
Starters
to share

Cheesy garlic bread topped with Lobethal cheddar cheese (V) 

Tomato Bruschetta with basil, olive oil and sea salt (4 piece) (V)

Bread and dips, Artisan bread basket with tapenade, rocket pesto, romesco, extra virgin olive oil 
and balsamic (V)

$14

$14

$16

Side + $4

Garden salad with white wine vinegarette (V, GF)

French fried potatoes with rosemary salt (V)

Steamed greens with butter and sea salt (V, GF)

Mains
Riverlands rump minute steak with rocket, parmesan and roasted garlic butter (GF)

Promenade grilled chicken Caesar salad with crisp pancetta, croutons, parmesan shavings and a soft poached egg

Salt bush Lamb and black pepper sausage with herbed mash potato,minted peas and red wine sauce 
 
Creamy Seafood chowder with prawns, fish, calamari, mussels and clams served with toasted baguette

Pumpkin and sage ravioli with toasted hazelnut, parmesan, spinach, and cream (V) 

$22 Lunch
+ $3 for House Wine

$12 for a slice of our Pastry chef’s indulgent cake of the day served with double cream

Dessert 

Discount / Promotion is not valid on 
$22 Lunch Menu. Meals can be tailored to 

most dietary requirements. 
Please check with your friendly service staff.

(V) vegetarian   
(GFI) gluten free ingredients 


