
L unch     M E N U

Soup of the day 			   12

Steamed prawn & ginger dumplings 			   20

Caesar salad with Linke’s bacon, shaved parmesan & croutons 			   17

Ortiz anchovies with garlic ciabatta 			   24 

Pumpkin & fetta Arancini, aioli 			   14 / 22

Half shell scallops, black bean sauce, spring onion & coriander 			   20 / 38

SA oysters, natural or salsa 			   15 / 30

Beer battered flathead, hand cut chips & lemon mayonnaise 			   34

Char grilled kangaroo, red curry, sour cucumber relish & steamed rice 			   34

Char grilled beef fillet, braised beef shin, shallot & Zimmy’s horseradish skordalia 		  38

Chicken laksa, egg noodles, beanshoots, chilli & coriander 			   22

House made sausages, potato mash & red onion relish 			   22

S i d e s

Rocket, pear & parmesan salad 			   10

Syd’s duck fat roasted cecile potatoes  			   10 

Mixed leaf salad 			   8

VBG Fries 			   8

VBG dukkah, Dom’s olives & olive oil 			   8

Steamed vegetables (per person)			   4

Fresh local bread 			   3

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




