CROSSRQﬁbs

SHARE BITES

MAINS

FRIES with truffle aioli 10

WEDGES with sour cream and sweet chili sauce 10

SWISS CHARCUTERIES 24

Selection of 4 artisan air-dried and cured meats served with
sourdough toast, pickles and dips

CHEESE BOARD 28
Lavosh, quince paste, dried fruits

TWICE COOKED PORK BELLY 28

Apple, green bean, snow pea leaf slaw, sesame seeds,
soy dressing

FRIED PRAWN WONTON 26
Dried pineapple, avocado dip, coriander salad

SALT AND PEPPER SQUID 24
Green tomato, chili salsa

BEEF, BEAN & COS LEAVE ‘TACOS’ 28

Tomato, avocado, sour cream in cos leaves

PUMPKIN AND PERSIAN FETA FLAT BREAD 22
Roast Spanish onion, balsamic glaze

SANDWICHES

THECLUB P 32

Chicken tenderloin, double smoked bacon, fried egg,
tomato, lettuce, mayonnaise on toasted white bread, fries

TOASTED REUBEN SANDWICH 30

House made corned beef, sauerkraut, Swiss cheese, dill
pickles, Russian dressing on rye bread, served with fries

THE BURGER 32

Angus beef patty, Swiss cheese, shredded lettuce, tomato,
gherkin with burger sauce on sesame seed milk bun, fries

+Bacon 3
+Avocado 5
+Second patty 9

GRILLED VEGETABLE SANDWICH v 25

Grilled capsicum, zucchini, pumpkin, sundried tomato,
Spanish onion, roast capsicum hummus on sourdough bread

GRILL CORN FED CHICKEN FILLET GF, LF 38
Served with roof top honey roasted carrots and parsnips

SALMON FILLET 38

Tasmanian salmon fillet with orzo pasta, shaved fennel, kohlrabi,

pine nut, orange segment dressing

FISH AND CHIPS 34

Herb crumbed fish fillet, crushed peas, tartare sauce, fries

300GM SOUTHERN HIGHLANDS BEEF SIRLOIN GF 40

Broccolini florettes, steak cut fries, onion rings, beef jus

ROAST PUMPKIN LF, vV 32

Sesame infused pumpkin, miso cauliflower, puffed wild rice,
green beans with soy and sesame oil

SOUP & SALADS

SEASONAL SOUP OF THE DAY 19
Char-grilled sourdough

BROWN RICE, QUINOA, BLACK LENTIL SALAD GF, V, LF
Cherry tomato, roast butternut pumpkin, radish, avocado,
toasted pine nut, white wine vinaigrette

+Grilled chicken 8

+Five grilled prawns 12.5

+Beef 12.5

CLASSIC CAESAR SALAD P 25

Romaine lettuce, parmesan cheese, toasted herb croutons,
double smoked bacon, free-range egg, classic Caesar
dressing

+Complimentary white anchovies

+Grilled chicken 8

+Five grilled prawns 12.5

DESSERTS

AUSTRALIAN ANGEL GF 17
Coconut mousse, meringue, raspberry gel

CHOCOLATE GANACHE |17
Toasted sesame seeds, mocha gel, matcha, chocolate truffle

POACHED MINI PEARS |7
Whiskey cake, clotted cream

SELECTION OF PETIT FOURS 12

GF — gluten free, P — contains pork, V — vegetarian, (_)— chef recommended

Allow us to fulfil your needs — please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
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