Sta rters

Focaccia and Semidried ] omato FUP | oaf
Served with Butter and Olive Oil and Balsamic DiPPing Sauce - $6.50

SOUP of the Dag ~-$8.50

5wiss Brown Muslﬂrooms Centered with CaPsicum, ]:etta, Fine Nuts,
Babg Spinach and Koastec{ Tomatoes and Bakecl till Golclen Brown -%$16.50

Ricotta, Fine Nuts and (Cous (Cous [Trittata on Salad (Greens
Served with [Jome Made T omato Relish - $1 7.50

Frawn 69oza - Prawns WraPPed in Liglwt Japanese Fastrg,
Steamec{ and Servecl ina Spicy Tom Yum Broth ~%$18.50

Greek | amb Salad -] amb | oin Marinated in | emon and (Garlic
and (Combined with Olives, | omato, [Tetta and Salad (Greens - $ 1 7.50

Mains

Seared Tender Frime Eﬂé Fi”et Steak on Creamﬁ Mashec{ Fotato with Béamaise Sauce
Served with [Tresh Seasonal \/egetables ~-$3%%.00

Chicken Preast Suprcmc TOPPecl with a Rich Red Wine Glaze |~ nhanced bg Shallots,
Mushrooms, Bacon and [Herbs and Served with [Fresh Seasonal \/egetab]es ~$27.00

[resh T asmanian Seafood | ossed with Spaghet‘ci ina Liglﬁt T omato Pesto Sauce
and ToPPecl with Slwavecl Farmesan - $3%0.00

Fresh Loca] Catch of the Dag Served ona Courgette }:ritter
with [Hollandaise Sauce and [Fresh Seasonal \/egetab!es -$27.00

Marinated Barbequc Pork Fillet on Arabian Cous Cous
Served in T ortilla Basket with Bok C]’]oy and Ogs‘cer Mushrooms - $28.00

Creamg \/egetab]e Risotto [Tlavoured with Mint and | emon and Topped with Shaved Parmesan - $26.00



Desser’cs

Crepe Suzette; (lassical [French Dessert of
Three CrePes ina Sweet Orange Sauce, Served with Vanilla Jce Cream - $10.00

B!ackberrg Crumbie Tart Scrved with an lced Lemon Cream -$10.00

(Chocolate Profiteroles — (Choux Fastrg Puffs Centered with
(Creme Patisserie and Smothered in Rich (Chocolate Sauce - $12.00

Kasterrg, Lemon and Chocolate Lagered ]ced Terrine Accompanied }39 Almond Bread - $10.00

L L L e s i

/D/azza D’oro $3.80
Espresso, Flat White, CaPPuccino, |_atte, Mocha, Long Black, Amcmcogato, Macchiato

7_/76/4I‘f of [ ca ([_0056 /_ca)[) $3.80
Engh’sh Breai@cast, I arl Grey, Jasmine Gireen, (Chamonmile, FCPPermint and Spiccc{ Chai

Vanilla Honeg (Chai| atte $4.00
fﬂot Chocolate with Marslﬂma”ows $4.00

Chocolate Agogato $6.50

\/ani”a lce cream covered in chocolate and served with a shot of espresso.

Agreat alternative to a dessert, try with your favourite liquor]cor an extra $4.50

L/’c/]u@ur‘ (Coffee $9.00
[rish - |rish Whiskcyl Mexican - K ahlua, Jamaican - TiaMaria Roman-alliano, [rince C]"IBI‘ICS —~ Drambuie

Cognac Remg Martin VOOF (6oml) $12.00

Fort
FPenfolds Club  $4.00
[Hanwood $5.00
Galway Fipe  $7.00
Girandfather  $10.00

Rutlﬂerglen Muscat $6.00



