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 Oven roasted tomato soup with       9.00 
  a hint of garlic GF 
 
 
 

Creamy potato and chive soup GF      9.00 
 
Bruschetta - Roma tomatoes, basil      9.50 
  and Spanish onion on toasted 
  sour dough  
    
 
 
 

Golden baguette with herb and       7.00 
  garlic butter or plain  
 
 
 
 

Garden salad with marinated fetta,    14.00 
  cherry tomatoes, kalamata olives, 
  artichoke and roasted capsicum GF 
 
 
 

Rocket and parmesan salad with a     9.00 
  balsamic vinaigrette GF 
 
 
 

Goat’s cheese, semi-dried tomato    16.00 
   and olive tart on bed of rocket 
  topped with chive mascarpone 
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Ensemble of roasted and steamed vegetables   25.00 
  with homemade tomato relish and pesto GF 
 
Spinach and ricotta ravioli with a    18.00  
   rich tomato and/or cream sauce 
 
Pumpkin, fetta and snow pea linguini  18.00 
  with pepitas and shaved parmesan  
 
Mushroom melody with a selection of   20.00 
 sautéed mushrooms served with baby  
 spinach, pine nuts and a capsicum coulis GF 
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All       10.00 
Rich Belgian dark chocolate mousse GF 
Espresso panna cotta with hazelnut 
  ice-cream  GF 
Flourless citrus cake with mascarpone GF 
Date and pecan pudding with a rich 
  butterscotch sauce 
Pear and cherry crumble with mascarpone 
Affogato – coffee, ice-cream & liqueur GF             
 
Coffee           4.00 
  Caramel, hazelnut or vanilla coffee       5.00 
Tea           4.00 
  Lemon or mango iced tea   5.00 
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20% Surcharge on Public Holidays 

 


