo) 

local mushrooms, white truffle, cornichons, toast (gfo) 

or 

PEAR & GORGONZOLA (v, cn, cd) 

textures of pear, Gorgonzola, candied nuts, pear & white balsamic dressing 

 

COURSE TWO 

 

SEAFOOD LINGUINE (cd) 

blackened wahoo, mussels, shrimp, peri-peri sauce 

or 

ANGUS SHORT RIB (cd, gf) 

butter-soft Angus short-rib, buttered mash, carrots, baby roasted onions 

or 

TERIYAKI STIR-FRY (v, gfo) 

vegetable medley, pak choy, edamame, soba noodles, teriyaki sauce 

 

COURSE THREE 

 

AFOGATTO (v, cd) 

espresso, torn brownie, vanilla gelato, Pedro Ximenez aged sherry 

or 

CRÈME BRULEE (cd) 

passion fruit, sugar crisp topping 

 

 


