friendly service, quality produce & cuisine with warmth

RESTAURANT 349 OPENING HOURS
breakfast* (room service only) Tue – Fr: 7AM – 8.30AM ∣ Sat – Mon: 8AM – 9AM
dinner (room service or dine in) Mon – Thu: 6.30PM -8.30PM summer ∣ 6PM -8PM winter
*breakfast docket needs to be filled out and returned to reception by 8pm the night before
*restaurant is closed during public holiday and Christmas/New Year period (2 weeks)

entrée
GARLIC BREAD (V)

$7.50

GARLIC AND CHEESE BREAD (V)

$8.00

SOUP OF THE DAY (GFA)

$9.00

made from fresh, local ingredients

SPRING ROLLS (V)

$7.50

sweet chilli, lime and coriander dipping sauce

PRAWN AND BACON RISOTTO (GF)

$16.00

PROSCIUTTO PIZZA

$14.00

with olives, roast capsicum and red onion on a basil Napoli base

VEGO PIZZA (V)

$11.00

mushrooms, roast capsicum, onion, olives and oregano on basil Napoli base

(V) vegetarian (GF) gluten free (GFA) gluten free available

main
HOUSEMADE CHICKEN PARMA

$26.00

prosciutto, basil Napoli and mozzarella, chips and salad

KOREAN BBQ PORK LOIN

$27.00

marinated in spicy Korean bbq sauce, grilled and served with steamed rice and vegetables

HOT SMOKED SALMON

$28.00

tossed with pappardelle pasta, herbs, lemon, capers and olive oil

PAN SEARED DUCK BREAST (GFA)

$31.00

mushroom risotto, roast fennel and caramelized onion jus

250G GRAIN FED SCOTCH FILLET OR

$32.00

OVEN ROASTED CHICKEN BREAST

$26.00

with choice of 2 sides from the following (GF):
mashed potato ∣ crinkle cut chips ∣ garden salad ∣ seasonal vegetables

and choice of 1 sauce from the following (GFA):
beef jus ∣ peppercorn ∣ mushroom ∣ caramelized onion ∣ garlic aioli

(GF) gluten free (GFA) gluten free available

dessert
APPLE AND CINNAMON CRUMBLE

$10.00

with vanilla bean ice cream

AMERICAN HOT CAKES

$10.00

with walnut and maple cream sauce

SMASHED PAV (GF)

$10.00

layers of meringue with seasonal fruit, whipped cream and passionfruit coulis

(GF) gluten free

white
bottle only
TOI TOI SAUVIGNON BLANC, MARLBOROUGH, NZ

$30.00

loads of fruitiness, tropical fruits, zesty, full of flavour, ideal with seafood

OVERSTONE PINOT GRIS, HAWKE’S BAY, NZ

$28.00

full of vitality and fruit opulence with figs, nashi pear and mandarin flavours abound

FLEUR DU CAP CHARDONNAY, STELLENBOSCH, SOUTH AFRICA

$28.00

packed with apricot and citrus flavour, supported by nut, butterscotch and vanillan
oak nuances

red
bottle only
WINDY PEAK PINOT NOIR, DIXONS CREEK, VIC

$29.00

light, not overly dry, easy drinking

GRANT BURGE MERLOT, SA

$26.00

full of all the fruit flavours but not overladen with sweetness

RED KNOT SHIRAZ, MCLAREN VALE, SA
savoury, spicy, rich, lingering finish

$32.00

sparkling
bottle only
NV, SEPPELT FLEUR DE LYS CHARDONNAY PINOT NOIR

$28.00

dry, fresh, creamy

TRILOGY CUVÉE BRUT

$28.00

well balanced, lovely mouth feel, great level of dryness

piccolo 187mls
bottle only
LOBSTER REEF SAUVIGNON BLANC, MARLBOROUGH, NZ

$11.00

JACOB’S CREEK CLASSIC CHARDONNAY, ROWLAND FLAT, SA

$7.00

MCGUIGAN BLACK LABEL MERLOT, POKOLBIN, NSW

$8.50

LINDEMAN’S BIN 50 SHIRAZ, AUSTRALIA

$8.50

YELLOWGLEN BRUT CUVEE 200ML

$10.00

BROWN BROTHERS MOSCATO 275ML, MILAWA, VIC

$14.00

beer
CASCADE PREMIUM LIGHT

$6.00

CARLTON DRY, STELLA ARTOIS

$7.00

CARLTON DRAUGHT, COOPERS PALE ALE, CORONA

$7.50

LITTLE CREATURES

$9.50

spirit/cruiser
BACARDI, BUNDY, CANADIAN CLUB, COINTREAU, FRANGELICO,

$8.50

GIN, KAHLUA, JACK DANIELS, JIM BEAM, JOHNNIE WALKER RED,
SMIRNOFF, SOUTHERN COMFORT, TEQUILA, WILD TURKEY

CRUISER

$9.50

soft drink/sparkling/soda/tonic/dry ginger

$3.50

