SMALLER

BREAD

Foccacia - sea salt - olive oil (VE, DF)

BRUSCHETTA

Heirloom tomato - sourdough - basil - vincotto (VE, DF)

Add cheese: Buffalo Mozzarella

ASPARAGUS

Muhammara - creme fraiche - almond (GF, CN, DF)

GRILLED PEACH SALAD
Arugula - ricotta - candied walnut (V, CN, GF)

PROSCIUTTO
Grilled fig - arugula - ricotta - gradana padano (GF)

PORK BELLY

Heirloom carrot - mustard jus (GF)

GRILLED OCTOPUS

Kipfler potato - white bean - salsa verde

BEEF KEFTEDES

Tirokafteri - feta - pickled onion

SCALLOP

Pea puree - chorizo - chilli oil (GF)

LARGER

CHICKPEA SALAD

Red cabbage - avocado - cucumber - sesame dressing (VE, GF)

RISOTTO

Asparagus - pea - leek fondue - sage - ricotta (GF)

GNOCCHI

Forest mushroom - pine nut - salted ricotta (V, CN)

CASARECCE

Slow-cooked lamb neck ragu - tomato sugo - goat cheese

LINGUINE
Tiger prawn - baby tomato - bottarga - dill

ROAST CAULIFLOWER

Chickpea - salsa verde - tarragon yoghurt - pomegranate

MARKET FISH

Fennel sugo - pea - leek fondue - sage - ricotta (GF)

LAMB SHOULDER 400GM
Harissa - fattoush salad - rosemary jus (ideal for 2) (GF, DF)

BRAISED BEEF CHEEK 500GM
Lahbneh - broccolini - port wine jus (ideal for 2) (GF)
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GRILLS

All grill items are served potato fondant, Dutch carrot & sauce of your
choice - port wine jus, wild mushroom sauce, herb butter or béarnaise

HALF FREE RANGE CHICKEN 400GM

Goulburn (GF, DF)

SIRLOIN 250GM
Riverina black angus (GF, DF)

EYE FILLET 200GM
Yass (GF, DF)

SCOTCH 300GM
Southern highlands (GF,DF)

SIDES

SHOESTRING FRIES

Rosemary - aioli (DF)
GRILLED BROCCOLINI
Burnt butter - pecorino (GF)

SUMMER SALAD
Orange - chevre (GF)

DUCK FAT POTATO
Paprika - salsa verde (GF)

ROAST PUMPKIN
Whipped ricotta - pine nut (GF)

SWEETS

DAILY SELECTION

ice-cream - gelato - sorbets

YUZU MANDARIN MOUSSE
Almond - lemon curd (CN)

WARM CHOCOLATE FONDANT

Berry sorbet

TIRAMISU

Hot chocolate ganache

3 CHEESE PLATTER

Muscatel - quince paste - lavosh
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5 each
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KIDS MEAL

All kids meals include a juice or soft-drink & a scoop of ice-cream

MARGHERITA PIZZA

tomato - mozzarella

CHEESEBURGER

shoestring fries - tomato sauce

BATTERED FISH

shoestring fries - tomato sauce

CRUMBED CHICKEN

shoestring fries - tomato sauce

LINGUINE

tomato sugo - parmesan

BARBEQUE MEATBALLS

rice - green vegetables

\Y Vegetarian

GF  Gluten Free
DF Dairy Free

CN  Contains Nuts
VE Vegan
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: B REAKFAST Available from 6am - 11lam

Pre-order available via door hanger menu

CEREAL, YOGHURT OR TOAST

(Your selection) 10
COLD MEAT

Ham, turkey or salami - arugula - lemon dressing 10
BIRCHER MUESLI 12
BANANA PORRIDGE

Coconut - maple - pistachio - cranberry crumble - yoghurt - berries 14
BAKERY BASKET

Selection of pastries - muffins - croissants 14

SMOKED SALMON

Arugula - lemon dressing 15

EGGS ON TOAST

Eggs your way - hash brown - grilled tomato 15
VANILLA FRENCH TOAST - WAFFLES - HOTCAKES 15
FRUIT SALAD

Honey lime yoghurt - toasted coconut - passionfruit - mint 16

B4 FREE RANGE EGG OMELETTE

- _ 'f (Selection of fillings) 20



BREAKFAST Available from 6am - 1lam

Pre-order available via door hanger menu

EGGS BENEDICT

Poached eggs - ham - smoked salmon or spinach - hollandaise =
SMOKED SALMON & SCRAMBLED EGGS

Rye - avocado - grilled tomato 24
CONTINENTAL BREAKFAST

Fruit platter - cereal - yoghurt - bakery basket or toast - juice - tea/coffee 27
VEGETARIAN BREAKFAST

Continental breakfast - 2 free range eggs poached - vegetarian sides 30
AUSTRALIAN BREAKFAST

Continental breakfast - 2 free range eggs your way - hot sides 32
AMERICAN BREAKFAST

Continental breakfast - 2 free range eggs your way - waffles or hotcakes 35

*gluten-free options available



GF Gluten Free
DF Dairy Free

CN Contains Nuts
VE Vegan

Available from 1lam - 10pm

SMALLER

BREAD

Foccacia - sea salt - olive oil (VE, DF) 7
BRUSCHETTA

Heirloom tomato - sourdough - basil - vincotto (VE, DF) 12
Add cheese: Buffalo Mozzarella 8
ASPARAGUS

Muhammara - creme fraiche - almond (GF, CN, DF) 12
GRILLED PEACH SALAD

Arugula - ricotta - candied walnut (V, CN, GF) 14
PROSCIUTTO

Grilled fig - arugula - ricotta - gradana padano (GF) 17
PORK BELLY

Heirloom carrot - mustard jus (GF) 18
GRILLED OCTOPUS

Kipfler potato - white bean - salsa verde 19

BEEF KEFTEDES

Tirokafteri - feta - pickled onion 19
SCALLOP
Pea puree - chorizo - chilli oil (GF) 21



Available from 1lam - 10pm

LARGER

CHICKPEA SALAD

Red cabbage - avocado - cucumber - sesame dressing (VE, GF) 25
GNOCCH]I

Forest mushroom - pine nut - salted ricotta (V, CN) 26
RISOTTO

Asparagus - pea - leek fondue - sage - ricotta (GF) 26
CASARECCE

Slow-cooked lamb neck ragu - tomato sugo - goat cheese 28
LINGUINE

Tiger prawn - baby tomato - bottarga - dill 29

ROAST CAULIFLOWER

Chickpea - salsa verde - tarragon yoghurt - pomegranate (V) 32
MARKET FISH

Fennel sugo - pea - leek fondue - sage - ricotta (GF) MP
LAMB SHOULDER 400GM

Harissa - fattoush salad - rosemary jus (ideal for 2) (GF, DF) 65

BRAISED BEEF CHEEK 500GM

V Vegetarian L . . .
GF Gluten Free Lahbneh - broccolini - port wine jus (ideal for 2) (GF) 66

DF Dairy Free
CN Contains Nuts
VE Vegan



V Vegetarian
GF Gluten Free
DF Dairy Free

CN Contains Nuts
VE Vegan

Available from 1lam - 10pm

GRILLS

All grill items are served potato fondant, Dutch carrot & sauce of your choice
- port wine jus, wild mushroom sauce, herb butter or béarnaise

HALF FREE RANGE CHICKEN 400GM

Goulburn (GF, DF) 35
SIRLOIN 250GM

Riverina black angus (GF, DF) 4]
EYE FILLET 200GM

Yass (GF, DF) 45

SCOTCH 300GM
Southern highlands (GF, DF) 51

SIDES

SHOESTRING FRIES

Rosemary - aioli (DF) 9
GRILLED BROCCOLINI

Burnt butter - pecorino (GF) 9
SUMMER SALAD

Orange - chevre (GF) 9
DUCK FAT POTATO

Paprika - salsa verde (GF) 9

ROAST PUMPKIN
Whipped ricotta - pine nut (GF)



Available from 1lam - 10pm

KIDS MEAL

All kids meals include a juice or soft-drink and a scoop of ice-cream

MARGHERITA PIZZA

Tomato - mozzarella 21
CHEESE BURGER

Shoestring fries - tomato sauce 21
BATTERED FISH

Shoestring fries - tomato sauce 21
CRUMBED CHICKEN

Shoestring fries - tomato sauce 21
LINGUINE

Tomato sugo - parmesan 21
BARBEQUE MEATBALLS

Rice - green vegetables 2

SWEETS

DAILY SELECTION

ice-cream - gelato - sorbets 5 each
YUZU MANDARIN MOUSSE
Almond - lemon curd (CN) 14
WARM CHOCOLATE FONDANT
Berry sorbet 16
- : TIRAMISU
V'Vegetarian ™ Hot chocolate ganache 17

GF Gluten Free
DF Dairy Free

3 CHEESE PLATTER

Muscatel - quince paste - lavosh 21



Available from 1lam - 10pm

CLASSICS

SOUP OF THE DAY

Crusty sourdough bread 7
GRILLED VEGETABLE WRAP

Arugula - goat cheese - pesto aioli - fries (V) 19
FUNGI PIZZA

Vine tomato - mozzarella - basil (V) 2]

FALAFEL BURGER

Potato bun - lettuce - vegan aioli - fries (Ve) 24
REUBEN TOASTIE

Pastrami - sauerkraut - pickle - provolone - sourdough - fries 24
CROWNE CLUB SANDWICH

Grilled chicken - fried egg - bacon - tomato relish - fries 26

KIMCHI FRIED RICE

Oriental vegetables - sweet soy - tofu - sesame (V) 26
ANGUS BEEF BURGER
Brioche bun - lettuce - tomato - aioli - swiss cheese - fries 27

THAI GREEN CHICKEN CURRY

Rice - coriander - lemongrass - pea sprout 29

" GF Gluten Free

DF Dairy Free
CN Contains Nuts
VE Vegan



Available from 10pm - 6am

OVERNIGHT MENU

SOUP OF THE DAY

Crusty sourdough bread 7
GRILLED VEGETABLE WRAP

Arugula - goat cheese - pesto aioli - crisps (V) 19
FUNGI PIZZA

Vine tomato - mozzarella - basil (V) 2]

REUBEN TOASTIE

Pastrami - sauerkraut - pickle - provolone - sourdough - crisps 24

KIMCHI FRIED RICE

Oriental vegetables - sweet soy - tofu - sesame (V) 26

THAI GREEN CHICKEN CURRY

Rice - coriander - lemongrass - pea sprout 29

V' Vegetarian

GF Gluten Free
DF Dairy Free

CN Contains Nuts
VE Vegan



BEVERAGES

Sparkling wine
Craigmoor Cuvee Brut, 200ml
Chain of Fire Cuvee, 750ml

White wine

Wild Oats Sauvignon Blanc, 187m

Penfolds Koonunga Hill Chardonnay, 375ml
De Bortoli Willowglen Semillon

Sauvignon Blanc, 375ml

Chain of Fire Sauvignon Blanc Semillon, 750ml

Red wine

Wild Oats Shiraz, 187ml

Grant Burge GB Series Cabernet Shiraz, 187ml

De Bortoli Windy Peak Cabernet Merlot, 187ml
Penfolds Koonunga Hill Cabernet Sauvignon, 375ml

De Bortoli Willowglen Shiraz Cabernet, 375ml
Giesen Estate Merlot, 375 ml

Vivo Shiraz, 750ml

Beer

Peroni Nastro Azzurro
Corona Extra

Capital Brewery Coast Ale
Bentspoke Crankshaft IPA
Bentspoke Barley Griffin

Low carb beer

Pure Blonde
Capital Brewing Alc-less

Cider

The Hills Apple Cider
The Hills Pear Cider

Juice
Pineapple
Orange
Apple
Tomato
Cranberry
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Available from 1lam - 10pm

Coffee

Espresso | cappuccino | flat white | caffe latte

Pot of coffee for two
Chai latte
Hot chocolate

Served with your choice of full-cream milk, skim milk, soy milk,

almond milk or lactose free milk

Tea & infusions

English breakfast tea
Green tea
Peppermint infusion
Jasmine green tea
Earl grey tea
Chamomile infusion

Soft drinks

Pepsi | Pepsi Max | Solo | Sunkist | Lemonade
Ginger Beer, 330ml

Soda water, 330ml

Tonic water, 330ml

Still mineral water, 500ml

Sparkling mineral water, 500ml
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