
ENTREE
Garlic bread 12

Mustard & cheese bread 12
Appelation oyster with vinaigrette 5

Kilpatrick oyster 6
Corn & manchego cheese croquette (2) 12

Garlic prawns in buttery chilli garlic sauce & warmed sourdough 20
Saganaki with orange in honey syrup & almond flakes 18 

MAIN
Beef cheek in red wine, pumpkin puree, dutch carrots and burnt butter &

fennel salad 38
Pan seared barramundi fillet served with a vierge sauce, buttered chat

potatoes & charred asparagus 42
Red lentil dahl, fried chickpea, crispy kale , raita, roti, basmati rice &

mango chutney 30
Fresh King George fried whiting, chips, house salad, lemon & homemade

tartare sauce 42
Sawyers hand crumbed classic chicken parmigiana w/ sugo, smoked ham &

cheddar cheese, chips and salad 32
Eye fillet (225g) served with chips & herb salad or pomme puree &

seasonal greens.  Choice of Cafe de Paris butter, green peppercorn, jus,
mushroom sauce, Dianne sauce or mustard 52

DESSERT
Creme brulee 16

Lemon tart with meringue 16
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