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@i’gﬁ&o J COURSE SET MENUS

P — - MIN 2 PEOPLE -
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, MHIN SELECTONE PER PERSON
300G PORTERHOUSE STEAK
Certified MSA grass fed, 300g Porterhouse steak.
Served with fries and mixed leaf salad. Select from peppercorn sauce (g),
mushroom sauce (g), Bernaise sauce or red wine jus (g)

HALF RACK OF USA PORK RIBS (c)

Our signature pork ribs marinated with our secret spice rub and slow roasted.
Finished off with our house made smoky Kansas City Jack Daniel's BBQ sauce
and served with jalapefo pepper coleslaw.

300G CHAR-GRILLED PORK SCOTCH (c)

Pork scotch fillet char-grilled and served with beetroot chutney, our secret
seasoned fries and salad. Select your choice of sauce:

- mushroom (g) - peppercorn (g) - red wine jus (g) - gravy
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T P P CLASSIC PARMA ‘N’ FRIES (<)

A free range, hormone free chicken breast fillet, breaded with cornflakes,

topped with a home made Napoli sauce and mozzarella. Served with our
5 g P P signature secret seasoned fries and salad.
BARRAMUNDI (c)

Australian pan-fried barramundi fillet. Served with our secret seasoned fries,
salad and tartare sauce.

INCLUDES A DRINK FROM

THE BELOW DRINKS MENU VEGGIE GARDEN BURGER (v)
A veggie Pattie with cheese, lettuce, tomato, our home-made beetroot
AR AR A chutney, and vegan mayo on a toasted vegan friendly Beetroot bun.

Served with our Secret Seasoned Fries.
* FOR VEGAN OPTION replace cheese with vegan cheese.

FREEKEH AND BLACK RICE VEGETABLE SALAD
WITH HALLOUMI (v) (N)

A bed of freekeh and wild black rice mixed with roasted pumpkin, zucchini,

SHHRED PI-H'I"I'ER red onion, toasted pepitas, almonds, currants, cranberry & honey mustard
dressing, natural yoghurt and pico verde

*VEGAN OPTION (V+) remove halloumi & yohgurt
ARANCINI BALLS STUFFED - replace with crspy cauliflower & vegan dressing

WITH NAPOLI AND MOZZARELLA (v

VEGETARIAN SPRING ROLLS . ALTERNATING DESSERT
MILK CHOCOLATE GANACHE (v)
NEW YORK STYLE CHEESECAKE (v)

ICE CREAM AVAILABLE FOR GLUTEN FREE //VEGAN GUESTS ON REQUEST.

CINNAMON CALAMARI (o)

(V) VEGETARIAN (V+) VEGAN (G) GLUTEN FREE (N) CONTAINS NUTS

D N R N NN [][!II‘I(!; I]F]l l(i‘l;l; hdlEl‘IJ D N R N NN

COCKTAILS HOUSE WINES SPIRITS NON-ALCOHOLIC

PINA COLADA RED / WHITE / SPARKLING WYBOROWA VODKA BEER WINES B
?

ESPRESSO MARTINI PI]T []F BEEFEATER GIN MI]CK'I'H"_S

PORNSTAR MARTINI BALLANTINE’'S SCOTCH

SUMMER'S PASSION H[]USE BEER WHISKY HVH".HBI.E
SOFT DRINKS

PINK LYCHEE ﬁ [:"]ER
APEROL SPRITZ HAVANA CLUB 3 ANOS
EMERALD ELIXIR HAVANA CLUB ESPECIAL ﬁ JU":ES
CALIFORNIA LEMONADE OLMECA TEQUILA

(MOCKTAIL)

10% SURCHARGE APPLIES ON ALL PUBLIC HOLIDAYS
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