
 
 
 
 
 
Starters  
 
Freshly Baked Bread Roll       $1.5 
 
Herb or Garlic Turkish bread      $4.5 
 
Bruschetta  
With vine ripened tomato & apple balsamic dressed 
rocket salad         $9.9 
 
 
Entrée  
 
Soup of the Day 
With a freshly baked bread roll      $9 
 
Saffron Aranchini  
Stuffed with mozzarella cheese served with tangy tomato relish  $15.9 
  
House Smoked Trout 
With a baby beetroot & radish salad served with a  
baby herb & ginger and soy glaze      $17.9  
 
Spiced Lamb Cannelloni  
Wrapped with pickled eggplant, served with a pommes puree  
& cumberland sauce        $16.9 
 
Crispy Squid  
Dusted with besan flour served with a rocket & cherry tomato salad 
 in a cabernet dressing       $16.9 
 
 
 
 
 
 
 
 
 
 
 
 



 
 
Mains 
 
Yearling Grain Fed Sirloin 260g  
Served on kipfler potatoes, finished with grilled asparagus  
& red wine jus         $29 
 
Free Range Corn Fed Chicken Breast Supreme 320g 
Served on kipfler potatoes, and finished with grilled asparagus  
& tarragon reduction        $28 
 
Cowra Region Grass Fed Lamb Back strap 220g 
Served on kipfler potatoes, finished with grilled asparagus  
& red wine jus         $31 
 
Fish of the Day  
Your choice of grilled or battered served with house cut chunky chips,  
mixed salad & tar tare sauce       $28 
 
Chef’s Famous Beef Stroganoff 
 Served with a rice pilaf & roasted pimento & gherkins    $27 
 
Handmade Potato Gnocchi  
Served in a rich tomato surgo topped with parmesan cheese  
& light herbs          $24 
 
 
 
Sides  
 
Pommes Puree with truffle oil       $7 
 
Winter Panache of Steamed Vegetables with a herb butter    $6.5 
 
Mixed Garden Leaf Salad with a light French dressing    $6.5 
 
Steak House Fries served with tomato sauce     $7 
 
Potato Wedges served with sour cream & sweet chilli sauce   $9 
 
 
 
 
 
 
 
 



Desserts  
 
Frangelico & Pear Chocolate Tartlet  
Served with vanilla ice cream & salted caramel    $12 
 
Spiced Blood Orange Parfait 
With Italian meringue & rhubarb compote     $12 
 
Musk & Rose Water Panacotta 
Served with a strawberry & hazelnut salad complimented by a 
sweet balsamic glaze        $11 
 
Coffee Brulee 
Served with almond biscotti        $11.5 
 
Seasonal Fruit Salad  
Served with ice cream        $12 
 
Australian Cheese Platter  
Served with dried fruits & lavosh      $16 
 
Casual Dining Menu 
 
Club Sandwich  
With cheese, tomato & chicken served with salad & fries    $15.5 
 
Caesar Salad  
With baby cos leaves, crispy prosciutto, garlic croutons 
& poached egg dressed with anchovy aioli     $16.9 
 
Open Beef Burger  
With crispy bacon, fried egg, salad, tomato relish,  
brie cheese & steak house chips      $15.5 
 
Late Night Menu (available after 11pm) 
  
Beef Lasagna         $14.9 
With garden salad 
 
Hawaiian Pizza        $19 
 
Soup of the Day  
Served with a freshly baked bread roll      $9 
 
Handmade Potato Gnocchi 
Served with in a tomato surgo topped with parmesan cheese  $24 
        
Pear & Chocolate Tart  
Served with vanilla ice cream       $12 


