
 

Large Plates 
 

 
 Dhal Curry $35 

gently cooked Channa dhal with ghee infused rice, papadum, & mango chutney 
(med spice can be hotter on request) 

 
Seafood Chowder  $35  

traditional creamy seafood chowder, with fish, mussels, prawns,  
& seasonal vegetables, served with garlic bread 

 
Hunter’s Chicken $40 

traditional Italian cacciatore chicken slowly braised in a rich tomato, herb,  
olive & mushroom sauce, served with rosemary infused roast potatoes 

 
Pork Belly and Apple $40  

300g pork belly slowly roasted and finished under the grill,  
with baked apple, apple sauce, roasted pickled onions,  

potato gratin and thyme cinnamon dust 
 
 
 

Steaks from 5 pm only 
 Rump 200g $32      Rump 400g $45    

with side salad, fries, jus, & cafe de Paris butter  

 

Desserts 
 

Brownie with Caramel and Walnuts $16 
with vanilla ice-cream & chocolate sauce 

 
Caramel with Ginger and Macadamia $16 

with vanilla ice cream & lemon, passionfruit topping 
 

A Fancy Sundae $16 
chocolate, vanilla & strawberry ice-cream with berry compote & brownie 


