Daily, 12 noon until 4pm
Menu Available from 22nd — 28th of February 2012

Includes a glass of house wine, pot of beer, soft drink or juice.

SPINACH SOUP g $9.50
Baby spinach, onions, garlic, potato, sour cream and cumin served with garlic croutons
WALDORF SALAD $10.50
Sweet apple, celery, walnuts, cranberries, cos lettuce and a boiled egg served with a sour cream
and mayonnaise dressing
RISOTTO g $12.00
Artichokes, grilled red capsicum, rosemary and spinach served with parmesan cheese
CLUB SANDWICH $12.50
Turkish roll with lettuce, tomato, Swiss cheese, smoked turkey and beetroot relish served with
crispy Cajun fries
CHEF’S PASTA CORNER $12.50
Your choice of any pasta and sauce served with parmesan cheese and garlic croutons:

PASTA SAUCE

Fettuccine Bolognese Sauce

Gnocchi Napolitana Sauce

Ravioli Chicken Marinara Sauce

Agnolotti Pumpkin Cheese Sauce

Penne Basil Pesto & Olive Oil
PIZZA VEGETARIAN $12.50
Pizza with tomato, char grilled eggplant, zucchini, capsicum, pine nuts, oregano and feta cheese
SATAY CHICKEN SKEWER $14.50
Tender grilled chicken skewer served with fried rice, prawn crackers and a mild peanut sauce
TRADITIONAL CHICKEN PARMAGIANA $14.90
Chicken schnitzel layered with ham, napoli sauce and cheese served with a garden salad and crispy
Cajun fries
SNAPPER FILLET (¢ $15.50
Pan-fried fillet served with steamed garden vegetables and a basil pesto oil.
SHEPHERD'’S PIE (O $15.50
Country style lamb stew with vegetables, topped with mash potato and served with a garden salad
BEEF SCOTCH (9 $16.50

Grilled Portland beef served with roast baby potato, roast vegetables & “Café de Paris” butter

$6.00 $7.50
(does not include a free drink) (does not include a free drink)
Crispy Chips GATEAUX OF THE DAY
Served with lime sorbet & raspberry coulis

Rocket Salad with Parmesan PAVLOVA

Topped with seasonal fruits, fresh cream & berry

Seasoned Potato Wedges with Sour Cream
Steamed Vegetables

Garlic Bread

Please advise our team of any food allergies. Vegetarian

coulis

COUPE JACQUES
Seasonal fruit salad served with vanilla ice cream &
raspberry coulis

d) Gluten-Free



