
 
 
 
 

Dinner Menu 
 

___________ 
 

SUMMER 2020 
____________ 

 
 



Starter 
 

Garlic Bread Cob        $8.00 
Oven baked white cob with garlic butter and parmesan cheese 
 

 
Entrée 
 

Fresh oysters        $3.00 per oyster 
Your choice of toppings 
Natural (gf/df) or Kilpatrick (gf/df) 
 
Lamb brains (gf)       mem $18 non $20 
Mustard crumbed served on roasted tomatoes, caper and lemon pesto 
 
 
Peking duck (df)       mem $18 non $20 
Marinated duck breast slow roasted in a hoi sin and mirin glaze,  
stir fried bok choy, snow pea sprouts and water chestnuts, pan juices, 
garnished with roasted sesame seeds 
 
 
Quail and bacon popcorn     mem $18 non $20 
Prosciutto wrapped whole quail, sweetcorn puree, corn kernels  
and baby rocket dressed with red wine essence, bacon dust, with bacon 
popcorn 
 
 
Carpaccio of beef with artichokes (gf)   mem $18 non $20 
Pesto scented sliced black angus, chilled, artichoke aioli, rocket, parmesan,  
artichoke chips 
 
 
Scallops and smoked salmon (gf/df)    mem $18 non $20 
Scallops rolled in Norwegian smoked salmon, baked, skewered  
over salad greens with a sweet chilli lime dressing 
 
 
Bullhorn pepper with capsicum and cous cous (v)  mem $16 non $18 
Bullhorn pepper, cous cous farce, roasted Mediterranean vegetables,  
Grilled haloumi and red capsicum reduction 



Mains 
 
Seafood platter for two      mem $120 non $130 
Our specialty - natural and Kilpatrick oysters, lobster of your  
choice, king prawns, tomato chilli green lip mussels, grilled salmon, scallop  
and pancetta brochettes, battered bay bugs, cajun soft shell crabs, crumbed  
lemon pepper calamari, smoked salmon rosette, beer battered chips, fresh 
fruit, cocktail sauce, garlic aioli. 
 
Lobster of your choice       mem $60 non $65 
Thermidor – creamy dijon sauce, gratinated with tasty cheese 
Mornay – creamy white sauce, gratinated with tasty cheese 
 
Eye fillet and half lobster tail     mem $50 non $55 
Angus eye fillet, cooked to your liking, on a sea of shiraz jus, Pomme  
William potato, greens, grilled half lobster tail, bearnaise sauce 
 
Black Angus eye fillet      mem $40 non $42 
Eye fillet cooked to your liking, Pomme William potato, greens, with your 
choice of creamy mushroom sauce, garlic butter, pepper jus or shiraz jus 
 
Vietnamese style venison with celeriac, cucumber avocado salad 
Marinated grilled venison with mint and coriander  mem $32 non $34 
roasted peanuts and fried eschalots 
 
Cinnamon and cumin chicken (gf)    mem $28 non $30 
Cinnamon and cumin marinated chicken breast, sweet potato mash,  
zucchini ribbons, cumin yoghurt 
 
Miso salmon pinwheel      mem $32 non $34 
Atlantic salmon fillet herb and spiced cream cheese, baked, presented 
over fried kipfler potatoes and fried zucchini flower, miso maple butter sauce 
 
Smoked tandoori lamb      mem $32 non $34 
Riverina lamb rack in tandoori paste, served with roasted vegetable  
cous cous, steamed greens, yoghurt 
 
Free form vegetable lasagne (vegan)    mem $28 non $30 
Layers or roasted eggplant caviar, semi roasted roma tomatoes,  
baby spinach, roasted capsicum, garlic scented exotic mushrooms, 
pasta sheets, completed with white truffle oil 



Side Dishes 
 
Beer battered chips – garlic aioli    $8.00 
Medley of vegetables – sea salt and butter   $8.00 
Tossed garden salad (gf/df/vegan)     $8.00 
Cherry tomatoes, carrots, onion, cucumber, capsicum, assorted lettuce  
leaves, tossed together with an Italian chive dressing 
 

Dessert 
 
Sticky date pudding       mem $14 non $16 
Warm, butterscotch sauce and a scoop of rum and raisin ice cream 
 
 
Toffee apple cheesecake      mem $14 non $16 
Creamy apple brandy cheesecake encased in apple glaze, salted  
caramel centre, crunchy crumble paired with double cream 
 
 
Meringue nest       mem $14 non $16 
Filled with a tangy passionfruit curd resting on a bed of berry coulis 
 
 
Tasting plate        mem $16 non $18 
A smaller serve of all three desserts above – why not try them all!  
 
 
 

Beverages 
Pot of tea         $6.00 
Choice of coffee        $6.00 
Pot of herbal tea        $6.00 
Liqueur coffee prepared at your table    $10.00 
 
 
 
gf – gluten free  df – dairy free  V - vegetarian 


