
Lunch Menu 

GF – Gluten Free LF – Lactose Free A – Contains Alcohol 

V – Vegetarian VG – Vegan O - Option 

Please speak with your server if you have any allergies as some ingredients may not be listed  
and there is always a risk of cross contamination in our kitchen. 
A 15% surcharge applies on all Victorian Public Holidays  

Sorry, no split bills! 

 

 
Entrees 
 

Cheese & Herb Garlic Bread (V)   15 
 

Seafood Chowder (A)    17 
with cheese & herb garlic bread 
 

Tomato & Basil Bruschetta (V, VGO, GFO, LF) 16 
with olive tapenade & balsamic glaze 
 

Haloumi Fries     22 
with ranch dipping sauce 
 

Pumpkin, Spinach & Fetta Arancini (V, A)  18 
with blue cheese & rocket pesto, toasted seeds,  
& balsamic glaze 
 

Dumplings (LF)     20 
A selection of fried & steamed dumplings  
served with sweet chilli ponzu sauce 

Fried pork & chive (2)  
Steamed chicken & mushroom (2) and steamed prawn (2)  
 

Garlic Prawns (GFO, LFO, AFO)   25 
in a garlic & white wine butter sauce and served with  
cheese & herb garlic bread 
 

Buffalo Wings (GF, LFO)    18 
served with blue cheese sauce & celery sticks 
 

Grazing Platter     28 
Selection of dips 
Grilled chorizo 
Marinated olives 
Lemon salt & pepper calamari 
Grilled sourdough 
 

Salads 
 

Chicken Caesar Salad (GFO)   28 
with anchovy dressing 
 

Vietnamese Prawn Salad (GF, LF)   29 
 

Curries 
 

Served with basmati rice, naan & condiments. 
Served Mild, Medium, or Extra Hot 
 

Beef Rogan Josh (GFO, LFO)   38 
Slow braised in garam masala & curry leaves with raita 
& smoky tomato chutney 
 

Butter Chicken (GFO)    38 
marinated in tandoori curry paste, yoghurt & garlic,  
simmered in a rich tomato butter cream sauce 

 

 
Mains 
 

Salt & Lemon Pepper Calamari (GFO, LF)  32 
served with steak fries & garden salad  

 

Beer Battered Flathead Fillets (LF)  32 
served with steak fries & garden salad 
 

Homemade Lamb Shank Pie (A)   32 
served with steak fries & garden salad 
 

Seafood Linguine or Risotto (GFO, LFO, A) 42 
mussels, squid, prawns, scallops, spinach, tarragon,  
garlic & chilli in a creamy white wine sauce 
 

Burgers 
 

Served with steak fries 
 

Angus Beef Burger     29 
with bacon, cheddar, tomato, salad, aioli, tomato chutney 
 & BBQ sauce.  
 

Grilled Haloumi Veggie Burger (V)  25 
Veggie patty, grilled haloumi, caramelised onion, tomato,  
lettuce & tomato relish.   
 

Chicken Katsu Burger    28 
Panko crumbed chicken breast, coleslaw & aioli.   
 

Crumbed Flathead Burger    30 
with caper aioli 
 

Pizza  
 

Gluten free bases available for $4 

 

Margherita (V)     25 
tomato, basil, mixed herbs & mozzarella  
 

Hawaiian       28 
sliced ham, pineapple & mozzarella 
 

Peri Peri Chicken     30 
roasted capsicum, caramelised onions & mozzarella  
 

Pepperoni      28 
Napoli, salami, Spanish onion, & mozzarella   
 

Sides 
 

Garden Salad  (V, VGO, GF, LF)   12 
with honey mustard dressing 
 

Steak Fries (VG, GFO, LF)    15 
 

Potato Wedges (V, LFO)    15 
with sweet chilli & sour cream     


