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             Entrée 

Cornets of ham stuffed with cream cheese   $15 

King Prawn salad served with prawn sauce   $12 

Coffin bay oysters natural    $24         

Aromatic Thai pork larp   $16 

Venison Capriccio    $17 

            Main Course 

Medallions of pork with a cream sauce, Fondant potatoes and Seasonal 
Vegetables.   $36 

Beef Wellington and red wine sauce served with seasonal vegetables.   $38  

Lamb rack   $32 

Roast chateaubriand of beef   $42 

Truffled chicken breast   $42 



           Desserts 

Chocolate Mud Cake served with cream or Ice-cream $16                                                                                        

Chocolate profiteroles served with cream or Ice-cream   $16  

Honey crème Brûlèe   $14 

Confit lemon curd tart   $14 

Citron and midori Soufflé   $16 
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          Sparkling 

Seppelt  Shiraz   $19  

Jansz Cuvee Chardonnay Pinot Noir   $21  

Croser Pinot Nior Chardonnay   $25 

Moët & Chandon Brut Imperial   $48 
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             White 

  Shaw & Smith M3 Chardonnay   $36  

Groom Sauvignon Blanc   $30  



Petaluma Hanlin Hill Riesling   $33 

Balthasar Ress Rieslings Kabinet   $27 

             Wines 

              Red 

Zema Estate Cabernet Sauvignon  $30  

The Pawn En Passant Tempranillo $32 

Kooyong Massale Pinot Noir   $33 

  Mitolo The jester shiraz   $45 

                 Beer  

Boddingtons  $8  

Kilkenny  $8  

West End Draught $7  

Toothys new  $7                

            Soft Drinks 

Lemonade, Coke, Fanta  $5  

Orange Juice, Apple Juice   $5 

Mineral Water  $3  

Sparkling Mineral water  $3  


