MAINS:
Premium Fillet Mignon with mash, green beans and a choice
$29.95
of sauces; - Mushroom, - Béarnaise, - Red wine, - Pepper.
Oven-Baked Chicken Breast Fillet with apricot and almond
$26.75

 filling, mash, garden salad and chardonnay cream sauce.  
 
Walnut Crusted Pork Fillet with mash, spinach, prunes and 
$28.50

Madeira reduction.(g)
Lamb’s Fry and Bacon, mash, vegetables and tomato-gravy.       $23.50


Chicken Parmagiana with smoked ham, crispy chips and             $23.50
garden salad.


Braised Rabbit Chasseur cooked with white wine, smoked 
$28.50

pork and Straw mushrooms, served with roast potatoes.(l)

Herbed Lamb Rack (4) with mashed potato, vegetables, cherry tomatoes, olives and red wine gravy.




$29.95
Traditional Indonesian Nasi Goreng with chicken satay.

$24.95
Smoked Pork Belly, braised red cabbage with apple and 

$28.50

crushed potatoes.(g,l) 


Mixed Grill: Eye fillet, lamb cutlet, sausage, bacon, beef burger,    $32.50


crispy chips, salad and rich gravy.   

Braised Lamb Shanks, mash and seasonal vegetables.(g,l) 
$26.95  

Roast of the Day; with baked potatoes and pumpkin,

$23.50 seasonal vegetables and rich gravy.

 

Curry of the Day; served on steamed rice with crispy 
            $23.50
pappadams and spicy chutney.(g)

SEAFOOD MAIN MEAL  SELECTION:
Chilled Seafood Plate: cooked prawns, fresh oysters, smoked      $28.95
salmon, Pacific Ocean Bug, salad and Thousand Island sauce.
Garlic Prawns; steamed Jasmine rice, garden salad.(g)

$26.95 

Pineapple-Cut Squid lightly fried in lemon-pepper, mixed leaves,  $19.95 Spanish onion and garlic aioli. (l)
Cascade Battered Market Fish of the Day; with crispy chips,       $26.95

garden salad,  tartare and lemon.(l)



Grilled Atlantic Salmon Fillet, mash, broccolini, mango salsa.(g) $27.50 Fresh Seafood Risotto; mussels, clams, prawn, fish, garlic
$26.95

 parsley shaved Parmesan (g,l)


Whole Rainbow Trout oven baked, served on a warm 

$28.50

Cannellini bean and tomato  salad with roquette.(g,l)
Fijian “Fish Lolo”; Barramundi fillet cooked in coconut milk,
$26.95
steamed Jasmine rice, grilled pineapple, papaya and salad.
ADDITIONAL SIDE PLATES:
Garden Salad (v,g,l)






$  6.50 

Seasonal greens (v,g,l)





$  6.50
Crispy chips with aioli (v,l)





$  6.50 

Mashed Potato (v,g)






$  6.50
(v)–vegetarian, (v*)-vegetarian option available,  (g)–gluten free,  (l)–lactose free 
