
TO SHARE
Garlic Pizza Bread

Crispy Italian pizza dough with garlic, fresh 
herbs and parmesan

$9 (V)

Bruschetta
French baguette topped with tomato, 
basil, red onion, Mt Tambourine goats 
cheese and drizzled with balsamic jus 

 $12 (V)

Warm Cob Loaf
With olive oil, balsamic and dukkah

$9 (V)

Antipasto Plate
Pancetta, salami, rare roast beef, goats 

cheese filled red pimentos, kalamata olives, 
marinated artichokes, sautéed oyster 

mushrooms with crusty bread
$23

Seafood Platter
Ocean prawns, oysters, marinated 
mussels, smoked salmon, sautéed 

Hervey Bay garlic scallops accompanied 
with rouille and crusty bread

$32

SIDES

Today’s soup
Served with garlic ciabatta bread

$12.5

Canungra Red and Gold Beetroot Salad
with quinoa and rocket, Mt Tambourine goats cheese,

 toasted almonds, and a light vinaigrette 
$17 (V, GF)

Lamb Loin Salad
BBQ lamb loin beside a salad of Tweed Valley avocado, 

radish, watercress with a honey and paprika dressing
$22.5 (GF, DF)

Dukkah Spiced Scallops 
Coated with dukkah spice served with a fennel and 

leek puree topped with crispy pancetta
$24 

Oysters as you like
Natural with lemon (GF), 

Kilpatrick with bacon and Worcestershire sauce 
or Tempura with wasabi mayonnaise 

1/2 dozen $18
 1 dozen $26

FOR STARTERS

Herb Marinated Corn Fed Chicken
With Portobello mushroom, linguini, rosemary 

and garlic cream sauce 
$29

Roasted Lamb Rump
On creamy garlic polenta, roasted baby carrots 

and balsamic jus 
$32 (GF)

Black Angus Rib Cutlet 
With green beans, sweet potato chips and 

seeded mustard jus 
$39

Tasmanian Atlantic Salmon
On wasabi chat potato with bok choy and soya beurre blanc 

$35 (GF)

              Queensland Prawn Linguini  
With wilted hinterland spinach, garlic, chili and lime

 e $21  |  m $31

Potato Gnocchi
Sautéed with rocket pesto, vine tomatoes and asparagus

 e $17  |  m $27 (V)

Thai Green Chicken Curry
With bean shoots, coriander, prawn crackers, green beans 

and coconut milk 
$27 (GF)

FOR MAIN

noun:
great enjoyment.

verb:
enjoy greatly.

make pleasant to the taste; add relish to.

RELISH
Canungra red and gold beetroot salad with 

quinoa, Mt Tamborine goats cheese 
and almond flakes (V, GF)

Garden salad with tomato, cucumber, 
spanish onion and vinaigrette (V, GF)

Roasted mixed root vegetables with 
rosemary and olive oil (V, GF)

Sautéed broccoli and bok choy tossed 
with sweet soy and garlic (V, DF)

Chunky chips with garlic aioli (V)

Creamy polenta with herbs and parmesan (V)

Mash potato (V, GF)

All sides $9

FROM THE GRILL

Black Angus Tenderloin 250gm
$39

Today’s Fish
$39

Tasmanian Atlantic Salmon
$35

Sirloin New York cut 350gm
$35

Pork Cutlet
$35

Organic Chicken Breast
$34

Please choose 2 sides and a sauce.

SAUCES
Roasted Tomato Béarnaise

 

                          Harissa Beurre Blanc  (GF)

Salsa Verde (GF)                Spicy Satay Sauce           Home Made Beef Jus

Shitake, Shimejee and Oyster Mushroom      

Please advise your waiter of any food allergies or intolerances. 
(GF) Gluten Free  |  (V) Vegetarian  |  (DF) Dairy Free
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