
 

 

 

 

 

 

 
 

Starters 

 

Garlic Bread            7.50 

Foc cac ia,  smo th er ed i n  f r esh  ga rl i c  a nd ol i v e oi l ,  th en g ri l l ed       

Shrimp Cocktail            12.50 

Sh rimps  s er v ed o n m esc lun,  wi th  co c ktai l  s a uc e,  fr esh  t omat o s alsa  a nd  tor t i l la  c r isps   

Crumbed Button Mushrooms          10.50 

D eep f r i ed ,  s erv ed  with  spicy  p l um  dippi ng s a uc e  

Scallops             14.50 

Cr um b ed a nd d eep  fr i ed ,  s er v ed  with  ta rta r e s a uc e  a nd  g r een s alad  

Fresh Vegetable Spring Rolls          10.00 

Hom emad e sp ri ng ro l ls  f i l l ed  with  f r esh  s eas o ned  v eg eta bl es ,  s er v ed wit h  l i ght  soy  sa uc e  

 

Mains 

 

Char grilled Lamb           28.50 

 Lamb  ba ck  st rap ,  char  g r i l l ed,  s er v ed o n a  b ed o f  r oast ed  p ump ki n,  r ed onio n,  z ucchi n i ,  

            b aby  spi na ch,  as para g us  a nd f et a,  dr i zz l ed  with  a  soy  a nd p om egr anat e dr ess ing  

Prime Sirloin Steak           27.00 

Ag ed  Si r l o i n,  cha r  g r i l l ed  to  o rd er,  a nd  s er v ed wi th  f r esh  ga rd en s ala d and  f r i es  or  f r esh  

            v eg et abl es ,  d r i zz led wi th  d emi  g laz e  

Gerard’s Chicken           27.50 

Chic ken B r eas t  f i l l ed  wit h  ap ric ots  a nd c ream ch ees e,  wr app ed i n b ac on,  sear ed ,  th en  

            ov en ba ked,  s er v ed  o n pot ato  mash  wi th  fr esh  v eg etab l es  a nd  a  r ed  p epp er  j e l ly  o n  th e s i de  

Fresh Fish and Chips           27.00 

Fr esh f ish,  ba tt er ed,  c rumb ed or  gr i l l ed,  s erv ed wi th  f r i es ,  ta rt ar e  sa uc e  a nd g r een sa lad  

Char grilled Scotch Fillet           28.50 

Her efo rd  Pr im e s co tch  f i l l et ,  co o ked to  yo ur l i k i ng,  s erv ed on a  po tat o a nd  kuma ra m ash  

wi th  f r esh  v eg etab l es ,  d emi  gla z e a nd  sa ut éed  mush r o oms  

Pork Spare ribs            24.50 

Ov en ba ked  with  a  smo key  spic ed B B Q sa uc e,  s er ved on a  b ed  of  po tat o mash wi th  f r esh   

gr een v eg eta bl es  

 
 

Desserts – All $9.50 
Please see the table card  

 

 

 


