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ARRIVAL
Homemade focaccia, balsamic vinegar, olive oil

SHARED ENTREE
Mushroom arancini, truffle aioli

Cured spencer gulf kingfish, crispy wild rice, citrus ponzu dressing
Fried calamari, herb emulsion, frisée salad

Shucked oysters 1pp

CHOICE OF ONE MAIN 
Eye fillet 250gm, 30 day aged grass fed beef, bearnaise sauce 

Spanner crab spaghetti, Fraser island spanner crab,  
cray sauce, chilli, tomato oil, tarragon 

Parmesan herb gnocchi, wild mushrooms,  
porcini mushroom puree, stracciatella, lemon

UPGRADE 
Westlhome wagyu rump cap Grain fed MB 8 +    $25

SIDES 
Potato chips, thyme, sea salt 

Cabbage & green apple slaw, parmesan cheese

 DESSERT 
Tiramisu

CHOICE OF ONE MAIN 
Eye fillet 150gm & chips 
Napoli spaghetti pasta 

Pizza

DESSERT 
Vanilla ice cream, chocolate sauce

MOTHER’S DAY 95PP 

KIDS UNDER 12  45PP 

Patrons with dietary requirements or food allergies, please inform our staff.


