
Special Del Giorno 
Entrée 

Freshly Shucked Oysters 
Oyster s Martini  with Caviar - Fresh oysters served with a topping of shallots, chives, 
champagne vinegar, and Crème fraîche reduced with Martini Bianco. Topped with fresh 
Caviar. (1/2 Dozen $16 / Dozen $26) 
 

Natural  – Served with lemon wedges (1/2 Dozen $14 / Dozen $24) 
 

Ki lpatrick – Baked oysters with lean bacon strips and our homemade Kilpatrick sauce 
(1/2 Dozen $16 / Dozen $26) 
 

Prawn salad 
Tiger prawns served with mixed salad, cucumbers, freshly sliced tomatoes, Australian 
honey, diced prunes, onions and dressed delicately with creamy aioli. 
(Entrée $22 Main $28.50) 
 

Mains 
 

Flounder 
Baked whole flounder served with a spinach salad accompanied with a butter jus and  
roasted potatoes. $32.5 
 

Eye  Fi l let 
Lean eye fillet, cut daily from 200 days grain-fed beef, perched on homemade buttery 
mash potato and served with an emulsion of clarified butter and egg yolk with tarragon, shallots,  
chervil, and reduced with Milanese vinegar wine. Topped with freshly balanced spinach. $34.5 
 

Agnoloni   
Handmade Agnoloni pasta stuffed with prawn scallops & rockling served in a creamy spinach sauce with 
a touch of sun-dried tomato and infused with grana padano. $22 
 

Gnocchi  Calabrese  
Homemade potato and Parmesan gnocchi, tossed in a traditional Sicilian sauce consisting of thinly sliced 
homemade salami, caramelized onions, aromatic garlic & capsicums sautéed with a merlot flambé wine 
reduction. $22 
 

Cannel loni  
Homemade cannelloni stuffed with spinach & ricotta cheese with a rose sauce infused with  
grana padano. $22  
 

Salmon Steak 
Grilled succulent salmon steak topped with a delicately sweetened chili concoction and 
served on a bed of beetroot, pear, and feta salad. $34.5 
 

Rockl ing 
Baked fillet of Rockling accompanied with lemon garlic butter sauce, served with homemade mash potato 
and rocket salad $34.5 
 

 

“The  Taste  i s  worth the  Wai t”  
All meals are made to order. We appreciate your patience should there be a delay. All care, but no responsibility taken for allergies. Please 

ask your friendly waiter for gluten free options. 


