
BBQ CORN BRUCHETTA (VEO, GFO)
Sweet corn, diced tomatoes, diced cucumber, Spanish onion, 
smashed peas, mix milk feta + sourdough

SALT & PEPPER SQUID (GF)
crispy tender squid, spiced cauli�ower, cabbage, greens + lemon 
aioli

SMOKED SALMON & ROAST BEETROOT SALAD 
(GF, VEO)
honey roasted beetroot, sliced cucumber, avocado, balsamic 
onion, meredith feta, mix salad, toasted seeds 

SWEET & SOUR CAULIFLOWER BITES (VE/GF)
lightly battered crispy cauli�ower, mild sweet & sour chilli sauce, 
capsicum, shallots, Spanish onion + sesame seeds

CHICKEN & BROCCOLI SALAD (GF)
grilled chicken, steamed chickpeas, salted almond, mixed milk feta, 
caramelised onion, pea puree + olive oil & lemon dressing

GRILLED PRAWNS & AVOCADO (GF)
pear, spiced cauli�ower, salad leaves, cabbage slaw + Persian feta

CRISPY TOFU SALAD (VE/GF)
chickpeas, avocado, medley tomatoes, smashed peas, balsamic 
onion, salad leaves, peanuts + lemon dressing 

CHICKEN MASHROOM VOL AU VENT
chicken & medley mushroom ragu, white wine garlic cream, 
garden salad + olive oil & lemon dressing 

BRAISED LAMB & PUMPKIN SALAD (GF)
slow cooked lamb, roast pumpkin, roast beetroot, mixed milk feta, 
rocket + caramelized onion 

TABLE 451 CHICKEN SCHNITZEL
thyme + parmesan crusted chicken schnitzel, mushroom gravy + 
garden salad

KING PRAWN LINGUINE (GFO)
with garlic, chilli, shallots, Napoli sauce + parmesan

$15 Lunch Specials
We support you, you support us.

Please let us know if you have food allergies
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BRAISED LAMB GNOCCHI
pan fried ricotta gnocchi, braised lamb shoulder, creamed 
spinach + manchego

VEGETARIAN LINGUINE (VO, GFO)
garlic + thyme sugo, snow peas, broccoli, rocket pesto, garlic, 
chilli + bu�alo mozzarella

PANFRIED RICOTTA GNOCCHI (V)
roasted pumpkin , medley tomatoes, baby spinach, garlic 
butter, creamed spinach + grated parmesan

CHICKEN & MUSHROOM GNOCCHI
pan fried ricotta gnocchi, garlic cream sauce, peas + parmesan

LAMB RAGHU FETTUCCINE
garlic + thyme sugo, rocket pesto + bu�alo mozzarella

FETTUCCINE BOSCAIOLA
smoked bacon, garlic & white wine cream sauce, medley 
mushrooms, shallots + grated parmesan

SIGNATURE BURGERS must try
All burgers are served in freshly made GARLIC NAAN 
FLAT BREAD

LAMB & HALOUMI BURGER (GFO)
grilled haloumi, dressed mixed salad leaves, cucumber, pickled 
onion, aioli + mint yogurt

GRILLED CHICKEN BURGER (GFO)
tasty cheese, cucumber, pickled onion, lettuce, tomato chutney 
+ aioli

CLASSIC BEEF BURGER (GFO)
grilled bacon, cheddar, dressed mixed salad leaves, BBQ 
sauce + garlic aioli

VEGETARIAN OR VEGAN BURGER (GFO, VO)
Lentil & potato patty, tasty cheese, dressed mixed salad leaves, 
smashed peas + tomato chutney

AND SOME MORE OPTIONS As priced

EYE FILLET STAEK 200g (GF)  30
served with mushroom gravy or red wine jus or pepper sauce, cheesy 
potato gratin, garlic buttered pan-fried green veg + Dutch carrot

SCOTCH FILLET 300g (GF)  35
served with mushroom gravy or red wine jus or pepper sauce, cheesy 
potato gratin, garlic buttered pan-fried green veg + Dutch carrot

GRILLED LAMB CUTLETS (GF)  25
garlic butter, potato bake, wilted spinach + garlic cream

BBQ LAMB BACK STRAP (GF)  28
honey roasted beetroot, tofu & spinach kofta, parsley aioli + dukkha

GRILLED CHICKEN & PRAWNS (GF) 25
roasted chat potatoes, medley tomatoes, creamed spinach, garlic + 
avocado cream sauce

SEMI-STEAMED BARAMUNDI (GF) 25
garlic buttered broccoli & snow peas, salted almond, 
sweet potato crisp + lime & coconut dressing
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SIDES 
GARLIC NAAN FLATBREAD 4
BOWL OF STEAK FRIES & GARLIC AIOLI 10

LITTLE ONES
LINGUINI + CHEESE + NAPOLITANA SAUCE 12
CHICKEN NUGGETS & CHIPS 10
FISH & CHIPS 10
CHEESE TOASTIE 7
KIDS WAFFLES ICE CREAM & MAPLE SYRUP (GF) 10


