ENTREE

Garlic ciabatta bread 5.5

Bread plate - toasted turkish, dukkah, olive oil & balsamic 3pp

Housemade dips w/ warm pita 12

Panko crumbed prawns, mango, chilli & bean sprout salad w/ nam jim dressing 15
Salt and pepper squid, kiwifruit & fennel salad w/ aioli 12.5/19

Roasted mushroom & feta bruschetta on toasted ciabatta 10

MAINS
200 gm eye fillet, herbed kipfler potatoes, brocollini, crispy pancetta & red wine jus 27 (GF)
300 gm rump steak, shoestring fries, salad & choice of sauce 20 (GF W/- Sauce)

Dukkah spiced lamb salad, cherry tomatoes, chickpeas, roast capsicum, feta w/ white
balsamic dressing 22 (GF)

Wagyu beef or chicken tenderloin burger, lettuce, tomato, beetroot, bacon, fried egg, grilled
onions & aioli, shoestring fries 20

Cimarosti west end sausages, onion mash, greens & gravy 18

Baked chicken breast, creamed cauliflower w/ a rocket, shaved almond & feta salad 20 (GF)
Crumbed garfish fillets, house made tartare, shoestring fries & salad 18

Chicken or beef schnitzel, shoestring fries & salad 16

Merideth chevre’,baby beetroot, pecan & baby spinach salad 17 (GF)

Pumpkin, caramelised shallot & pecorino filo tart w/ watercress salad & basil oil 18

Risotto w/ prawns, green peas, baby spinach, herbs & grana padano 22 (GF)

*Sauces: Creamy mushroom, triple pepper, diane, gravy ($1), red wine jus, parmagiana ($2)
*NB all menu additions result in additional charges
*GF denotes Gluten Free

SIDES

Sauteed seasonal green vegetables w/ parsley butter 7.5
Rocket & pecorino salad 7.5

Shoestring fries w/ aioli 7.5

Fried kipfler potatoes tossed through butter & sea salt 7.5

*NB All AMEX and Diners payments attract a 3% surcharge. Management apologises for the inconvenience.



