
STARTERS 
Saganaki (v, gf)                           18.00 
A traditional Greek delicacy with a modern twist.  
Grilled Kefalograviera cheese, topped with red wine cranberry sauce  
& grilled lemon wedge 

 
MAINS 
Duck Breast (gf)                                                       36.00 
Grilled & sliced 5 spice duck breast, topped w spicy plum sauce,  
served w sweet potato mash & broccolini 
 
Pork Stack                                     31.00 
Golden fried pork schnitzel, served on a bed of potato mash, grilled  
zucchini, eggplant & roasted red peppers, topped up w creamy  
mushroom gravy, crumbled feta & drizzled balsamic glaze 
 
Fritto Misto (gf)                                              38.00 
Flash fried crumbed seafood, served w chips, salad, aioli, tartare,  
lemon wedge 
 
Chicken Oscar (gf, n)                                       34.00 
grilled chicken breast, topped with creamy avocado & garlic prawns,  
steamed asparagus w brown rice, cherry & pine nut pilaf. 
 
Mixed Grill (gf)                                              55.00 
150gm striploin, 2 grilled lamb chops, pork & fennel sausage, bacon,  
2 eggs, grilled chicken tenderloins, served w chips, salad & gravy on side.  

 
DESSERTS 
Mars Cake                                            14.00 
moist chocolate cake with layers of caramel and chocolate ganache,  
topped with a chocolate glaze 
 
Raspberry Heart                                             12.00 
raspberry and chocolate mousse on a chocolate sponge base,  
topped w a raspberry glaze 
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