
Something to start withSomething to start withSomething to start withSomething to start with…  6.00  pm  late 

 

Confit  garlic,  fresh herb and parmesan, pizza bread V          11.9 

pizza bread,  Macadamia basil pesto V  orororor                       12.9 
                             Sundried tomato, olive, rosemary, sea salt 

Gourmet  pizza bread with dips –        16.5 

macadamia basil pesto, red pepper hummus,  
garlic olive tapenade V 

Café Tapas for two – confit of garlic bread,         44 

spiced chicken skewers, prawn wraps,  
tempura flathead gujons, panko crumbed soft shell crab, 
garlic stuffed olives, persian fetta, herb & camembert arancini 
balls, stuffed petite red peppers, salt & pepper calamari,  
house made lavosh and dips 

Oysters four seasons (8) chef’s daily selection of toppings      22         

Entrée and Main Course          Entrée and Main Course          Entrée and Main Course          Entrée and Main Course            entrée     main  

Spaghetti of Mooloolaba prawns, chilli, garlic, cherry tomato,              19                                                                                            

white wine, parsley            

House made ravioli,  filled with mushroom, fetta, herbs, 18.9                         

a sage, walnut and brown butter sauce  V  

5 spice duck breast salad, rice noodles, cucumber, snow peas,          20.9 

bean shoots, cherry toms, roast macadamias, chilli coriander dressing GF DF 

Katafi wrapped Mooloolaba king prawns,                           22.9      33.9  

chilli mango salsa, lime ( DF )    

Seared scallop, caramelized shallot tart, with                  24      34  

crispy pork belly, and orange star anise sauce   

Roast pork loin, calvados apple puree, roasted seasonal root                                    31.0  

vegetables, sage jus   GF    

Corn fed chicken involtini,  rolled with spinach, red peppers and                                              31.0 

goats cheese, honey kumara mash, caponata chutney, garden veg, jus  GF      

Harissa crusted lamb rack, skordalia, red pepper couli, smoked     36.9 

yoghurt, buttered beans, mint parsley salad GF       

Fish of the day  our friendly staff will inform   P.O.A 

you of our weekly special             

Confit duck leg, truffle infused beetroot chutney, twice baked goats     33 
cheese soufflé, buttered spinach   

Eye fillet, on thyme roasted kipfler potatoes, grilled Mooloolaba prawns                           37.9                  
garden vegetables, rich béarnaise sauce, merlot jus  GF 
                
Extras on the side :      Steamed vegetables 8.5         Chips 6.5        

GF - gluten free                    Side salad  8.5 
V -   vegetarian 
DF -  dairy free 


