The Food

SNACKS

Brisbane valley olives
w/ orange zest, crushed
garlic and fresh thyme

Fries w/ aioli

Salt and pepper squid
w/ homemade lime mayonnaise

Duck spring rolls
w/ lime, coriander and chilli soy

Toasted organic ciabatta w/

- Parma ham and rocket and balsamic glaze
- Chorizo and smoked red peppers

- Black olive and smoked tomato salsa

- Bruschetta, noosa red tomato, balsamic
roasted spanish onion

- Buffalo feta and south burnett extra virgin
olive oil

- Hot smoked king salmon, lime and rocket

One 9, two for 16

MIDS

Salad w/ crisp prosciutto, peach,
walnuts, rocket and caramelised
cabernet dressing

Fish tortilla w/ tomato salsa,
lime and chipotle mayonnaise

Pizza w/ caramelised onion
and parmesan cheese.

Burger of wagyu beef
w/ bacon, tomato relish, fries and aioli

Pizza w/ bangalow ham,
black olive paste and roasted
cherry tomatoes

MIX PLATTERS (all served with organic ciabatta)

Selection of meat
w/ duck spring rolls, chorizo, parma ham,
and smoked red peppers

Selection of Australian cheeses
w/ apple, lavosh and quince paste

Chef’s platter

A selection of chef’s favourites
(see board for details)

14

16

14

14

14

16

18

26

22

22



