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WHERE TRADITION
MEETS INNOVATION

SIARTER

Toasted Garlic Bread (V)
& 2 1 B
Banh mi tdi nudng

Seared Scallops Bruschetta

Pan-seared scallops served on toasted bruschetta,
with fresh tomato salsa and balsamic glaze.

75 A e DU I 2 ST 6, A7 DAY B85 35 7301 90 90 T 2 I o
So diép ap chao dn kém banh mi nudng vai toi,
an v@i s6t ca chua tugi va sét giam balsamic

Chilli Garlic Tomato Prawn

Served with sourdough bread
BRBRURR B 2 0 KT e R
Tém s6t ca chua toi 8t an kém banh mi sourdough

Fried Calamari

Lemon & pepper, roasted capsicum salsa, chilli, fresh herbs
T NESI A 1 A RUIE IR 45 B AR5 V0 85 . B, 7 i 7y 2
Muc chién gion vi chanh tiéu, sét Salsa 6t chuéng nudng, ét, thao moc tugai

Fried Chicken Balls

Served with fresh mango & tomato salsa salad
AP ERNL i S S S TR IR A

Ga vién chién an kém sa Iat xoai tugi va ca chua

Baked Vegetable Stuffed Portabella Mushrooms (V | GF)

Onion, zucchini, garlic, red pepper, sun-dried tomato, spinach,
parmesan cheese, and balsamic glaze

PRHE REE RS | PR, PHEA AT Rims, 20 XT3 /R3S T R X R

Nam Portabella nhéi rau ci nudng - hanh tay, bi ngoi, tdi, 6t chudng do,
ca chua say kho, rau chan vit, phé mai Parmesan va sét giam Balsamic
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Fish Taco
Battered fish, tortilla bread, corn kernels, lettuce, tomato, onion and tartare sauce
SETGEFREE - MEf ., FoRPE TR, AR /G EANIE S %

Taco cé - Ca 1an bdt chién xu, bAnh mi det tortilla, bap, xa lach, ca chua,
hanh tay va sét tartare

$19

Roast of the Day (Chef Selection)
Served with mashed potato, honey carrots, steamed broccolini & gravy
HEN (FEREIE) - B EE, BEHE b NEREEmATt

Mdén nudng clia ngay (Do dau bép chon) - Dung kém khoai tdy nghién,
ca rét mat ong, bong cai xanh va sét thit

$16

Grilled Seafood Platter (GF | LF)

Prawns, squids, green mussels, scallops on shells, with black pudding,
mushy peas, tartare sauce, fresh lemon

KEHFEEDE AL - AR, Bt T O UL B UL IS | BRI, SEIE R e

Khay hai san nudng - Tdém, muc, vem xanh, so diép, an kém banh pudding den,
dau ham nghién, sét tartare va chanh tugi

$26

1925 Schnitzel

Crumbed chicken breast, chips, salad & gravy
19255 FIHE M - FEEEEY A, B4 DR A
Uc ga 1an bét, khoai tay chién, sa 1at va nudc sét thit

$23

Fish of the Day & Chips

Beer battered fish of the day, tartare sauce & chips
HFEE I RALE I - MR SIS A B 4
Mén cé clia ngay & Khoai tay chién - Ca tam bdt, s6t tartare va khoai tay chién

$21

Lamb Shank

12 hour braised lamb shank, served with mashed potato, broccolini,
corn rib & cheese tuile

L2/ R =R/ NBE, B E SR, P e BRI Z L A

Chan cuu ham trong 12 tiéng, an kém khoai tay nghién, béng cai xanh mini,
bap nudng va banh phé mai gion

$33

Veggie Omelette (GF) (V)

Egg mixture with spinach, onion, roasted capsicum, mushroom, mozzarella
cheese, served with steamed rice & broccolini and creamy mushroom sauce
KRR G LSRR B AT M B o A0 575 B 4 g, FEC ZOK TR

VY =270 A0 T 7 4

Trdng véi rau chan vit, hanh tay, 6t chudéng nudng, nam, phd mai mozzarella,
an kém com hap, béng cai xanh va sét kem nam.

$19

Pan-Fried Chicken Supreme with Hollandaise Sauce

Pan-fried skin-on chicken breast with hollandaise sauce served with roast
potatoes, cherry tomatoes, rocket salad with balsamic glaze

B U B M A e A7 = 8, FE PO KE S 8% B L MBI At A bE b RO A B 8 1 2 RS0

Uc ga con da ap chdo, dung kém sét Hollandaise, khoai tdy nudng,
sa lat rau rocket va ca chua bi v3i st giam balsamic

$20

Baked Atlantic Salmon (GF | LF)

Served with Soba noodles, red radish, black sesame seeds,
Tsuyu sauce & sliced orange

BRVETE="Cf - Bl 2w, 4% b, BZR HAGFZmit A

Ca Hoi bai Duong nudng - Dung kém mi Soba, cu cai do, mé den,
s6t Nhat Tsuyu va cam cat |at

$30

BBQ Pork Ribs

Coleslaw, chips & pepper sauce
BBQI&EMIHE - BBSE45 VD RL, B 4 E R
Sudn heo nudng BBQ - Sa lat bap cai, khoai tay chién va sét tiéu

$29




STEA

Striploin 350gr

Grain-fed Black Angus

PEI A HE 35050 A 1A B 22k Hi

Than lung bd 350gr - Bd den Angus dudc nudi bang hat ngl céc

$34

Rump 3509r

Grain-fed Black Angus
Y\ 35050 745 1A] B 228 i
Than dui bd 350gr - Bd den Angus dudc nudi bang hat ngl céc

$36

T-Bone 370gr

Grain-fed Black Angus
LREHT T B 4HE 3705
Sudn bo chlt T 370gr - Bd den Angus dudc nudi bang hat ngl céc

ALL STEAKS ARESERVED WITH
A CHOICE OF I SIDE & I SAUCE

FRAZF AT I 1 FRECSEAN 1 ATt
TAT CA CAC MON BO BIT TET BEU KEM
1MON PHU & 1LOAI SOT

SIDE: Mashed Potato & Broccolini / Chips & Garden Salad
Fo3iks: T 5 & A=l / B4 & HEDH
MON PHU: Khoai tay nghién & Béng cai xanh / Khoai tay chién & Sa lat trén

SAUCE: gravy / mushroom / creamy peppercorn
BT T ) BT/ ARG
SOT: nudc sét thit / s6t nam / sét tiéu kem

$39
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Margherita (V) $15
Tomato, buffalo mozzarella, basil
Fh, KAIES, T

S6t ca chua, phd mai Mozzarella, hing qué

Pepperoni $19
Tomato base, fior di latte, mild pepperoni
A e, JF BUR -l - RS BRI B

S6t ca chua, kem slta nguyén vi, xdc xich Pepperoni it cay

House Supreme $23
Tomato base, fior di latte, leg ham, pepperoni, chorizo, mushroom, olives, capsicum, pineapple
Hi 8, FEBUR -l - R RO ER, KAR, BRI E N, OIEFE N, Bk, M, B, e

S6t ca chua, kem slfa nguyén vi, giam béng heo mudi, xdc xich Pepperoni,
thit heo mudi, nam, qua 6 liu, 8t chudéng, dua

Meat Lover $22

Tomato base, fior di latte, leg ham, pepperoni, chorizo salami
T, SEBUR - PR Y ES KR, BRRFIRE G, TR &, PRk E W

S6t ca chua, kem slta nguyén vi, giam béng heo mudi, xdc xich Pepperoni, thit heo mudi

Prawn, Roasted Capsicum & Chilli $24

Tomato base, fior di latte, prawn, roasted capsicum, onion & chilli
HHEE, JEBUR - PR IS, AT, KB S AN, FERS R

S6t ca chua, kem slta nguyén vi, tdm, 8t chudng nudng, hanh & 3t

Antipasto $23

Tomato base, fior di latte, prosciutto, artichoke, roasted capsicum, olives,

semi-dried tomato, baby rocket, parmesan & olive oil

A EE, JEBUR -0 - RLRF IR KRR, SR AT, KA, MON, S T,

KT 3, MA7R B T s A0 AR T

S6t ca chua, kem slta nguyén vi, thit heo mudi Prosciutto, béng atisé, 6t chuéng nudng,
qua 0 liu, ca chua say kho, rau rocket non, phé mai Parmesan & dau 6 liu

Vegetarian Mexican $19

BBQ sauce base, fior di latte, pickled jalapeno, pineapple, corn, capsicum, onion & olives
R I8 8 TR JE BB B ARF 0 IR L R SR P BF UL B ROK AT SR TE AR R

S6t BBQ, kem slia nguyén vi, 8t jalapeno ngdm dam, dua, bap, 8t chudéng, hanh tay va é liu




Garlic Prawns & Tomato Black Linguine $24

Black linguine pasta coated in tomato & garlic butter sauce
and topped with seared prawns

i MM ARG A% - REOTEE A, wra A, RIF

Mi Y muc den phu sét ca chua bg tdi va tdm ap chao

Garlic Baby Octopus Pappardelle $21

Pappardelle tossed with garlic baby octopus, sun dried tomato, chilli flakes,
green peas, parsley & truffle oil.

WETOE /) 78 5 T o A /N B L, XU 0 SBRAURAE L 5 L, WO MR 2R T

Mi Y det pappardelle xao bach tudc siia v3i tdi, ca chua say khé, 8t bét,
dau Ha Lan, rau ngo tay va dau nam truffle

Linguine with Garlic & Cherry Tomato (V) $18

Tomato sugo, roasted cherry tomatoes, basil pesto
wrer AR F G R - W S P B AR

My Y s6t ca chua nghién, ca chua bi nudng, s6t hiing qué kiéu Y

Fettuccine Boscaiola $20

Smoky bacon, creamy mushroom Madeira sauce & parmesan
KA AT B A SRR 45, RIS AR A

Mi Y thit heo xdng khdi, s6t kemn ndm Madeira va phd mai Parmesan

Creamy Chicken Mushroom Penne $20

Seared chicken strips, creamy garlic mushroom sauce & parmesan
5B TR B AR R - RINE PR A% KRR SR 4 AR B S

Mi Y ga ap chao, s6t kem nam tdi va phd mai Parmesan

Greek Salad

Cos lettuce, spinach, cherry tomato, cucumber, onion, capsicum, green & black olives,
feta cheese, mint leaves, balsamic dressing

A3 TS MR, BT TR R, B RO A SR, JE IR R T, LA

Rau xa lach, rau chan vit, ca chua bi, dua leo, hanh tay, 6t chudéng, 6 liu xanh
va 6 liu den, phé mai Feta, |a bac ha, s6t giam Balsamic

$17

Caesar Salad
Cos lettuce, crispy bacon, croutons, eggs, parmesan, house Caesar dressing
JURTbhL - B AR MR, BT O E /RS TR, B #YEE

Rau xa lach, thit xdng khaoi gion, banh mi nudng, trding, phé mai parmesan,
sot Caesar nha hang tu lam

$17

Grilled Vegetable Salad (GF | LF)

Grilled sweet potatoes, zucchini, semi-dried tomato, pumpkin, capsicum,
corn, truffle oil & balsamic dressing

KEBRSEVORL - KEFEE PEHA TR0 BN KT R oK AR ER A R AR R

Khoai lang nudng, bi ngdi, ca chua say khé, bi dd, 6t chudéng, bap,
dau nam truffle & sét gidam Balsamic

ADD / #%510 / Goithem

Smoked Salmon / fiE = / Ca héi xbng khai $6

Chicken / WA / Ga $6

Prawns / ff / Tém $7

$19




SIDES

Steamed Rice / 7K1k / Com hap
Creamy Mashed Potato / 1-EjE / Khoai tdy nghién

Potato Chips / &4 / Khoai tay chién
Smoked paprika salt | M EHEL / Mudi 8t xdng khéi

Roasted Vegetables / /4% / Rau cu nudng

Garden Salad / HIE i / Sa lat trén

KID MEAL zes..

Battered Fish & Chips / /Ff& /1% % / Ca |an bét chién xu & Khoai tay chién

Spaghetti Bolognese / B KF|A%E / My Y s6t thit bd bam

Chicken Nuggets & Chips / W f1%E £ / Ga miéng chién gion & Khoai tay chién

Cheeseburger & Chips / = W #f#E % / Burger phdé mai & Khoai tay chién

TRV

DING HOURS

& CONTACT

MONDAY

TUESDAY

WEDNESDAY

THURSDAY

FRIDAY

SATURDAY

SUNDAY

Last

Closed
11:45am — 2:.30pm & 5:30pm —8:30pm
11:45am - 2.30pm & 5:30pm — 8:30pm
11:45am - 2:30pm & 5:30pm — 8:30pm
11:45am - 2:30pm & 5:30pm —9:00pm
11:45am - 2:30pm & 5:30pm — 9:00pm

1N:45am - 3:00pm & 5:30pm - 8:30pm

orders 15 minutes before closing

SURCHARGES

A10% surcharge is applicable on Public Holidays.

Visa/Mast

er Card: 1.5% | American Express: 2.0%




BOOKINGS
& ENQUIRIES



