
 

Dinner Menu 
 

 

Wednesday 2nd June  
 

Roast Loin of Pork, Gravy & Apple Sauce $17 
Served with Roasted Potatoes, Steamed Broccoli Florets and Roasted 
Pumpkin Wedges  
 
Slow Roasted Redcurrant Lamb Ragu $15 
Served with Pappardelle Pasta  
 
Friday 4th June  
 

Grilled Salmon Loin Served with Mixed Seasonal Roasted 
Vegetable Medley $17.00 
 
French Onion Beef Daube $15 
(beef stew braised in red wine , vegetables and herbs topped with crispy 
cheesy baguette slices)  
 
 

Desserts for June  
  
Warmed Pecan Tart Served with Vanilla Bean Custard $7   
 
Homemade Rice Pudding Served with a Cherry Sauce $7  
 
 

 
COFFEE AVAILABLE before 7.15pm each evening  

 

Please book with reception by midday the day prior to you dining. 
Dinner bookings can also be made in the weekend for the following week. 

 


