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FOOD MENU












Entrees
Mixed Australian olives 								$8.00
Chilli, lemon, and rosemary (GF, VG)

Garlic and rosemary focaccia 							$10.00
Hazelnut dukkha, evoo (VG)

Oysters, champagne mignonette (GF)					$4.00ea

Oysters Kilpatrick (DF, GF)								$5.00ea

Ham hock and cheddar croquettes 					$17.00
Aioli, piccalilli 

Tiger prawns 										$26.00
Harissa, charred lemon (DF, GF)

Salt and pepper squid 								$19.00 
Furikake, Japanese mayonnaise, lemon (DF,GF)

Scallops			 								$23.00 
Chorizo, apple, celeriac, hazelnuts (GF)

Char grilled octopus 								$25.00
Almond, orange, caper berries (DF,GF)









Mains 
Blue swimmer crab linguini 							$32.00
Chilli, garlic, lemon, pangratatto

Mussels 											$32.00
Chilli, tomato, white wine, grilled ciabatta

The Deck burger 									$26.00 
180g beef, bacon, swiss cheese, house pickles, truffle mayonnaise, milk bun, chips

Grilled tiger prawns 								$37.00
Potato gnocchi, cauliflower puree, pine nuts, raisins, brown butter

Crispy skin barramundi 								$38.00
Cherry tomatoes, cannellini beans, white anchovies, caper berries, romesco (DF, GF)

Pork cotoletta 										$32.00 
Panko crumbed loin cutlet, cabbage, fennel, raisin and caper slaw, chips, salsa verde

Beer battered fish and chips 							$29.00
Tartare sauce, lemon, mushy peas

Bone in sirloin, 350 gram 							$43.00 
Chips, salad, choice of sauce (GF)
[bookmark: _Hlk8231832]
Filet mignon, 250 gram 								$48.00 
Wrapped in bacon, chips, salad, choice of sauce (GF)

Sauces											$3.00
Creamy peppercorn (GF)
Mushroom and red wine (DF, GF)
Bearnaise (GF)
Salsa verde (DF, GF)
Romesco (DF, GF)

[bookmark: _Hlk523265987]


Salads
Caesar											$21.00 
Baby Cos, prosciutto, croutons, grana padano, white anchovy
Charred corn and courgette 							$23.00 
Sprouts, quinoa, yoghurt, mint, zaatar, lemon dressing (GF)
Beetroot and orange 								$23.00 
Fennel, radish, chevre, hazelnuts, mustard vinaigrette (GF)

[bookmark: _Hlk56348828]ADD 
Grilled chicken (DF,GF)								$7.00
Salt and pepper squid (DF,GF)							$8.00
Grilled tiger prawns (DF,GF)							$12.00 

Sides 
Chips											$10.00
aioli (DF,GF)
Beer battered onion rings 							$12.00 
Chipotle mayonnaise (DF)
Braised brussels sprouts, brown butter, almond (GF)		$12.00 
brown butter, almond (GF)
Potato gratin										$12.00
(GF)
Shaved cabbage, fennel, radish and pomegranate salad	$10.00 
(DF, GF)







Juniors
Battered fish & chips, tomato sauce $15
Crunchy chicken tenders & chips, tomato sauce $15
Tagliatelle Bolognese, parmesan $15

Seniors
Beer battered fish & chips 							$17.00
Tartare sauce, lemon, mushy peas (DF)
Market fish pie 									$17.00
Mash potato, breadcrumbs

Grilled chicken tenders								$17.00 
Charred corn, courgette and quinoa salad, yoghurt, zaatar (GF)
Tagliatelle Bolognese								$17.00
Beef, pork and pancetta ragu, grana padano


Desserts
Apple crumble waffle 								$16.00
Almond, raisin, vanilla ice-cream 
Bread and butter pudding							$16.00
Custard, vanilla ice-cream, candied orange
Lavender crème brûlée								$14.00
(GF)





GF – Gluten free                  V – Vegetarian	                   VG – Vegan                  DF – Dairy free
We aim to accommodate everyone so please advise staff of any dietary requirements or special requests
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