
LUNCH
SET MENU

available from 11am

(v) vegetarian (gf) gluten free (df) dairy free (nf) nut free

groups over 14 - set menu required.. 

groups over 20 - choose 2 options 

for an alternate serve.

chargrilled flat bread (dfo, veo, nf) 
whipped ricotta and smoked tomato creme 

ENTREE (choice of):
southern calamari (df, nf)
fried capers, oregano, roasted garlic mayo

la stella burrata (gf, v)
spiced tomato sauce, dukkha & thyme 
infused wild honey 

snapper ceviche (gf, df, nf)
orange & grilled capsicum puree, 
aleppo pepper, lemon

morton bay bug cocktail (gf, df, nf) 
apple, avocado, tarragon mayo, lemon, 
witlof, gem lettuce

MAIN (choice of):

fish and chips (gfo, df, nf) 
crushed garden peas, tarragon mayo, 
lemon

grilled barramundi (gf) 
butterbean, sicilia olives, almonds, 
preserved lemon, sauce vin blanc

steak frites (gfo, dfo, nf) 
true north sirloin mbs2+, garlic 
and herb butter, peppercorn jus, chips 

garden pea and asparagus risoni (gfo nf) 
peas, asparagus, confit garlic, goats curd, 
sunflower seed pesto

baked vanilla cheesecake 
(gfo)
poached rhubarb, sugared 
brioche crumble, rhubarb 
sorbet

lemon sunflower (gfo)
preserved lemon curd, 
sunflower seed crumble, 
orange and rose water, filo 
shards

dark chocolate opera cake
coconut sponge, dark 
chocolate mousse, toasted 
coconut and coconut sorbet

DESSERT (choice of):

a 10% surchage applies on sundays.
a 15% surcharge applies on public holidays. 


