
TO START

BREADS
Peach prosciutto burrata flat bread   $16.00

Garlic Cheese Bread (v)   $13.00
(add bacon $1.00)

PLOUGHMAN’S PLATTER   $16.00
Selection of cured meats, Stanthorpe cheddar pickled vegetables and char-grilled 
sour dough (serves 2)

ENTRÉES
Potato pancakes with smoked salmon, caviar and dill sauce   $22.00 

Hand crafted Thai spring rolls with pork and prawn w/- dipping sauce   $24.00

Wagyu meat balls with roasted red pepper sauce & char-grilled sour dough   $20.00 

QLD crayfish arancini, creamy mushroom velouté and parmesan crisp   $23.00

MAINS

Fresh seafood of the day   MP

Quail, chorizo stu�ng, cranberry bourbon sauce, fresh asparagus     $48.00  
and tru�e mash (gf) 

Pork mignons with apple and white bean puree, pan fried baby      $40.00   
potatoes and broccolini (gf)  

Cauliflower gnocchi with kale cashew pesto (v)       $29.00  

200gm ground Angus rump burger, maple caramelized onion,     $30.00
bacon,  egg, cheddar cheese, tomato, relish, toasted sour 
dough roll and French fries

Orange and maple braised lamb shank, potato puree, sautéed sprouts     $36.00
and minted jus (gf)

TO FINISH

Spiced pumpkin pudding cake with brandy anglaise    $17.00

Sesame panna cotta with maple to�ee crisp (gf)    $17.00
Salted peanut brownie and French vanilla ice cream    $17.00

Sticky date pudding, butterscotch sauce and vanilla bean ice cream    $17.00
A�ogato, Espresso, ice-cream, Frangelico    $19.00

GRILL

L O C A L  M A R A N O A   F A R M  B E E F 
TOMAHAWK STEAK FOR TWO $129 

JOHN DEE GOLD LABEL EXPORT QUALITY BEEF (GF)

Wagyu Rump           400gm    $45.00
Rump            400gm    $44.00
Eye fillet    220gm   $49.00

Pork sirloin 220gm  with house made green apple chutney  $41.00

Scotch fillet     300gm  $51.00
Filet mignon     220gm  $52.00

All grills served with your choice of 2 sides

Chef served 1kg Grass Fed Rib Eye on the Bone
A Dining Experience

Accompanied with your choice of any 2 sides and 2 sauces

Sauces – Red wine jus (gf)(df) / Peppercorn (gf) / Mushroom (gf)  / Garlic cream (gf)     $5.00

SIDES AND SAUCES TO ACCOMPANY
Italian salad (gfo)      $11.00

Creamy mash (gf)      $11.00

Green Vegetable medley (gf)(dfo)      $11.00

French fries (df)      $11.00

Potato gratin (gf)      $11.00

Sweet potato chips (df)      $11.00
Cauliflower cheese      $11.00

3 prawn topper in garlic cream sauce (gf)  $12.00

Please ask your server regarding cooking times

(V) Vegetarian, (GF) Gluten Free (GFO) Gluten Free Option (DF) Dairy Free (DFO) Dairy Free Option
Please advise your server of any special dietary requirements

15% Public Holiday Surcharge One Bill per table No BYO
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