
 

   

 

 
 

PLEASE NOTIFY STAFF OF ANY ALLERGIES 
1.5% surcharge for debit/credit cards 

 

STARTERS 
 

Australian Tiger Prawns 

Grilled garlic tiger prawns with crisp bread, cherry tomatoes, Napolitana sauce, basil & chilli  $27 

 

Tempura Zucchini Flowers 
Stuffed with four cheeses, Bocconcini, Parmesan, Brie & Goat cheese on a Napolitana Sauce  $19 

 

Sticky Pork Belly Bites 
Ginger, Asian sauce with fresh mint & black sesame seeds  $23 

 
 

MAINS 
 

House Made Potato Gnocchi 
Prawns, chorizo, cherry tomatoes, chilli & garlic in a butter, Napolitana, white wine sauce & basil  $44 

 

Duck Breast 

Cauliflower purée, fondant potatoes, roast beetroot, a citrus salad with fig jus  $48 
 

From the Sea  $MP 
 

Angus Eye Fillet 200g 

Fondant potatoes, honey glazed baby carrots, Brussel sprouts in Café de Paris & a mushroom sauce  $55 
Add a giant grilled garlic prawn  $10 

 

House Made Fettucine 
Mushrooms, local asparagus, Kalamata olives, grape tomatoes, chilli, garlic, basil & parmesan  $40 

 

Thrice-Cooked Pork Belly 
Green apple slaw with red & white cabbage, mash potato, fennel & pear cream & a sauce of poached 

pears, pink peppercorns, port & jus  $44 
 

SIDES 
 

Warm Marinated Olives  $8 
Steamed Greens  $12 

Mash Potato  $10 
 
 

DESSERTS 
 

House Made Ice-cream 

Single Scoop  $5 / Triple Scoop  $12 
 

Ever Changing Crème Brûlée  $17 
 

Deconstructed Lemon Meringue Tart 
Italian meringue, lemon curd, biscuit crumb, passionfruit, blueberries & mango sorbet  $18 

 

Affogato 
STASH coffee with vanilla ice-cream  $12 

 

Selection of local & imported cheeses with fruit, crisp bread, caramelised nuts & house pickles 
One Cheese  $19  Two Cheeses  $24 


