
 

 

 

Dinner Menu 

 

Entrée 

Pacific Oysters                    $6.00               $12.00              

Natural served with tomato and chilli                            $17.50             $32.00 

Kilpatrick- Bacon, tomato, bbq and Worcestershire sauce                       $19.00            $33.00 

Black sesame tempura batter with black bean aioli and a dash of         $19.50            $33.50 

wasabi oil  

 

Soup of the moment                    $12.50  

Freshly made soup served with warm bread rolls 

 

Warm Sundried tomato and Olive Cob Served with a trio of dipping Sauces             $11.50

                   

Cream Cheese, Smoked Salmon and Rocket Bruschetta               $15.50 

    

Thai Style Mussels            $15.50 

Tossed through Lemongrass, Ginger, Garlic, Coriander, Lime  Juice, Chilli  

and Finished off with White Wine           

  

Stuffed Field Mushrooms.          $16.50 

Field mushrooms stuffed with a blue vein and fig cous cous served on a bed of witlof, topped with 

a Port reduction.                       

 

Grilled Haloumi Salad           $16.50 

Grilled Haloumi, Olive and Tomato Salad topped with a Balsamic Reduction    

     

Baby Rocket and Parmesan Salad                  $16.50  

Baby rocket, parmesan cheese,  sundried tomatoes and roasted pine nuts tossed through a 

balsamic vinaigrette  

 

Mooloolaba  Ocean King Prawns, Smoked Salmon and salmon roe.            $18.00 

King Prawns, Smoked Salmon served on a bed of Avocado  Puree, Kipfler Potatoes topped with 

Salmon Roe 

 
 

*** Please inform us of any special allergy requirements *** 
          
 
         
          


