
SMALL PLATES
 
Warm house made cob loaf w garlic butter or infused oils	 5

Rosemary, fresh garlic & sea salt flatbread 	 8

Bruschetta of the day (see specials boards) 	 12.5

Grilled Saganaki w pickled red onions, rocket &	   
roast capsicum sauce	 13.5

Crispy calamari, rocket lemon salad & sweet chilli aioli 	 13.5

Garlic, chilli & lemon prawns 	 14

Crispy pork belly on braised red cabbage 	 14.5

Antipasto plate for two	 19
 
LARGE PLATES
 
Roasted chicken breast, anna potatoes, parsnip puree with  
plum sauce  & chicken jus	 27

Balsamic glazed salmon fillet w green beans, cherry tomato,  
olive, roast capsicum & herb salad	 29

Pork loin w crackling, potato gratin, apple puree,  
green beans & apple cider sauce	 28

Lemon pepper veal schnitzel w garden salad, fat chips &                  
romesco sauce	 26

Grilled beef steak w thrice cooked fat chips,  
tomato, rocket & parmesan salad  
    200g grilled eye fillet 	 34	
    350g grilled beef rib eye	 34

    ... served w café de paris or creamy pepper sauce	

 
PASTA & RISOTTO
 
Traditional spaghetti bolognaise	 18

Chicken cacciatore w rigatone	 19

Pumpkin gnocchi w coconut cream sauce, pistachio nuts  
& spinach	 21

Fettuccine of sautéed calamari & prawns w chilli, garlic  
& extra virgin olive oil	 22

Risotto of mushroom & taleggio 	 21

Risotto of garlic prawns & creamed leek 	 22

SALADS
 
Tangy  warm chicken breast w mint, pickled carrot, olives,  
grapefruit, rocket, cos lettuce & cherry tomato	 21

Grilled lamb w pumpkin, rocket, feta & balsamic walnuts 	 20.5

 
Traditional Italian Flatbreads (PIZZA)
 
Napoli, basil & fresh mozzarella	 16.5

Potato, rosemary & taleggio 	 18

Salami, roast capsicum & pecorino	 17

Roast pumpkin, feta & rocket	 17

Chicken breast, sopressa salami, crispy pork belly & fresh chilli	 17

 
SideS
 
French fries w mustard aioli 	 7

Fat chips w pepper sauce	 8

Garden salad 	 7

Rocket, pear & parmesan salad 	 7

Sautéed seasonal vegetables	 7

DESSERTS
 
Séville orange & vanilla bean crème brulée	 13              

Milk chocolate panna cotta w fresh strawberry granita 	 13

Raspberry Soufflé w white chocolate & rasberry ice cream 	 14

Coconut crème caramel w crushed ice & espresso coffee	 13

ALANS OF BEAUMARIS ICECREAM SELECTION (3 scoops)	 9.5
(Ask your waiter for today’s flavours)

 
kidS Menu
 
Meals

Spaghetti bolognaise	 8	

Chicken Risotto	 8

Fish n Chips	 8

Calamari & chips	 8

Chicken & chips	 8

Kids Pizza	 10

DESSERTS

Shreks pond   	 7.5

Assorted icecream & sorbets (2 scoops)	 5

Kids Mocktails		

Jude Sunrise – pineapple, orange & dash of raspberry	 4

Leaping Leo – cream, lemonade & raspberry	 4

Poppychino – frothy warm milk, chocolate & marshmallow	 2 

GLUTEN FREE – Ask our staff about gluten free options

Functions & Catering

Private dining, venue hire & offsite catering with staff, food  
& beverage available – see Dave for further details




