ZEPHYR

a la carte dinner menu




Zephyr Restaurant

STARTERS

GRILLED FLATBREAD - 18
with Grilled haloumi, warm marinated olives and a lemon-mint

yoghurt.
(NF)

AUSTRALIAN TIGER PRAWNS - 28

% dozen, cooked in the shell with marie rose sauce
and fresh lemon.
(DF) (GF) (NF)

BLUE CHEESE AND WALNUT SALAD - 18

Caramelized walnuts, orange liqueur figs, toasted almonds and a
honey mustard dressing.
(GF) (V0)

TERYIAKI SALMON BITES - 26

On a bed of wombok slaw with sesame dressing and crispy shallots.
(GF) (NF) (DF)

BEETROOT AND BOCCONCINI - 18

Beetroot and seeded mustard remoulade accompanied by pickled golden
beets, a beetroot kewpie and a hazelnut dukkha.
(GF) (NFO)

PAN SEARED SCALLOPS - 26

Pea puree, sautéed capsicum and chorizo and grilled asparagus
(DFO) (GF) (NF)

SEARED LAMB BACKSTRAP - 25

Roasted cauliflower puree, pickled fennel topped with a pistachio
dukkha.
(GF) (NFO)

(DF) Dairy Free - (GF) Gluten Free - (NF) Nut Free - (V) Vegan - (0) Option
15% Surcharge applies on public holiday.
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MAINS

WILD RICE CRUSTED BARRAMUNDI - 38

In a mild yellow curry with asian greens and fried rice noodles.
(DF) (GF) (NF)

MISO ROASTED SWEET POTATO - 32

Served with rosemary baked polenta, roast cherry tomatoes,
caramelised onion, spiced pepita puree and a spring onion aioli.
(GF) (NF) (V)

CRAB, CHILLI AND TRUFFLE LINGUINE - 38

Blue swimmer crab, red onion, capsicum and capers served with fresh
lemon and parmesan.
(GFO) (NF)

SUMAC SPICED CHICKEN SUPREME - 38
On a bed of mushroom, ricotta, sundried tomato and spinach risotto.
(GF) (NF)

SUMMER VEGTABLE RISSOTO - 32

Chef’s selection of summer vegetables.
(GF) (NF) (Vv0)

EYE FILLET STEAK - 48

Grilled with garlic and caper roasted chat potato’s, grilled cherry
tomato’s, cauliflower puree and red wine jus
(DF) (GF) (NF)

(DF) Dairy Free - (GF) Gluten Free - (NF) Nut Free - (V) Vegan - (0) Option
15% Surcharge applies on public holiday
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SIDES

GARLIC ROASTED CHATS - 12

Roasted chat potato’s with garlic and capers.
(DF) (GF) (NF)

BLACK SESAME AND HONEY ROASTED CARROTS - 12

Topped with sesame seeds
(DF) (GF) (NF)

SEASONAL GREENS - 12
Topped with salsa verde and roasted almond flakes.
(GF) (NF) (V)

HOUSE BREAD - 3pp
Served with butter portion.

KIDS MENU

STEAK - $19
grilled steak with potatoes and veggies

CHICKEN - $19
fried chicken tenders with potatoes and veggies

PASTA - $19
spaghetti with napoli sauce

FISH - $19
grilled fish with potatoes and veggies

DESSERT - $9

vanilla ice cream with chocolate or strawberry sauce

(DF) Dairy Free - (GF) Gluten Free - (NF) Nut Free - (V) Vegan - (0) Option
15% Surcharge applies on public holiday
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DESSERT

CHOCOLATE MUDCAKE - $20
deep rich chocolate cake served with chocolate mousse
and berry compote (V)

add a scoop of vanilla ice cream - $4

COFFEE TART - $20
coffee mascarpone with dulce de leche, caramel
and chocolate flakes

CHEESECAKE - %20
daily special

CHEESEBOARD - $28
assortment of local gallo dairyland cheese, served
with cracker, fruits and nuts

AFFOGATO - $21
espresso and frangelico asside of

vanilla ice cream

(DF) Dairy Free - (GF) Gluten Free - (NF) Nut Free - (V) Vegan - (0) Option
15% Surcharge applies on public holiday
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COCKTAILS

AMARETTO SOUR - $21
amaretto, lemon, bitters, aquafaba

BEACH BREEZE - $19

tequila, triple sec, orange juice, raspberry cordial

COCO CHILI MARGARITA - $21
chili vodka, triple sec, coconut rum, lime

ESPRESSO MARTINI - $19
vodka, kahlua, espresso
add baileys/ caramel/ hazelnut/ vanilla - $2

GIN COLADA - $20

wolf lane tropical gin, coconut rum, coconut cream, lemon,

pineapple juice

KENTUCKY MULE - $19
bourbon, 1lime, gingerbeer

ORANGE PLUM NEGRONI - $21

wolf lane davidson plum gin, sweet vermouth, campari

THE CAPTAINS MARTINI - $20
tropical rum, chambord, pineapple juice

TROPICAL MOJITO - $21

white rum, coconut rum, pineapple juice, 1lime, mint, gingerbeer

PASSIONFUIT CAPRIOSKA - $20
vodka, passionfruit liquor, lime

MOCKTAILS

APPLE MULE - $12
apple juice, 1lime, gingerbeer

CRANBERRY SPRITZ - $11
cranberry juice, 1lime, soda, mint

VIRGIN PINA COLADA - $12
coconut cream, pineapple juice, lemon

TUTTI FRUITY - $10
orange juice, pineapple juice, raspberry cordial
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BEER/ CIDER

Ashai - $12

Corona - $12

Great N. Super Crisp - $9
J. Squire 150 Lashes - $11
Pure Blonde - $10
Rekordling - $11

Somersby Apple - $10

SPIRITS

VODKA

Smirnoff - $10
Absolut - $12
Ketel One - $10

GIN

Gordon’s - $10

Tanqueray - $12

Bombay - $11

Wolf Lane Tropical - $13
Wolf Lane Plum - $13

TEQUILA
E1 Jimador ‘Blanco’ - $10
Jose Cuervo ‘Reposado’ - $12

SOFT DRINKS

Sparkling Water (BTL) - $8.50
Raspberry Lemonade - $6

Coca Cola Zero - $5

Sprite - $5

Apple Juice - $4.50

Orange Juice - $4.50

Cascade Light - $9

Great N. Original - $10
Great N. Zero - $8
Peroni - $11

4 Pines ‘Pale Ale’ - $10

Somersby Pear - $10

RUM

Captain Morgan - $10
Bundaberg Rum - $10
Bacardi - $10

WHISKEY

Jack Daniels - $10
Glenfiddich - $13

Johnnie Walker ‘Red’ - $10
Jameson - $11

Canadian Club - $10

BOURBON
Jim Beam - 10
Maker’s Mark - $11

Lemon Lime Bitter - $6
Coca Cola - $5

Coca Cola Diet - $5
Fanta - $5

Cranberry Juice - $4.50
Pineapple Juice - $4.50
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BUBBLES 156ml / 250ml / Bottle

CHAMPAGNE
Moet Chandon (FR) (BTL) - $120

BRUT
Rothbury Estate Sparkling (NSW) - $9 / $43

PROSECCO
Seppelt Prosecco (SA) - $11 / $52

WH ITE 150m1 / 250ml / Bottel

SAUVIGNON BLANC

Rothbury Estate, Hunter Valley (NSW) - $9 / $43
Cheeky Devil, Margret River (WA) - $11 / $52
Squealing Pig, Marlborough (NZ) - $55

Annie’s Lane Semillon, Claire Valley (SA) - $12 / $57

CHARDONNAY

Rothbury Estate, Hunter Valley (NSW) - $9 / $43
Devils Corner (TAS) - $12 / $57

Cold Stream Hills, Yara Valley (VIC) - $60

PINOT GRIGIO

Little Berry, Adelaide Hills (SA) - $12 / $57

St. Hubert’s ‘The Stag’ (VIC) - $57

T’Gallant ‘Cape Schanck’, Mornington Peninsula (VIC) - $13 / $60

RIESLING
Leo Buring, Clare Valley (SA) - $60

MOSCATO

Juliet, Mornington Peninsula (VIC) - $11 / $52
Hartogs Plate (WA) - $48
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ROSE 150m1 / 250m1l / Bottel

Squealing Pig, Marlborough (NZ) - $11 / $52
LaLa Land (VIC) - $54

RED 150m1 / 250ml / Bottel

CABERNET SAUVIGNON

Penfolds (SA) - $73

Pepperjack, Barossa Valley (SA) - $17 / $82
Wynns ‘The Gables’ (SA) - $12 / $57

CABERNET MERLOT
Rothbury Estate, Hunter Valley (NSW) - $9 / $43

CABERNET SHIRAZ
Rothbury Estate, Hunter Valley (NSW) - $9 / $43

PINOT NOIR
T’Gallant ‘Cape Schanck’ (VIC) - $13 / $62
Fickle Mistress (NZ) - $63

SHIRAZ

Annie’s Lane, Claire Valley (SA) - $11 / $52
Pepperjack, Barossa Valley (SA) - $17 / $82
St. Hubert’s ‘The Stag’ (VIC) - $60

PORT som

Galway - $16
Penfolds Club Tawny - $12
Penfolds Grandfather - $19




