
L unch     M E N U

Soup of the day  		  12

Caesar salad with Linke’s bacon, anchovy & shaved Grana Pandano  		  15

Smoked salmon & potato pizza, sour cream & baby capers 		  18/24

Thai style salad of seared scallops, green papaya, chilli & mint 		  19/32

SA oysters two ways 		  15/30

Kingfish sashimi, wakame, sesame & cucumber salad 		  18

Roasted king quail, pumpkin fetta salad, figs & pomegranate dressing 		  19

Blue swimmer crab, saffron & fresh pea risotto, fried leek 		  19/32

Garlic roasted SA prawns, gazpacho salsa & caramelised fennel 		  19/35

Strozzapreti  pasta, fresh tomato sauce, dried pork sausage, anchovy & olives 		  18

Pie of the day 		  22

Char grilled 200g Cape Grim sirloin, slow cooked cheek, wasabi skordalia & watercress 		  38

Fish of the day 		  35

S i d e s

Steamed vegetables (per person)		  4

VBG Fries 		  8

Rocket, pear & parmesan salad 		  10

Crisp ice berg lettuce, white balsamic dressing 		  8

Vintners dukkah, Dom’s olives & olive oil 		  8

Local bread 		  3

*  Plea se  inform ser v ice  sta ff  of  any  food a l lerg ies  pr ior  to  order ing  *


