
LUNCH MENU
$49 - 2 COURSE ENTRÉE + MAIN

ENTRÉE
TRILOGY PLATE

Semi dried tomato arancini, romesco sauce
Mediterranean veg bruschetta, pesto

Newton grilled halloumi, tapenade, honey

MAINS
CHIMICHURRI CHICKEN BREAST

Roasted herb potatoes, heir loom carrots

TASMANIAN SALMON
Ancient grains, cashew crème, lemon myr tle, dill

SIRLOIN STEAK
Cooked medium rare, roasted herb potatoes,  

broccolini, beef & red wine glaze

KING HENRY PORK CUTLET
Celeriac mash, stuffed apple, cider & dijon sauce

ALE BATTERED GARFISH
Chips, garden salad, lemon, tar tare

FREE RANGE CHICKEN PARMIGIANA
Napoli sauce, mozzarella, chips, garden salad

CHILDREN’S MENU $15
FISH + CHIPS

CHICKEN NUGGETS + CHIPS

CHEESEBURGER + CHIPS

SOUTHERN FRIED CHICKEN TENDER SALAD

Mother’s Day


