Mains

From the Sca

Prawn & Scallop binguini

Pan fried prawns, sgcared scallops, frgshly diced, garlic,
chilli, onion and tomato through linguini 27

Grilled Barramundi Fillgt

Sgrved On pumpRin puregg, and topped with sweet
caramglisgd red onion jam and basil pgsto 28

Cucumber & Salmon Salad

Pan frigd salmon, shaved cucumber, began sprouts, frgsh
chilli through water cregss, sgsame dregssing 26

Prom The Buteher

Marinated lbamb Cutlets

Marinated in mint, hongy and rosgmary and sgrved with
caramelisegd pear. Finished with a balsamic reduction 28

Pork Belly
Traditional pork belly slow roasted with garlic and

rosgmary. ogrved with homgmadg stgwed appleg, orange
bigaradeg & crackling 28

Citrus Chickegn Margland’s

Marinategd in an orangeg marmaladeg glazg, ovegn roasted
and sgrved with a meditgrangan mix of mixed olives, feta,
watgr ergss and spanish onion 26

Marinated Scoteh Fillgt (2508m)

Sgaregd asparagus, hegrb button mushrooms and choicg of
gregegn pegppereorn saucg or balsamic & dijon reduction 29

Prom The Garden

Beetroot Risotto

Begtroot cooked through aborio rieg, with baby spinach,
crumblegd goats cheese & walnuts 25

Vege Stack

g Grilled marinated ¢ggplant, field mushroom, haloumi .
@ cheese, grilled tomato, began sprouts, crumbled fetta & o

pegsto 24
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