lunch sPccialtgz

mcdlcg of mains

$3%0.00 per person

(a tasting of each wine and dessert included in Price)

your medleg of mains Platter includes the Fo"owing:

salt and pepper squid

tender babg squid seasoned with sea salt and sichuan Peppcrxcricd till goldcn served on a
chiffonade of lettuce and dressed with a fresh lemon and garlic vinaigre’cte

(banca ridge 2008 gateway series semillon)

bbq beef spare ribs

tender spare ribs marinated in our own bbq sauce then chargri“cd
served with boiled Potatoes and sour cream

(banca ridge 2007 foundation series cabernet sauvignon)

homcmaclc POI"‘( ancl caraway SCCCl sausagc

a succulent fat Pork sausage coated in an orange g]aze and served
with a traditional waldorf salad
(banca ric{ge estate 2004 merlot)

clcsscr‘t

PincaPPlc and bacardi rum Panacotta

fresh PineaPPze and sweet white rum set in this milk based dessert
and garm’shecl with toasted coconut and raspberry coulis

(ba rrel taw ny Port)



menu

small

toasted herb sour dough v 5
homemade garlic, olive and parmesan cobloaf io
served with lirah balsamic vinegar reduction and mt stir]ing olive oil

antiPasto Plattcr i5
a mediterranean mix of cured meats, australian cheeses,

marinated vegctab]cs, fresh bread and melba toast

beer battered chips & red wine gravy v 5
aPPrcnticc soup of the dag

ask your wait staff for today’s stglc of soup, served with

a crust3 roll and butter

roasted lamb, fetta and gri”cd artichoke Pizza i5
a thin based Pizza toPPecJ with roasted lame marinated Fetta, chargri“e&
artichokes and romano cheese served with an olive and rosemary salad

5Pi69 crumbed ogsters 18

largc Pachcic oysters ]ightl\lj friedina parmesan and herb crust, P]aced on

]emon couscous ancl tOPPCd Wlth SPiCy cocid:ail sauce and ]CFCSI’I smokecl sa[mon

noodles in a box i5

ask your wait staff for todag’s style of asian noodles served with

a ligh’c side salad

largc
9.5

24

P.O.a

24

28

24



small

traditional lamb korma i5
gamished with a cucumber and mint 3ogl1ur’c and Freshlg made ﬂakg

unleavened bread

Potato and leek gnocchi v i 4
sautéed with local mushrooms fresh shallots and cracked pepper,

bouncl in cream and Presentecl on toasted brusclﬁetta

thai prawn laksa of 16
a traditional dish of prawn thai curry and asian greens finished with

rice noodles and coconut cream

l‘lomcmadc POF‘( an& caraway SCCCJ sausagc g{: i 4”
a succulent fat Pork sausage coated in an orange g]azc and served

with a traditional waldorf salad

steak and bacon baguctte 14

Prime fillet cooked to your liking and served on a Freshlg baked baguette
with ]cttucc, tomato, cucumbcr, crispy bacon, caramelised onions,

cheddar cheese and a gar]ic magonnaise served with beer battered chips

salt and pepper sc]uid i5
tender baby squic{ seasoned with sea salt and sichuan Pepper?ried ill
golclen, served on a chiffonade of lettuce and dressed with a fresh lemon

and gar]ic vinaigret’ce

bbq beef spare ribs i4

tender spare ribs marinated in our own bbq sauce then chargri“ed

served with boiled Potatoes and sour cream

la l"gC

24

22

25

22

22

24

22



main meals
(chePs wine suggestion)
grain fed eye fillet of 54
90 day grain fed new england beef cooked to your liking served with horseradish

cream sauce, roasted caPsicum, lemon Potatoes and a wild rocket salad

(banca riclge 2007 gateway series temPrani”o>

Pork rib on the bone %4

succulent Pork rib char gri”ed and served on gar]ic Pota’co mash gamis}ﬁed with a
red wine and mushroomjus

(banca ric{gc gateway series 2005 Petit vcrdot)

chicken and bacon roulade 352
a warm roulade of chicken, bacon and seeded mustard served on a salad of
babg english sPinach and local fetta coated with a roasted tomato salsa
(banca ridge 2008 gateway series semi“on>

loin of lamb with nebbiolo vcnjuicc gf 32
Prime suckling lamb marinated in nebbiolo vcxjuice, garlic and bruised

rosemary roasted till Pink and Presentec{ with baked Pumpkiﬂ, onions and potatoes

coated in a redcurrant sauce

(banca riclgc estate 2008 tin miners)

venison sausage gf 50

ballandean venison marinated with o7 shiraz, local italian garlic and fennel sced,
Placcd on a tomato and grain mustard puree, and gamishc& with a fetta salad

G)anca ridee 2007 gateway series shiraﬂ
e e Y

catch of the day p-o.a

ask your wait staff for toclag’s catch of the Cla9
(banca ridge 2008 gateway series verdclho)



dcsscrt

Pincapplc and bacardi rum Panacotta

fresh Pineapple and sweet white rum set in this milk based dessert

and garnislﬂcd with toasted coconut and raspbcrry coulis

self saucing chocolate Pudding

served Piping hot with our own mint and choc chiP ice cream

baked granny smith aPPlc

awhole aPP]e filled with mixed fruit dark brown sugar and cinnamon

baked and served with vanilla anglaise and ]:)ranclg ice cream

Hucbcrrg créme brilée

a smooth baked custard with blueberries aﬂoa’c, crusted with toffee
and served with fresh fruit

dccP fried caramel ice cream

homcmac{e caramcl ice cream crumbed Wltl’l a macac{amia crumb

and fried till golden served with a rich chocolate sauce

cake disPlag

P]easc ask your wait staff for toc}ag’s selection

79

all 7.50



wine list

whites

banca ridge estate 2006 fossickers white (semi-sweet)
banca ridge estate 2005 marsanne

banca riclge gateway series 2008 verdelho

banca riclge gatewag series 2008 semillon

banca ridge estate 2008 Passito (dessert)

FCdS

banca ridge estate 2008 tin miners red (semi-sweet)
banca ridge estate 2005 merlot

banca ridge gateway series 2007 tcmPrani”o

banca ridge gateway series 2007 Pctit verdot

banca ridgc gateway series 2007 shiraz

banca ridgc foundation series 2007 cabernet sauvignon

bottlc

20
20

20

gIBSS



bccr on taP
hahn ]ight
XXXX%O]C{

carlton mid strength

Premium beer
crown lager
corona

toohegs old

blue tongue

Peroni (low carb)

sPirits

bundabcrg rum

beer and sPirits

johrmie walker scotch wlﬂiskeg

jim beam bourbon whiskeg

smirnoff Premium vodka

gorclon’s dry gin

(served with a selection of mixers)

6.5

5.5



CO'F'FCC

long black
flat white
cappuccino
caf¢ latte
short black
macchiato
mocha

chailatte

shakes & iced milks

hot chocolate
strawberrg
coffee
caramel
vanilla

chocolatc

tea, coffee and milks

(iced drinks are served with ice cream and whipped cream)

tea (a fine selection)

bushells

car] grey

irish breakfast
green tea
orange tea
mint tea

camomile

5.5

(mugs ~5)

NV TN SN SN N N

5.5



cold drinks

soft drinks 3.5

coca-cola
diet coke
fanta
sPrite

lift
ginger ale

juiccs 3.5
hivalue applejuice (Pimk ladg, granny smith, ga]a) sundowner)

orangejuice

water b,
still water

soda water

mineral water

tonic water

gourmet iced teas 4
black tea with lemon and lime

black tea with peach and mango

black tea tropical

green tea with mango

green tea with lemon



