
 

 

Two Course Set Menu $52.5pp 

Starters 

Share Platters, served “family style” through the middle of the table  

Grilled house baked Sourdough (GFO) 

Antipasto Platters to share, gourmet cheeses, sliced deli meats, dips, marinated vegetables 

• Vegan + Vegetarian Option available with individual service. Pre-arrangement required. 

Mains 

Please choose one of the following options 

Grilled Beetroot, pumpkin, cherry tomato, poached carrot, chermoula   

(VGN) 

Or 

Classic Chicken Breast Parmi, house napolitana sauce, mozzarella, apple slaw and chips (NF)  

Or 

Smokehouse ½ Rack Lamb Ribs, sticky BBQ sauce, mint + saffron pesto, apple slaw, chips  

(GF ) 

Or 

Wagyu Beef Burger, potato bun, cheese, tomato, caramelized onion, lettuce, chips and chipotle aioli  

(NF)  

Or 

Beer Battered Fish n Chips, house made tartare, side salad (GF) 

 


