
 

 
 

 

 

Chef’s Special 
 

Soup of the Day  9 
Chef’s seasonal creation. Please enquire for today’s selection. 

 
 

Fish and Chips  29 
Crisp-battered New Zealand ling fillet, served with golden chips, fresh 

spinach and parmesan pear salad, and house-made tartar sauce. 
 
 

Slow Cooked Cheesy Beef Nest  32 (n) 
Slow-cooked beef chuck with cheese and roasted red capsicum, baked 

in a golden pastry nest, served alongside fresh coleslaw. 
 
 

Roasted Spatchcock  45 (n) 
Succulent thyme and rosemary-marinated spatchcock, oven-roasted 
and served with sweet figs, toasted almonds, and charred broccoli. 

(Contains nuts – can be served nut-free on request) 
 


