STARTERS

GARLIC BAGUETTE (V) 14
Warm baguette, house garlic butter

BAGUETTE WITH CONFIT GARLIC (V) 21
Freshly baked baguette served with
confit garlic, goat’s cheese and butter

OYSTERS (A) (GF)

Natural 27 / 44
Kilpatrick or Green Nam Jim. Half dozen / dozen 30/50
MOOLOOLABA KING PRAWN BUCKET (A)(GF) 38

500g local Mooloolaba prawns served with
cocktail sauce and lemon

ENTREE

CREAMY GARLIC MOOLOOLABA KING PRAWNS (A) (GFO) 32
Local king prawns in a creamy garlic sauce,
served with grilled bread

TWICE-BAKED SOUFFLE (V) 32
Rocket, apple and pinenut salad with house dressing

ZUCCHINI FLOWER SALAD (V) 34
Cherry tomato, onion, pinenuts and rocket,
finished with beetroot and almond purée

CHICKEN CAESAR SALAD 34
Cos lettuce, bacon, egg, croutons,
shaved parmesan and grilled chicken
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MAINS

LOCAL FISH OF THE DAY (A) 36
Market fish, battered or grilled, served with chips,
salad and house tartare

GRILLED MOOLOOLABA KING PRAWNS (A) (GFO) 40
Chargrilled garlic chilli butter (4) & crusty garlic baguette

SCALLOP AND PRAWN LINGUINI (M) 40
Scallops and prawns with eschalots, garlic and
cherry tomato, finished with pangrattato

PORTERHOUSE STEAK FRITES 49
300g porterhouse with shoestring fries,
café de Paris butter, red wine jus

EYE FILLET (GF) 54
Red wine jus, thick-cut potato and sautéed greens

LAMB FILLET (GF) 44
Pea purée, pommes anna and caramelised eschalot,
with jus and horseradish creme fraiche

CHIMICHURRI SPICED CHICKEN (GF) 38
Deboned half chicken with flame roasted capsicum,

walnut and pomegranate purée, thick-cut potato

and seasonal sautéed greens
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