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Set menu for Tapas 
$38 per person 

(Available Lunchtime Only) 
 

Warm Turkish bread with beetroot and chickpea dip 
 

Sweet potato, fetta and sage arancini 
 

Grilled Swordfish on Blue swimmer crab and leek tartlets with spicy 
tomato relish  

 
Lamb and rosemary pie on minted smashed peas 

 

And for after 
Warm chocolate brownie with chocolate sauce and vanilla ice-cream 
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Set menu for Tapas 
$46 per person 

 

Warm Turkish bread with beetroot and chickpea dip 
 

Sweet potato, fetta and sage arancini 
 

Grilled Swordfish on Blue swimmer crab and leek tartlets with spicy 
tomato relish  

 
Grilled chorizo with olive tapanade 

 
Lamb and rosemary pie on minted smashed peas 

 

And for after 
Sticky date, fig and walnut pudding with vanilla bean ice-cream 

Crème brulee of the day 
(Served alternately) 
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Set menu for Tapas 
$55 per person 

 
Bruschetta with roasted capsicum, rocket, goat’s chesse and apple 

balsamic 
 

Sweet potato, fetta and sage arancini 
 

Grilled Swordfish on Blue swimmer crab and leek tartlets with spicy 
tomato relish 

  
Herb gnocchi with blue cheese cream sauce and crisp pancetta 

 
Slow braised Asian style pork belly with glazed five spiced red wine 

pear 
 

Eye fillet of beef on grilled field mushroom and hand cut potato chips 
 

And for after 
Sticky date, fig and walnut pudding with vanilla bean ice-cream 

Crème brulee of the day 
(Served alternately) 
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Set menu for Tapas 

$64 per person 
 

Bruschetta with roasted capsicum, rocket, goat’s chesse and apple 
balsamic 

 
Besan battered eggplant with rosemary salt and saffron aioli 

 
Seared Japanese scallops on celeriac puree with garlic cream foam 

 
Grilled Swordfish on Blue swimmer crab and leek tartlets with spicy 

tomato relish  
 

Herb gnocchi with blue cheese cream sauce and crisp pancetta 
 

Slow braised Asian style pork belly with glazed five spiced red wine 
pear 

 
Eye fillet of beef on grilled field mushroom and hand cut potato chips 

 

And for after 
Soft centered chocolate soufflé with baileys and almond ice-cream 
Sticky date, fig and walnut pudding with vanilla bean ice-cream 

(Served alternately) 
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