
 

 
 
 
 
 
 
 
 

STARTERS  
Garlic Bread for two 9 
Trio of Dips - Turkish bread served warm with a selection of Tapenade & Dips    for 1-2  16 

For 2-4  19 
 
SENSATIONAL SALADS   

King Prawn Mango Salad  Pan Seared King Prawns finished with a Coriander and Lime Butter served with a salad of  
Mango and lycees with julienne of capsicum, cucumber, mint and Spanish onion  30 

 

Cedar Caesar Parmesan Cheese Cos Lettuce Bacon Anchovies Egg and crouton 22 
Add Garlic Chicken 25 
Add Garlic Prawns or Seared Scallops 28 

 

Warm Caramelised Ginger Pork & Apple Salad pan-seared Pork Medallions, grilled apple, rocket, blood orange,  27 
Walnuts & crispy prosciutto, finished with a creamy yoghurt apple dressing 
 

MAINS 
Garlic Prawns – Pan Seared and finished in a rich Garlic Cream sauce and served with Jasmine Rice 30 
 
Salt and Pepper Calamari with both Garlic Aioli & Sweet Chilli Sauce 26 
 
Vegetarian - Char-grilled Vegetable Stack on Jarlsberg Cheese & Potato Rosti with Rocket Pesto 26 
 
Atlantic Salmon - Pan-seared Fillet of Salmon resting on vegetable linguini, Capers, asparagus and dressed with a  35 

Lemon Beurre Blanc Sauce and Salmon Pearls  
 
Eye Fillet Steak – prime 200 gram MSA grain fed beef tenderloin steak resting on potato rosti and fresh  39 

Spinach, served with a rich Cabernet and wild mushroom jus 
 
Double baked Duck breast resting on linguini vegetables bok choi with caramelised tangelo & Grand Marnier syrup. 36 
 
Fishermans Basket - Battered Barramundi Fillets, Salt & Pepper Prawns and Calamari served Garden Salad & Fries,  33 

Lemon & Tartare Sauce 
 
Papa del Mare - Sautéed Scallops, Prawns served on Fresh Papadelli Pasta & covered with a rich  30 

Garlic & Oven Roasted Tomato Basil Sauce  
 
Steak Dianne - medallions of Eye Fillet Steak, brandy garlic cream sauce and served with Gratin Dauphinoise 35 



 

 
 
 
 
 
 
 
 
SIDE ORDERS 

Gratin Dauphinois (sliced baked potatoes)         8 

Sautéed Green Beans            8 

Garden Salad             8.5 

Mediterranean Salad             8.5 

 
 
KIDS MENU 
 
Chicken nuggets with chips           9 

Tempura Battered Whiting fillets with chips         9 

Hamburger served with Salad and Chips          9.9 

 
DESSERTS  

Chef’s Special Dessert of the Day          8.5 

Gelati Martini  Trio of Mango Raspberry and Strawberry Gelati with fresh seasonal fruit and Coulis   9.5 

Apple Strudel served with Crème Anglaise and fresh cream       9.5 

French Crème Brulee served with fresh cream & Strawberries       9.5 

Tiramisu served with Bailey’s and Caramel Fudge sauce        10 

Profiterole filled with Grand Marnier Liquor Crème Patisserie and rich dark chocolate sauce    10 

 

Cheese Platter 

A selection of local Australian cheeses with fruit and nuts        32 

 

All Day Devonshire Tea            

2 Scones, Strawberry Jam & Whipped Cream Served with Pot of tea, Flat White, or Cappuccino    9 


