
MON DAY TO FR I DAY 12 –3PM 

A L L  M E A L S  C O M E  W I T H  A  G L A S S 
O F  H O U S E  W I N E  O R  S O F T  D R I N K 

+  $ 2 . 5 0  F O R  S E L E C T E D  B E E R

PA N SEA R ED POR K CUTLET
Pork cutlet, apple and fennel slaw, mixed leaves, apricot chutney, jus (GF)

CH ICK EN SU PR EM E
Chicken breast, celeriac puree, roasted portobello mushroom, broccolini, jus (GF)

N EW YOR K SI R LOI N 250GR 
Garden salad, fries, jus (GF)

H AZELN UT SA LMON
Hazelnut-crusted salmon, grilled halloumi, avocado, rocket, mandarin, maple dressing (GF)

GR I LLED H A LLOU M I SA LA D
Halloumi, baby kale, endive, asparagus, cherry tomatoes, sumac, mustard and lemon 
dressing (GF, V)

ROASTED V EGETA BLE FOCACCI A
Capsicum, zucchini, rocket, portobello mushrooms, halloumi, tomato relish, focaccia, fries 
(V)

FISH A N D CH I PS 
Beer battered Flathead, fries, tartare sauce

TU NA N ISCOISE
Seared tuna, egg, green beans, cos lettuce, chat potatoes, black olives, cherry tomatoes, 
lemon and mustard dressing (GF)

M EM ENTO CLASSIC BU RGER 
Angus beef patty, bacon, Swiss cheese, lettuce, tomato, homemade sauce, milk bun, fries
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CH EF M A R K’S CH ICK EN SCH N ITZEL
Garden salad, fries, gravy 

R ED RU BY TU NA 
Seared sesame-crusted red ruby tuna, pickled fennel, wasabi mayo, ponzu dressing

SMOK ED CH ICK EN SA LA D
Chicken breast, asparagus, baby kale, sundried tomatoes, hazelnuts, lemon dressing (GF)

150G STEAK SA N DW ICH
150g Striploin, rocket, tomato, caramelized onion, truffle mayo, sourdough, fries

WA LN UT, R ICOTTA A N D LI M E R AV IOLI
Walnuts, ricotta, sundried tomato pesto, parmesan (V)
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