
S I D E S
Steamed Vegetables   13 Seasonal Side Salad   11

Classic Potato Gratin   13Fries   12

A V A I L A B L E  5 : 3 0 P M  -  9 . 3 0 P M
Dish can be adjusted for dietary requirements, please ask your server.

Salt & Pepper Calamari   17 Soup of the Day   15
Wasabi mayo, green leaves Vegetarian & non-vegetarian option

Please ask your server
*GF bread available*

S T A R T E R

Buffalo Cauliflower Bites   17

Warm Pita Bread & Dip   17
Beetroot hummus, spinach feta, 
spicy eggplant chutney

Ranch dressing, green leavesCrispy Pork Belly   18
Oriental slaw, ginger peanut dressing

M A I N  C O U R S E

T H E  C I T Y  G R I L L

Eye Fillet 200g   42

Scotch Fillet 220g   43

Sirloin Steak 220g   42

All grill items are served with your choice of: 
Salad or vegetables  |  Potato gratin or fries

Juniper berry jus

D E S S E R T

New York Cheesecake   15
Berry coulis, boysenberry ice cream

Classic Tiramisu   18
Coffee soaked sponge, layered with rich
mascarpone & dusted in cocoa

GF

GF
GF/DF

V

Sumac Rubbed Pork Belly   33
Steamed seasonal greens, potato gratin, 
apple ginger compote, red wine jus

GF

Crispy Soy Chicken Burger   28
Lemon pepper mayo, bacon, lettuce, tomato
with fries *GF option available*

Braised Beef Burger   28
Chilli jus, swiss cheese, lettuce, beetroot,
tomato, BBQ sauce, with fries
*GF option available*

Risotto  28 | Add Salmon Fillet  42
Roasted pumpkin, leeks, spinach & porcini
mushrooms with shaved parmesan 
*Vegan without parmesan cheese*

GF    

GF/DF

GF/DF

GF/DF

GF/DF/VEGAN

GF/VV

GF/DF/VEGAN

Pecan Chocolate Brownie   18
Chocolate ice cream
*DF option available*

GF      

Trio of Ice Creams   13 GF
*Vegan option available*

Crispy Skin Salmon 180g   39
Your choice of salad or vegetables, potato
gratin or fries, & lemon basil pesto dressing

GF/DF

Grilled Chicken Supreme   35
Boneless skin-on chicken breast, creamy
mustard, seasonal greens, potato gratin

GF    

Slow Roasted Lamb Shank   39
Rosemary & mint roasted lamb shank, 
sweet potato pomme, sautéed seasonal greens,
red wine jus 

GF/DF

Warm Apple Crumble Pie   18
Vanilla custard, salted caramel fudge ice
cream

Market Fish   38
Fresh market fish, braised fennel, sautéed
nadine potatoes, beurre blanc, deep fried
capers

GF/DF    Subject to availability


