
 
 

 

VEGETARIAN MENU OPTIONS 
 

CAESAR SALAD                      $19.50    
Classic caesar salad of baby cos lettuce, croutons, shaved parmesan,    
zesty homemade dressing then topped with a poached egg. 
 
GREEK SALAD               `    $20.00           
Lettuce, croutons, kalamata olives, roma tomatoes, Persian feta and  
red onion with a herbed vinaigrette. 
 
ROAST PUMPKIN PIZZA        $22.00 
Tomato base, roasted pumpkin, spinach, Persian feta, onion, mushroom,  
pine nuts and basil pesto. 
 
THAI NOODLE AND VEGETABLE SALAD     $22.00 
A salad of Asian vegetables, cucumber, red onion, vermicelli glass noodles and 
cashews then finished with a lime and chilli thai dressing. 
 
WARMED QUINOA  SALAD       $22.00 
A salad of warmed quinoa with rocket, red onion, cucumber,  
cherry tomatoes and toasted almonds with a mint yoghurt dressing. 
 
VEGETABLE STIRFRY         $22.00 
A combination of Asian greens tossed with mushroom, broccolini and 
egg noodles then finished with soy sauce and crispy fried onion. 
 
PAD THAI                              $22.00                 
Vegetables tossed through a traditional pad thai consisting of flat noodles,  
beanshoots, Asian greens, onion and cashews.  
 
POTATO AND PUMPKIN GNOCCHI      $24.00 
Potato and pumpkin gnocchi tossed with napolitana sauce with baby spinach and 
shaved pecorino cheese. 
 
 

 
 



 
 
 
 
 

 
 

VEGAN MENU OPTIONS 
 
 
GREEK SALAD               `    $20.00           
Lettuce, croutons, kalamata olives, roma tomatoes, and red onion with a herbed 
vinaigrette. 
 
THAI NOODLE AND VEGETABLE SALAD     $22.00 
A salad of Asian vegetables, cucumber, red onion, vermicelli glass noodles and 
cashews then finished with a thai dressing. 
 
WARMED QUINOA  SALAD       $22.00 
A salad of warmed quinoa with rocket, red onion, cucumber,  
cherry tomatoes and toasted almonds with a mint yoghurt dressing. 
 
TOMATO AND CAPSICUM PASTA      $22.00 
Rice noodles tossed with mushroom, onion and capsicum finished  
with a napolitana sauce. 
 
VEGETABLE STIRFRY         $22.00 
A combination of Asian greens tossed with mushroom and rice noodles 
then finished with soy sauce and crispy fried onion. 
 
PAD THAI                              $22.00                 
Vegetables tossed through a traditional pad thai consisting of flat noodles,  
beanshoots, Asian greens, onion and cashews.  
 
SPINACH AND MUSHROOM PASTA      $22.00 
Mushrooms, onion, spinach, cherry tomatoes and rice noodles,  
tossed with a napolitana sauce. 
 
 
 



 

 
GLUTEN FREE MENU OPTIONS 

 

CAESAR SALAD                  TRADITIONAL  $19.50    
Classic caesar salad of baby cos           CHICKEN OR PRAWN $25.00  
lettuce, grilled bacon, shaved parmesan, zesty homemade dressing then 
topped with a poached egg, grilled pancetta and anchovies. 
  
PAD THAI                        VEGETABLE  $22.00                 
Your choice of vegetable, prawn or          PRAWN     $28.00                                
chicken tossed through a traditional pad thai consisting of flat noodles,  
beanshoots, Asian greens, onions and cashews then tossed with an egg.  
 
SALMON QUINOA  SALAD        $32.00 
Frenched lamb cutlets grilled medium rare and served on vegetable 
quinoa salad, red onion, cucumber, cherry tomatoes and with a yoghurt dressing. 
 
LAMB  SALAD          $34.00          
Lamb cutlets  and grilled then served on a salad of baby spinach sundried 
tomatoes, red capsicum, lettuce and red onion with a seeded mustard dressing. 
 
GRILLED BARRAMUNDI         $32.00  
Grilled barramundi fillet served on potatoes with stir fried greens and broccolini. 
 
’TEYS GOLD’ SCOTCH FILLET       $36.00         
350 grams of ‘Teys Gold’ scotch fillet char grilled to your liking topped 
with garlic sauce and served with salad. 
 
FILLET MIGNON          $38.00  
Fillet steak wrapped in bacon chargrilled to your liking and served with crushed 
potatoes and broccolini with a red wine jus.  
 
THE GROSVINGTON         $38.00        
Prime ‘Harvey beef’ fillet steak char grilled and topped with a homemade 
pate and mushroom duxelle, served with rosemary and seasalt crushed 
potatoes, buttered snowpeas and a red wine jus.  
 


