
Mix and Match
Sydney Rock oysters freshly shucked served natural - per piece $1.70  per doz $18.00

Freshly cooked Mooloolaba king prawns - per 100gm $5.80 (approx 3-4 pieces per serve)
Large tempura king prawns with sweet chilli sauce - per piece $4.40

Freshly cooked Blue Swimmer crabs - per crab $10.50
Chargrilled Hervey Bay scallops on shell - per piece $2.20  per doz $24.00

Flash fried Szechuan pepper calamari - per 100gm $6 (approx 5 pieces per serve)
Wild caught char-grilled market fish of the day - $22 

(choose your complimentary salad below)
Beer battered market fish of the day & chunky chips $21 

Seasonal soup of the day served with crusty bread $8 

Meat and Poultry
300gr Scotch f i l let $24
400gr T-bone steak $25
350gr Rump steak $24

Chicken breast marinated in herbs $19

Choose your complimentary salad with every main meal purchased
Rocket, pear & walnut salad with shaved parmesan & balsamic dressing

Roast potato salad with red onions, seeded mustard mayonnaise dressing
Fresh garden salad with French dressing

Dipping Sauces $1.00
Lemon and chive aoli

Tartare sauce
Seafood cocktail sauce

Tomato ketchup

Extras
Lamb cutlet $6

Southern Highland pork sausage $3

Sauces - $1.50
Mushroom sauce 

Pepper sauce 
 Red  wine gravy
Mustard butter



Sides
Hot Chips $6

Sautéed onions $2
Crusty bread roll & butter $2

Vegetable ratatouille (roast mediterranean vegetables in a fresh tomato sauce) $6

Fresh Salads $6
Rocket, pear & walnut salad with shaved parmesan & balsamic dressing

Roast potato salad with red onions, seeded mustard mayonnaise dressing
Fresh garden salad with French dressing

Kids Meals $8
Battered fish and chips

Sausages and chips
Crumbed chicken breast nuggets and chips

**********************************************
						    

All menu items subject to market and season availability
Room Service Delivery Surcharge $5.00

Kitchen hours
Mon - Sat 6.30am – 3pm and 5.30 – 9pm

Sun 6.30am – 4pm and 5.00 – 8pm
Bar menu available

Mon - Sat 11am-9pm
Sun 11-8pm

**********************************************
Our Executive Chef is clear in his culinary goals.  With a history of cooking for premium establishments in  

Sydney, he endeavors to source only the freshest of local produce with a paddock to plate philosophy. 


