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thfg Wine Glass Bottle
Oyster Bay Sauvignon Blanc, NZ 2025 $16 $59
Oyster Bay Pinot Gris, NZ 2025 $16 $59
Maison Tramier Roncier Chardonnay, France $16 $59

Red Wine

Maison Tramier Pinot Noir, France 516 $59
Maison Tramier Cotes du Rhéne, France 2023 $16 $59
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White Wine . Glass Bottle
Schoffit Pinot Blanc, France 2023 — $74

" Red Wine Glass Bottle
|. ":r Bernar Metrat Chiroubles, France 2023 — $89
> ‘{( g Mondredon Cétes du Rhone (GSM), France 2022 — $89
Chiteau du Cédre “Marcel” Malbec, France 2022 = $89
Chiteau Les Paruades Bordeaux Supérieur, France 2020 — $89

[GF)  GLUTEM FRIEMDLY
(OF) DAIRY FRIENDLY

(V) VELGETARIAMN

(M) MAY CONTAIN NUTS
(SFO) IMPORTED SEAFOOD

All prices are in AUD and include GST.
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* Seasonal Vegetables
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. - Joyce's Slow Roasted Lamb (D.F) %38 250g Ru::: :’rGFJ (D.F) = vy $36 Gardens Board for Two . $68
—————asias — Eo | marinated lamb shoulder, herb potatoes, Eﬁﬂg M. Sarting Fump, nnfu‘ru L it @ selection of sctiniizel, rump and park ribs
! Db lifi int | fine grain, tender texture and rich beef flavour served with roast potatoes, vegelables,
Toalian Sourdosih (V) $10 LGRS CaLAriomien mim:-aauce i garden salad and your choice of bwo sauces
talian Jourdoug :
: Eye Fillet {5 ERFN i i $55 5 '
ith butter & olive oil Authentic Beef Goulash _____$36 ; ; :
ok bt ey e o delicately flavoured with an exceptionally fine Mixed Schnitzels Platter $56
‘ I eggrﬂ Bt i texture and a renowned outstanding tenderness a selection of homemade crumbed chicken,
Cheesy Garlic Bread (V) . $10 i fopp el pork and veal schnitzels served with chips,
mozzarella, garlic butier qni’r Surf & Turf (1) $53 salad and your choice of two sauces
! TRADITIONAL HOMEMADE SCHNITZELS ¥ 500 MSA e roives; Tiatucalty teai ik !
| 1 fine grain, tender texture and rich beef favour, ! == <S>
Veal $34 . crispy seafood and creamy beamaise sauce. { 5
| o : L r i ]
| i premium Australion veal fopside, renowned ' K;{{? 12 L?Jé & f{ﬂ.ﬁ(ﬁ:f
| for its flavour & tendernass . : e g — -
CC/’ il || PR e Mo S G
A | Pork Fillet $30 ’ slow cooked pork ribs glazed with a rich, ' ‘“ “m“_’” (fr ) - e
T H i smoky bourbon BBOY sauce crispy squid, chips, salad & tomato sauce
i Schulz's Australion pork eye of loin, tender, s
Crumbed Camembert (V) $18 Juicy & packed with flavour o 1 Z
il : 2 LambShank (BE} ooooiienniiininn 538 E :
gl sourdough crostini, berry jam, rocket i . :;I' e ] Seanilel ——— L
' | ) | Chicken Breast $28 ';,Ei'." glow braized lamb shank, fall-apart tender ¢ crispy golden chicken schnitzel, chips,
; |- \ Salt & Pepper Squid $20 | All crumbed in hause, served with chips, ‘_' SIS, DOy OGS S Rty e sclad & fomofo sauce
f : o . S garden salod, leman wedge & gra =
I o nastit | S Y : Bolognese N $16
Al AN : slow cooked beef ragu, spoghetti, parmesan |
#;""‘- ﬁ' i GARDENS PARMIGIANAS I :
R - N ; |+ —c S —————— : o
. ' <sga R - Original $34 : .-’D
M i Mapali sauce, ham, mazzarella ¢ Sauce - Choose 1 (GF ) (@ ﬂé&? Efﬁ-{j
Mé> 3 F : $36 | sl * Mushroom = Gravy * Peppercorn  * Creamy Garlic Lﬂ'I.USGJ’IS CFEPES $16
o () qucy LEuion ( ’} == :r'i. extra sauce + 54 walnut crumble, chocolate sauce, strawberries
prawns, ovocade, bocon, gorlic cream sauce, ||l .
Classic British Battered Fish & Chips (D.F) (I) .. $24 ~ mozzarella /5 —sfte Chef's Scoop S
stone & wood batter, Mew Zealond Hake, i | ' Srdes= Choose 2 Chef's rotating selection -u'F‘ ice cream or
chips, garden solad, lemon, aicli Meatlovers e, $36 | ot wi S scrbet. Ask our friendly wait staff for
bacon, salami, cherize, bbg sauce, mozzarella FEEly R SlamGUE]

Famous Pasta Bolognese (D.F) ... $28
slow cooked beef rogu, ipnghaﬂi, Padano

Sweet Chilli Philly — ... _$34 L SE

cream cheese, sweet chilli sauce, mozzarella

If you hawe any fuon' allergics or n'fc.l‘urj '1 I =

requirements, please lef our feam know before L

ordering so we can provide inﬁ)nmihp io help |
you make an infarmed cholce.

All served with chips & garden salad
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