
Specials

Beef Bourguignon 23.5

Traditional French beef casserole simmered in red wine

and beef stock, with creamy mashed potatoes and seasonal

vegetables, and finished with button mushrooms and bacon

Whole Flounder 26

whole flounder accompanied by lemon butter sauce

and served with chips and salad

Atlantic Salmon Fillet 27.5

grilled fillet of Atlantic Salmon served on a bed of mashed

potatoes, seasonal vegetables and a lemon butter sauce

Herb Crusted Pork Cutlet 25.5

Grilled pork cutlet topped with a macadamia herb crust and

served with sweet potato mash, baby bok choy and 

a bearnaise sauce

Slow Roasted Duck 24.5

served with mashed potatoes, buttered vegetables and

a rich orange sauce 

King George Whiting Fillets 26

lightly battered King George Whiting fillets served with

steak house chips, side salad and tartare sauce

Wagyu Surf'n'Turf 36

250gm Wagyu steak served with mashed potato,

buttered vegetables, mushroom sauce and 

topped with crumbed lemon pepper calamari

Thai Green Chicken Curry 23.5

Diced chicken pieces simmered in traditional Thai spices

and served with steamed jasmine rice and a garden salad


