
DINNER MENU
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Find us



Entrée

Garlic Prawns 27

Creamy butter pan fried prawns with ciabatta breads 
Match with a glass of Canti Prosecco

Lamb Neck Bruschetta 25

With Moroccan spiced and sundried tomatoes and olives 
Match with a glass of Mudhouse Sauvignon Blanc

Roasted Pumpkin Salad 18

With baby spinach, feta cheese and balsamic vinaigrette 
Match with a glass of Pask Chardonnay

Jalapeno Bites 15

Jalapeno stuffed with cream cheese and ranch sauce 
Match with a glass of Tuatara IPA

Main

Braised Brisket 35

Slow cooked on red wine brisket with roasted potatoes and caramelised carrot 
Match with a glass of Brookfields Syrah

Pork Belly 36

Crispy pork belly with cauliflower gratin, golden shallots and Port wine jus 
Match with a glass of Tuatara Hazy Pale Ale

Salmon 40

Pan fried salmon with sautéed broccolini, Brussel sprouts and soubise puree 
Match with a glass of Mudhouse Pinot Gris

Lamb Rump 36

With kumara and honey puree, braised beet and carrot and dukkha 
Match with a glass of Tuatara IPA

Pumpkin Risotto 32

Roasted pumpkin and pecorino cheese with crispy kale 
Match with a glass of Mudhouse Sauvignon Blanc

Sides

Steak Fries 12

With aioli

Green Salad 12

Seasonal green with balsamic vinaigrette

Broccolini 14

With bacon and pecorino

Dessert

White Chocolate and Caramel Brownie 18

With vanilla ice cream and berries compote

Apple Crumble 18

With vanilla custard and ice cream

Chocolate Lava Cake 18

With custard cream

Allow us to fulfil your needs. Please let one of our team members know if you have any special dietary 
requirements, food allergies or food intolerances. Whilst all care is taken in the preparation of all food, 
traces may still be found due to accidental cross contamination.

(v) vegetarian  (vg) vegan  (gf) gluten free

Dinner Menu
Open Monday - Friday, from 6pm - 9pm. Closed on weekends and public holidays.


