Breakfas

—————————————————————————————————————————————————————————————————————————————————————————————————————————————

Omelette of your choice (g/f)

(spinach/mushroom/tomato/ham/cheese) 15
Choice of egg on toast with tomato & bacon 16

Seasons5 breakfast

Toasted english muffin,chorizo,choice of eggs,hashbrown,bacon,mushroom & tomato 24

Big Veg breakfast (V)

Sourdough,choice of eggs w/spinach, mushrooms,hash brown,baked beans,tomato 22

Wild Mushroom Bruschetta (V)

Saute with butter, garlic and parsley on toasted sourdough bread with a dash of truffle il 22
Waffles
Buttery Belgian watfles served with caramelized bananas, whipped cream & berries 20

Haloumi with potato rosti

Pan seared halloumi cheese served with homemade rosti, poached egg and tomato relish 22

French Toast

With cinnamon sugar/maple syrup/fruits 18
Pancake
Buttermilk pancakes served with fruit puree, whipped cream and berries 18

Smashed Avocado

On sourdough bread, poached eggs, tomato salad and Persian feta 22
Add-Ons
Chorizo/Bacon/Mushrooms/Baked Beans / Avocado/Spinach 4

Selection of Tea,Coffee Selection of Juices

Small - $5 / Medium - $7 / Large - $8 Apple Juice - $5 / Orange Juice - $5
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Dinner

o

Garlic Bread

Soup of the day

Arancini Balls

Cheesy rice balls in crunchy crumb served with aioli and salad

Satay Chicken

With peanut sauce & salad (g/f)

Coconut Hoki Fingers

Marinated with Thai curry paste, crumbed & fried with chips, salad & palm
sugar dressing

Pan Seared Scallops

Served with pumpkin puree, lemon and Italian dressing (g/f)

Butter Poached Prawns

Cooked in butter with a touch of paprika served with pan-seared chorizo,
harissa sauce

Panko Crumbed Prawns

Served with palm sugar dressing and salad

Salt & Pepper Calamari

Served with chips and salad Entree $19 Mains $30

Chipotle Chicken

Served with salad & chipotle mayo

BBQ Pork Ribs

Slow cooked ribs coated with tangy bbg glaze (g/f)- Entree $24 Mains $40
Mix Veg Platter

(cocktail veg samosas,arancini balls,spring rolls,falafels)

Homemade Potato Gnocchi

Pan-fried gnocchi with broccoli, a touch of lemon juice, garlic & chili flakes
Quinoa and Spinach Salad (V /gf)

Healthy quinoa grains tossed with roasted veg and spinach

Kids Meal

Choice of Chicken Tenders & Chips / Fish & Chips / Penne Napolitano / Cheese Pizza
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Porcini dusted lamb backstrap (g/f)

served with pumpkin puree, potato rosti, carrot and broccoli

Great southern grass fed scotch fillet (g/f)

Cooked to your liking served with vegetables or chips and salad

Confit duck legs

Gently cured duck legs bathed in their own fat and slowly cooked to falling off the bone
served with carrots and broccoli (g/f)

Spiced lamb shanks

Served with carrots, mushrooms,potatoes and broccoli

Seasonal fish of the day (g/f)

Pan-seared seasonal fish served with mash and greens

Seafood basket

Tempura fish, scallop, surimi bites, crumbed prawns, squid rings with chips & salad
Chicken Parma / Schnitzel

Crumbed fillet topped with ham, napolitiana sauce & mozzarella cheese

Pasta Gamberi

(Penne/Fettuccine/Spaghetti) tossed with prawn, garlic, tomato and a touch of cream
Penne chicken arrabiata

Chicken sauteed in olive oil,garlic,peppery tomato sauce tossed with penne

Veg pasta

(Penne/Fettuccine/Spaghetti) tossed up with garlic,sundried, tomatoes, mushrooms,
broccoli, capsicums and parmesan cheese

Butter chicken / Paneer butter masala / Chicken Rogan Josh - All curries served with naan
bread, rice & salad

Seasons 5 Chicken Biryani with onion raita and salad

Chocolate board for Two

Vanilla and white choc panna cotta
Gulab jamun with vanilla ice cream
Lemon tart / Chocolate lava cake
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