
2  C O U R S E  L U N C H

M E N U  
 

House Made Garlic Bread 
 

  Ancient Grain Salad
 roast pumpkin | goats cheese | beetroot  

seeded dressing V
 

 Salmon Gravlax
    petite salad | avocado salsa | labna 

Tuscan bread 
 

  Prime Rib Steak Sandwich
 BBQ sauce | sweet onion jam | tomato | fries 

 
 Grilled Atlantic Salmon Fillet

 rustic chats | garlic butter | green beans | 
semillon cream sauce GF

 
Chimichurri Chicken 

 spinach chickpea salsa | beetroot cream | 
sautéed greens | labna GF

 
Warm Fregola Salad

sundried tomatoes | torn basil | pine nuts | rocket | sultanas |
marinated fetta 

 
Chef selection for dessert

glass of wine, beer, soft drink 
 
 

$40pp
Pre-selection required 24hours prior to your booking

Minimum of 8 people


