
 

(DF) Dairy Free – (GF) Gluten Free – (NF) Nut Free – (V) Vegetarian – (Ve) Vegan 
15% Surcharge applies on public holidays & Sundays 

 

 
ENTREE 
 

WHOLE COOKED KING PRAWNS (NF)(GF) 
Served with cocktail sauce and fresh lemon. 
 

TERIYAKI TOFU SALAD (Ve)(NF) 
Served with wakame, fresh radish and charred lime. 
 

GRILLED CORAL TROUT (GF)(DF)(NF) 
Served with grilled orange and sauce vierge. 
 

DUCK BREAST SALAD (DF)(NF) 
Green papaya, pickled chili, and crispy shallots. 
 

PACIFIC OYSTERS (DF)(NF)(GF) 
Natural (4)  served with lemon and red wine vinaigrette. 
Kilpatrick (4)  bacon, smokey barbeque sauce, grilled 
Half & Half (2+2) 
 

MEZZE PLATE (NF) (V) 
Served with warm olives, chevre (goats cheese), roasted capsicum, tomato & onion relish with flatbread. 

 
 

MAIN 
BARRAMUNDI (GF)(NF) 

Wild rice crusted barramundi served with caponata, creamy herb and garlic dressing. 
 

ROASTED SPICED PUMPKIN (GF)(V)(NF) 
Served on a bed of mixed mushroom risotto with cherry tomatoes and spinach.  
 

SEAFOOD CURRY (GF)(DF)(NF) 
A mild coconut curry with prawns, mussels and reef fish with steamed rice, coriander, and cassava cracker. 
 

PORK BELLY (GF)(NF) 
Apple and daikon salad, fennel, green pea puree and preserved lemon dressing. 
 

TUSCAN CHICKEN PAPPARDELLE (NF) 
Tuscan marinated chicken breast, house made creamy saffron pappardelle with olives and cherry tomato. 
 

PORTERHOUSE STEAK (GF)(NF) 
300g Porterhouse accompanied by rosemary baked polenta, chimichurri, and red wine jus. 
 
ALL MAINS ARE SERVED WITH SIDES TO SHARE OF SEASONAL VEGETABLES (GF) (NF) 
 
 

DESSERT 
PANNA COTTA (GF) (NF) 
Coconut panna cotta with a spiced pineapple compote. 
 

WARM CINNAMON CHURROS (NF) 
Served with dulce de leche caramel. 
 

BAKED CHOCOLATE TART (NF) 
With mascarpone & berry compote. 

 

 
 
 

DINNER MENU 
AUTUMN 

2024 
2 Course $66   

Entree/Main or Main/Dessert 
3 Course $77   

Entree/Main/Dessert 

Wine Package per person 
$26 

KIDS MENU 
13 years and under 

Crumbed chicken tenders & vegetables 
Linguine with Napoli sauce 

Tempura battered fish & vegetables 
 

DESSERT 
Vanilla ice cream sweet topping 

Individual Chocolate Mousse 
$26 



 

(DF) Dairy Free – (GF) Gluten Free – (NF) Nut Free – (V) Vegetarian – (Ve) Vegan 
15% Surcharge applies on public holidays & Sundays 

 

 

BUBBLES  
Rothbury Estate Sparkling (NSW)           9 43 
Seppelt Prosecco (SA) -           11 52 
 
 

WHITE  
SAUVIGNON BLANC 
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, Mornington Peninsula (VIC)          13 60 
 

RIESLING 
Leo Buring, Clare Valley (SA)    60 
 

MOSCATO 
Juliet, Mornington Peninsula (VIC)           11 52 
Hartogs Plate (WA)    48 
 

 
ROSE  
Squealing Pig, Marlborough (NZ)                  11 52 
LaLa Land (VIC)     54 
 
 

RED  
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 Mornington Peninsula (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 90ml 
Galway              16 
Penfolds Club Tawny             12 
Penfolds Grandfather             19 
 

 
BEER   

4 Pines ‘Pale Ale’  10 
Balter XPA  10 
Corona    12 
Great N. Original  10 
Peroni    11 
Great N. Super Crisp    9 
Asahi Silver Bullet 15 
Great N. Zero     8 
Pure Blonde   10 
J. Squire 150 Lashes  11 
Coopers Sparkling Ale 12 
Coopers Pale Ale 12 
Coopers Pacific Ale 12 

 
CIDER  

Somersby Apple  10 
Somersby Pear   10 

 
SELTZER 

Smirnoff Mango Seltzer 
 

MOCKTAILS                12                   
APPLE MULE    
apple juice, lime, ginger beer 
VIRGIN PINA COLADA  
coconut cream, pineapple & lemon 
juice 
TUTTI FRUITY 
orange & pineapple juice, raspberry 
cordial  
 

RESORT COCKTAILS 
LYCHEE PASSIONFRUIT SOUR - $21 
vodka, passionfruit liqueur, lychee Liqueur, lemon, aquafaba 
FRENCH MARTINI - $22 
vodka, Chambord, lime, pineapple juice, sugar, bitters, aquafaba 
ESPRESSO MARTINI - $21 
vodka, Kahlua, espresso 
ORANGE PLUM NEGRONI - $23 
local wolf lane Davidson plum gin, sweet vermouth, Campari 
COSMOPOLITAN - $21 
vodka citron, Cointreau, lime, cranberry juice 
PASSIONFUIT CAPRIOSKA - $20 
vodka, passionfruit or grape liqueur, lime, topped with soda 
CLASSIC MARGARITA - $20 
tequila, triple sec, lime, sugar syrup – salt rim 
APEROL SPRITZ - $19 
Aperol, prosecco, topped with soda 
 

 
 
 
 

GIN 
Gordon’s  10 
Tanqueray  12 
Bombay  11 
Wolf Ln Tropical  13 
Wolf Ln Plum  13 

 

WHISKEY 
Glenfiddich 13 
J Walker ‘Red’ 10 
Jameson  11 
Canadian Club  10 

 

BOURBON 
Jack Daniels  10 
Jim Beam  10 
Maker’s Mark  11 

 
VODKA 

Smirnoff  10 
Absolut   12 
Ketel   10 

 

RUM 
Captain Morgan  10 
Bundaberg Rum 10 
Bacardi   10 

 


