
Garlic Bread, sourdough toasted and smothered in seasoned garlic 
butter

Soup of the day, house-made soup with toasted  sourdough,
                                                
Toscana Pizza Bread, herb oil, olives, mozzarella and parmesan cheese

Pumpkin Arancini, rice balls infused with pumpkin, herbs and 
parmesan. Crumbed and fried served with garlic aioli and basil oil.

Rustic Bruschetta, toasted sourdough, herb oil topped with tomato, 
onion and parmesan

Local Bruschetta, toasted sourdough, herb oil topped with caramelized 
onion, Meredith goat cheese and local Istra prosciutto

Smoky Cauliflower Fritto, seasoned and lightly battered then fried, 
tossed with smoky salt and served with a smoky Aleppo aioli

Salmon Croquettes, salmon, potato and fresh herbs crumbed and fried 
served with garlic aioli

Chilli Mussels, steamed in a chilli and tomato broth with white wine, 
garlic and herbs. Served with side of toasted sourdough

Garlic Prawns, pan seared with a creamy garlic, fresh herbs and                                                                      
white wine sauce. Served with jasmine rice and rocket        

Greek style salad with fetta and olives and vinaigrette

Rocket, parmesan, pear and walnut salad with balsamic

Fennel fresh and pickled, lettuce, orange and goat cheese with citrus 
dressing

Seasonal al dente vegetables with olive oil and herbs
 
Chips
Toasted Sourdough and EVOO
Parmesan cheese                                                                                                                                                                

Mains
Fettuccine Carbonara, garlic cream sauce, onion, bacon, spring onion and 
herbs, served with parmesan

Spaghetti Bolognaise, tomato base meat sauce with garlic, onion and herbs. 
Topped with parmesan

Sicilian Spaghetti, spicy chorizo, salami, onion, garlic, cherry and sundried 
tomato, capsicum and olives. Tossed with spinach, napoli and topped with 
parmesan (also available as vegetarian)

Smoked Salmon Fettuccine, garlic cream sauce with smoked salmon, onion, 
dill, spinach, capers and spring onion. Topped with parmesan

Spaghetti Marinara, prawns, scallops, fish, mussels and calamari panned in 
napoli sauce with onion, fresh herbs, garlic, white wine and spring onion. (also 
available in a garlic cream sauce) with parmesan

Gummy Fillets, lightly battered, served with chips, salad and house tartare.

Tasmanian Salmon Steak, oven baked with dill. Served with choice of sides 
and house tartare.

Calamari Fritto, crumbed, fired and dusted with native lemon pepper and 
salt blend. Served with chips and salad and house tartare.

Gnocchi, house made and fried, served on a napoli chilli sauce with onion, 
garlic, cherry tomato, mushrooms, herbs, capsicum, spring onion, spinach 
and olives. Topped with parmesan

Pomodoro Risotto- Pan-seared chorizo, prawns, mussels , mushrooms, 
cherry tomatoes and onion w-napoli, white wine, garlic, chilli, fresh herbs and 
parmesan,

Jesse Risotto, panned chicken, bacon, onion, mushrooms, garlic, white wine, 
cream, spring onions and spinach. Topped with parmesan,

Pumpkin Risotto, pumpkin puree, onion, garlic, white wine, fresh herbs, 
spinach and spring onions. Topped with goat cheese, parmesan and 
pinenuts (also available as vegan)

Pollo Parmigiana, house crumbed breast, topped with our napoli, shaved 
ham, and melted bocconcini and cheddar cheese. Served with choice of 
sides

$28

$28

$32

$33

$35

$35

$35

$30

$34

$34

$29

$29

$29



Mains
Dijon Chicken, grilled breast, bacon, melted camembert cheese, topped with 
a creamy Dijon sauce. Served with choice of sides

Seafood Chicken, grilled breast topped with creamy garlic sauce, prawns, 
scallop, mussels, dill and herbs. Served with rice and seasonal vegetables

Eye Fillet Steak, char gilled to your liking, served with choice of sides and 
sauce. Creamy mushroom, pepper sauce or   garlic butter
Add prawns in a creamy garlic sauce
(in the interest of our steak quality we prefer no “well done” steaks. Our steaks 
are char-grilled slowly, please be patient and allow sufficient cooking time, 
thankyou)                                                                           

$29

$34

$46
$6


