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To 5harc

Sails’ Sourclough Cob:
with gar‘ic or herb butter $5.90
with Mt /ero olive oil and balsamic $6.90

Grilled Pasilio Organic Sourdough $6.90
with Mt / ero olive oil and balsamic

Girilled Gluten Free Potato $7.90

MCZZC Flattcr Chorizo sausage; Frosciutto; [Jouse made .
terrine; Che}cs selected cheese; Smokecl Sa]mon, Mt Z_ero

olives and virgin olive oil; Mushroom ragout; Pick]ecl vegetables

and red onion Jam with gri”cd Basilio organic sourdouglﬁ or
Gluten free Potato Pread (For i ) $21.50

(for2) $29.90

chctarian Mczzc Fick]e& vcgetab]es, cheese, semi-dried

tomatoes, olives & olive oil, pesto, mushroom ragout fygri”ec{ $18.50

sourclough

To Star‘t
Chc{ZS SOUP of the Day with Girilled Pasilio sourdough $9.50
Mussels tossed with fresh (Coriander, Chilli and [ ime $1%5.50

Warm Duck 5alad twice cooked duck tossed with an asian
style salad, cashews and a ginger dressing $16.50

Fork Tcrrinc with house Picued vegetab]es, red onionjam,
roquette saladj smoked beetroot, ciabatta crisps and

aPP]e balsamic $18.50

Handmadc tortellini filled with a wild mushroom rago(t, in a

ligl'lt champagne cream sauce with FresHﬂ shaved parmesan

$16.90,/ $24.50



Main Course

Bakcd ZUCCl‘Iini, goats cheese and tomato stack, with a wild roquette

salad and aPPle balsamic $19.90

LCC‘( and Cl"ICCSC tart served with sweet potato and red onionjam roesti,

roasted capsicum and honeﬂ coulis, wilted roquette, basil pesto,

and olive taPenade. $25.50

E_yc {:l”Ct O{: bcc{: with celeriac gratin & baby sPinach finished with

5OUF ChOiCC O]C Mustard mushroom sauce, FCPPCT sauce or

(afé de Faris butter $36.00

Cumin crustccl Lamb RumP, with smoked eggplant puree, rich red
winejus and house made chi”ijam. $29.90

Ba"ontinc O{: CI‘IiC‘(Cn Pistaclﬁio & lemon seasoned chicken wrapped

in Prosciutto and served on smoked mashed potato, scasonal

vegetab]es and finished with a Lentiljus $26.90

Markct ]:rcsh FISI“I marinated in chilli & fresh herbs served with
straw potatoes, asparagus and garlic aioli $29.90

Salt and FCPPCI‘ Squd fresh }Jaby squicl liglﬁtly fried and served

on a salad of roquct’cq cherrg tomato & spanish onion

with a citrus clressing $2%.50

Fisl‘l ancl Chips beer battered Wl’xiting, served with garclen salad and

our own tartare sauce $21.90

Sails Burgcr ~Prime grouncl beef, with bacon, egg, swiss cheese, lettuce,

tomato, beetroot, and house made magonnaise served with

Beer Pattered Chips égar]ic aioli $21.90

Tl‘lal Havoured chctablc Burgcr» with roquette, red capsicum,
tomato, and red onionjam served with Peer Pattered Chips

fygarlic aioli $19.50

Stcak Sanclwicl'l ~ FPrime rump steak with the lot, served with
a side of spicy wedges & tomato relish $22.50

OPCF\ Chickcn BLT Farmesan & lemon crumbed Chicken Breast

with bacon, lettuce & tomato finished with sweet chilli aioli & served with sPiC9

wedges & sour cream. $21.50



Desscrts

Pear & ginger Pudding with green tea ice cream &
ginger custard $12.00

Bcrrg & Pistachio filo cigars with kulfi ice cream &
bcrrg coulis $12.00

Chmcs selection of house made sorbets  $12.00

Chccsc Platc, selection of cheeses, prune Paste,

crackcrs, dried fruit and nuts $18.50

(Cakes from the Cabinet

Dessert Wines
bg the glass
Rymi” “ June” | raminer 2007 $6.00
Scppc|ts{:ic|c| “«Cellar No 8” Muscat $8.00
Galway FiPc Port $6.00

Morris Black | abel Tawng Port $5.00



