
Seared Qld scallops, cauliflower custard, crisp prosciutto, macadamia, salsa verde (GF) 		  21

Parmesan gnocchi, swiss brown mushrooms, goat’s cheese, fresh herbs (V)				    18

Crispy fried whiting fillets, prawn and squid with caper & dill mayonnaise 				    20

Charcuterie plate of cured meats, grilled vegetables, mixed olives, labna 			    	 21

E N T R E E S

Indian spiced salmon, spiced green pea puree, grilled watermelon, cucumber & coriander salad 	 32 

Breakout river lamb shanks, braised in tomatoes, roast kifplers, buttered beans, gremolata (GF) 	 33

Char grilled eye fillet, Paris mash, golden shallots, spinach cream, red wine jus (GF) 			   36 

Grilled market Fish, corn and tomato salsa, avocado mousse (GF) 					     MP 

Mexican spiced chicken breast, roasted sweet potato, toasted corn, guacamole & baby cos leaves 	 30

M A I N S

Herb roasted chat potato									         	   9

Broccolini tossed with almonds									           9

Seasonal mix vegetables, sea salt, butter 							        	   9

Rocket, pear, walnut and parmesan salad							         	   9

Beer battered fries with aioli 									           9

S I D E S

Garlic bread											           9

Middle Eastern dips, marinated labna and grilled flatbread						      16

B R E A D S



Indulge in a dessert and you’ll donate $2 to the AccorHotels Community Fund to help us build healthy families 
through our partners AIME Mentoring, Garvin Institute of Medical Research, Kokoda Youth Foundation and Life-

line. Thank you for your sweet contribution in creating a positive change in our communities.

Hot chocolate tart, salted peanut praline, boysenberry ice cream 					     16

Vanilla bean pannacotta with almond biscotti and fresh berries					     16

Apple rhubarb crumble, macadamia crust, vanilla bean ice cream 					     16 

White chocolate marquise, sour apple curd, jersey milk ricotta 					     16 

Selection of cheese, dried fruit, lavosh, quince paste						      21

D E S S E R T S

C L A S S I C S

Soup of the day with toasted Turkish bread (V)							       16 

Fettuccine bolognaise with shaved parmesan 							       18 

Caesar salad with baby cos lettuce, crisp bacon, croûtons and poached egg, caesar dressing 		  18 

	 add grilled chicken breast 								        23  

Club sandwich with grilled chicken breast, bacon, egg, lettuce, tomato, aioli, beer battered fries 	 19

Grilled steak sandwich with 120g steak, cheese, toasted Turkish roll, tomato, rocket & balsamic

onion jam, beer battered fries									         19 

Wagyu beef burger with 150g Wagyu beef, bacon, lettuce, tomato, cheese & beetroot relish,

beer battered fries 										          22

Fish & chips with battered fish fillets, beer battered fries, tartare sauce, side salad 			   22

Charcuterie pizza, cacciatore salami, prosciutto, mushroom, capsicum, red onion & mozzarella	 23

Hawaiian pizza, smoked ham, fresh pineapple, mozzarella						      22 	



A P P E T I S E R S 

Indian spiced salmon, spiced green pea puree, grilled watermelon, cucumber & coriander salad 	 32 

Breakout river lamb shanks, roast kifpler potatoes, tomato, buttered beans, gremolata (GF) 		  33

Char grilled eye fillet, Paris mash, golden shallots, spinach cream, red wine jus (GF) 			   36 

Grilled Market Fish, corn and tomato salsa, avocado mousse (GF) 					     34 

Mexican spiced chicken breast, roasted sweet potato, toasted corn, guacamole & baby cos leaves 	 30

M A I N

Herb roasted chat potato									         	   9

Broccolini tossed with almonds									           9

Seasonal mix vegetables, sea salt, butter 							        	   9

Rocket, pear, walnut and parmesan salad							         	   9

Beer battered fries with aioli 									           9

S I D E

Garlic bread											            9

Seared Qld scallops, cauliflower custard, crisp prosciutto, macadamia, salsa verde  (GF) 		  21

Parmesan gnocchi, swiss brown mushrooms, goat’s cheese, fresh herbs (V)				     18

Crispy fried whiting fillets, prawn and squid with caper & dill mayonnaise 				    20

Charcuterie plate of cured meats, grilled vegetables, mixed olives, labnah				    21

Indulge in a dessert and you’ll donate $2 to the AccorHotels Community Fund to help us build healthy families 
through our partners AIME Mentoring, Garvin Institute of Medical Research, Kokoda Youth Foundation and Life-

line. Thank you for your sweet contribution in creating a positive change in our communities.


