
TWO COURSES

T H E  L U N C H  B R E A K

FROM $54pp

E N T R E E

Steak Tartare                                  
Quail egg yolk, radish, potato crisps (gfo)

Confit Duck Croquettes                            
Beetroot & raspberry puree

Baked Haloumi                          
Roasted pear, hot honey, walnuts (v)

(choose one)

UPGRADE TO MARKET FISH +$19

Goldband Snapper Fillet                      
Blue crab pie, linguini bisque & rainbow 
carrots 

M A I N

Braised Lamb Ragu Pasta
Pappardelle & pecorino romano

Chicken Caesar Salad  
Candy bacon, croutons, caesar dressing, 
anchovies, parmesan, chilled egg  (gfo)

Open Steak Sandwich  
Sliced sirloin steak, french onion mayo, witlof, 
parmesan custard, tomato relish, on rye, fries

(choose one)

Char-grilled Pork Chop                      
granny smith apple butter, red wine jus  (gf) 

Housemade Ricotta Gnocchi
Basil & pistachio pesto, cherry tomatoes, 
ricotta, crispy sage  (v)
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