
S H A R E D
M E N U




2 course 42
3 course 52



Entreé

Selection of Artisan Backhaus breads, beetroot and hummus dip, 
feta crumb

Panko crumbed calamari, lemon & herb aioli GF
House made sausage rolls, tomato relish 



Main

House crumbed chicken Schnitzel, lemon and gravy
Beef lasagne, rich tomato sauce, glazed mozzarella and basil pesto, 

Garden salad



Dessert
Chef's mini selction



Additions

Wedges, sour cream and sweet chilli sauce 6 per person
Famous crispy sea salt chat potatoes 5 per person




V= Vegetarian
VG = Vegan
GF = Gluten free
GF = Can be served gluten free
N = Contains nuts
VG = Can be served vegan


