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MANGO SPARKLING WINE 13

Made from sun-ripened mangoes, naturally sweet and

delicately sparkling

GARLIC PRAWNS WITH SAMBAL (6 PCS)

21

Sambal-infused prawns, charred sweet corn salsa, lime

NERO CALAMARI PASTA
32
Squid ink pasta with tender calamari, garlic, chilli and fresh herbs

FISH SPECIAL
34

Pan-Seared Barramundi

Beetroot purce, potato croquettes, apple & fennel salad

PAELLA
40
Locally sourced king prawns, mussels, chicken &

chorizo cooked with saffron tomarto rice

KANGAROO FILLET
38
Grilled and served with roasted sweet potato mash,
asparagus, pesto & pomegranate molasses
DESSERT
Gelato
House-Made Tiramisu 15 1 scoop 8| 2 scoops 13
Malt chocolate - Butterscotch ripple

Nutella Crépe with fruits 21 - Coconut sorbet with passionfruit

Please note a 10% surcharge app]ies on weekends and public ho]idays.



