Today Chef’s Recommendations
Entrees
Pan fried king prawns fritters with cucumber relish

                                                                                 18.5                                                                                           
Pancetta and halloumi stuffed mushrooms with 
rocket pesto                                                           18.5                                                                                
Grilled half shell scallops with pea puree and sofrito salsa                                                                         18.5

Crispy crumbed rock oysters, topped with chilli aioli

                                                                               ½ dz 16.  dz 32.
Mains 
Veal medallions on cauliflower puree and red wine
 Jus                                                                           32.5
Roasted harrissa lamb rump on a herb spiced ratatouille                                                               32.5
                                                                                         
   Fish of The Day: -Pan roasted salmon fillet on a bed of watercress, baby beetroot and goats cheese    35.5              

Queensland Barramundi fish fillets in a cooper’s beer batter, served with chips, salad and a tartar sauce    
                                                                               25.5
     MONDAY 10% OFF ALL FOOD
