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11.30am-9pm | Room Service $5 tray fee applies



Light Plates Large Plates 

Mixed Leaf Salad
House Pickles, Lemon Vinaigrette, Seeds

14GF | DF | VG | V

Fried Chicken Wings
Tamarind, Spring Onion Mignonette

12DF

Tomato Soup
Cheese Toastie

16VG | VO | GFO | DFO

Sweet Treats 

Fish and Chips
Lemon, Tartare

28DF

Beef Burger
Bacon, Pickles, Swiss Cheese, Brioche Bun
Add chips +4

28GFO

Herb Buttered Gourmet 
Potatoes 

14

Buttered Seasonal Greens 14

Mixed Leaf Salad 14

Bowl of Fries 12

Smoked Lamb Loin 
Green Olive Tapenade, Whipped Feta,
Red Onion

24GF | DFO

Grilled Flatbreads
Muhammara, Dukkah, Salad & Pickles

18 VG

Charred Heritage 
Tomatoes
Cheese Curd, White Balsamic,
Watercress

21
VG | VO | GFO | DFO

Poached Salmon Roll
White Fish Mousse, Summer Salad,
Cucumber Broth

25GF
Potato and Thyme 
Gnocchi
Peas, Preserved Lemon, Parmesan 

34
VG | VO | DFO

Pan Seared Market Fish
Seasonal Vegetables, Green Olive Salsa

36GF | DFO

Braised Beef Short Rib 
Herb Buttered Gourmet Potatoes, Mixed
Leaf Salad, Red Wine Jus

34GF | DFO

Pork Scotch Collar
Herb Buttered Potatoes, Mixed Leaf
Salad, Burnt Apple Puree

34GF | DFO

Strawberry Tart
Whipped Mascarpone, Strawberry &
Lime Curd

19

Mini Lemongrass 
Panna Cotta
Raspberry Coulis, Almond Cookie

8.5

Cheeseboard
Local And International Cheese, Quince
Jelly, Fruits, Crackers   

38

Sides

DF DAIRY FREE | GF GLUTEN FREE | VG VEGETARIAN | V VEGAN | O OPTION


