
from 5.30PM (Children’s menu available)

BREADS & STARTERS

ciabatta with olive oil & balsamic 8

kalamata olive & parmesan pizza bread                               11

garlic, chilli & parsley pizza bread                                                                           11

pizza of goats fetta, caramelised onion, tomato, & pesto              16

pizza bread, dips & mezze  17

marinated manzanillo olives with grissini  9

oysters:  (minimum order of three) 4
natural with chardonnay & shallot vinegar 
tempura with chilli lime dressing
warm with pancetta, tomato & tabasco

ENTREES

atlantic salmon fishcakes, rocket, lime & aioli  19

quick fried squid, chorizo, harissa potatoes, chickpeas, parsley & preserved lemon  19

spanner crab & smoked salmon chowder with grilled corn bread 19

wild mushroom & taleggio tart with pear, pecan & frisee salad 20

dukkah crumbed lamb brains, celeriac remoulade, spiced pickle 20

braised oxtail, potato gnocchi, green soya beans, jerusalem artichoke chips, salata ricotta 21

local seafood with yellow curry sauce, coriander, fried eschalots & jasmine rice 24/34

bbq lamb fillet pizza, crispy eggplant & rocket 27

seafood antipasto (selection of warm seafood) 30

steak sandwich, caramelised onion, rocket, aioli, semi dried tomato & chips (available lunch time only) 19

bbq chicken caesar salad with crisp pancetta & parmesan croutons (available lunch time only) 19

MAINS

fettuccine with mooloolaba prawns, garlic, white wine, roast tomato, broccolini, basil & shaved parmesan 27/37

crisp fried fish & chips, tartare sauce, fresh lemon  27

lamb, spinach & fetta pie, potato mash, peas & chilli jam 32

crispy skin spatchcock, roast pumpkin, dates, green beans, merguez sausage, almonds & labna 34

pan-fried reef fish, braised fennel, kipfler potatoes, green beans, semi dried tomatoes & tarragon aioli 35

petuna ocean trout, confit potatoes, grilled asparagus, watercress, red onion, white anchovies & saffron butter 35

roast peking duck, udon noodles, pak choy, seared scallops, shiitake mushrooms, warm soy & sesame dressing 36

char-grilled eye fillet (200g), potato & caramelised onion dauphinoise, roast speck, wilted ruby chard 
& red wine jus 38

SIDES  - ALL $8
mash potato & truffle oil
baby cos, red onion, cherry tomato & cucumber salad
rocket, pear, walnut, shaved parmesan & aged balsamic

chips
tomato, basil & goats fetta salad
steamed green vegetables with almonds


