
 

Casual Dining Menu 
 

Soup of the Day 

with fresh baked bread roll (gfo) $14 
 

Ham and Cheese Mille-Feuille 

shaved leg ham, Comte Grand Reserve cheese and mornay sauce baked in puff pastry $24 
 

New York Style Spaghetti and Meatballs 

fried Angus beef meatballs, house made tomato sugo, spaghetti and parmesan cheese $24 
 

Australian Crumbed Whiting Fillets 

crispy coated fries, house tartare sauce, salad Nicoise (A) $26 
 

Lamb, Mint and Rosemary Sausages 

garlic and onion potato ecrase, onion rings and gravy (gf) $22 
 

Braised Queensland Beef Wagyu Eye Round Steak 

buttered mashed potato, tempura vegetables, Bourguignon sauce (gf) $36 
 

Fiery Sri Lankan Fish Curry 

vegetables and tomatoes, coconut sauce, steamed rice and curry leaves (gf) (I) $25 
 

Macadamia and Herb Crusted Barramundi 

buttered parsley potatoes, green beans and bacon, beurre blanc a la crème (gf) (I) $36 
 

Roasted Cauliflower 

almond, parsley and mint tabbouleh, pomegranate, dukkha carrots and lemon yoghurt (gf) (vgo) $23 
 

Warm Salad of Butternut Pumpkin 

sweet potato, fennel, toasted pepita seeds and green apples, 

 green leaves and radicchio, tahini dressing (gf) (vg) $20 
 

Bar Snacks 
 

Mini “Toad in the hole” 

freshly baked Yorkshire pudding, beef chipolata, onion gravy and mustard $8 
 

Crumbed & Fried Vegetable Stuffed Mushroom 

Napoli sauce, salsa verde (gf) (v) $8 
 

Thai spiced house made fish cake  

egg noodle, spiced vegetable broth (M) $10 
 

 

● gf–gluten free ● gfo–gf option ● v–vegetarian ● vo–v option  
● vg–vegan ● vgo–vg option ● df–dairy free ● dfo–dairy free option  

● A–Australian ● I–Imported ● M–Mixed 

 


