LUNCH MENU

STARTERS

Salt and pepper calamari with lemon aioli (@f,nf)

Pumpkin and feta arancini with beetroot relish and basil (vnf)

MAINS

Chicken parmigiana with Chef's seasonal salad and chips (nf)
Grass-fed beef burger with cheddar, bacon, lettuce, tomato, aioli and tomato relish (nf)
Spinach and ricotta ravioli in burnt butter sage sauce (v)

Classic caesar salad with cos lettuce, bacon, croutons, parmesan and boiled egg (nf)

SIDES

Bowl of crisp chips with house -made aioli (v, df,nf)

Fresh Garden Salad (vg, of, df)

DESSERT

Warm chocolate brownie with vanilla ice cream (gf, nf)

Vanilla ice cream with Belgian chocolate sauce (gfvnf)

(v) vegetarian, (vg) vegan, (gf) gluten-free, (df) dairy-free, (nf) nut free




BEVERAGES

SPARKLING

Yarra Burn Sparkling, Mclaren Valley SA
Yves Sparkling Chardonnay, Yarra Valley VIC
Pierlot Brut Cuvee VIC

WHITE

Taylors Promised Land Sauvignon Blanc Clare Valley SA
Motley Cru Pinot Grigio, King Valley VIC - Glass
St Huberts Chardonnay, Yarra Valley VIC

ROSE

Hesketh “Wild at Heart Rosé”, Limestone Coast SA

RED

Hesketh “Dangerous Type” Merlot Limestone Coast SA
Motley Cru Shiraz, King Valley VIC
Mud House Pinot Noir, Central Otago NZ

BEER

James Boags Light

James Squire 150 Lashes’ Pale Ale
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NON-ALCOHOLIC

Soft Drinks — Coke, Coke Zero, Sprite, Lemon Lime Bitters
Naked Life Non-Alcoholic Cocktail Pink Paloma, VIC
Naked Life Non-Alcoholic Cocktail Passion Martini, VIC
Mount Franklin Mineral Water 330ml

Capi 250mI Cranberry, Blood Orange, Yuzu

HOT BEVERAGES

Coffee
Espresso | Long Black

Flat White | Latte | Cappuccino | Macchiato

Hot Chocolate | Chai Latte

A selection of teas
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