
 

 
 

BREADS 
 

Bruschetta  
Tomato and basil bruschetta on char grilled sourdough    $8.00 
 
Trio of Dips 
A selection of dips served with toasted Turkish bread      $8.00 

 
Garlic Baguette           $6.00 
 
House-Made Bread 
W/ Extra virgin olive oil and balsamic        $7.00 
 
 
 
 
 
 

ENTRÉES 
 

 
Scallop Ravioli 
W/ Seaweed salad, lime & wasabi butter       $15.50 

 
Braised Brisket (GF) 
Braised brisket quinoa & vegetable salad, chimichurri dressing   $14.50 

 
Crispy Fried Soft Shell Crab  
Served on Asian slaw with chilli tomato relish       $15.50 

 
Grilled Halloumi Salad (GF), [ (V) option available)] 
Halloumi, fig, pear and rocket, crisp prosciutto and pomegranate vinaigrette  $14.50 
 
Barbeque King Prawn (GF) 
Served with roast tomato, fetta & basil compote, puffed rice cracker   $15.50 
& parsley pistou 
 
 
 
 
 

(V)  Vegetarian, (GF) Gluten Free 
We endeavor to meet all food allergies or special dietary requirements, with most 

courses having a vegetarian or vegan alternative. 



 

 
MAINS 

 
Fresh Pan Roasted Barramundi (GF) 
Barramundi fillet-pan roasted, zucchini scales, kipfler potato,    $28.50 
bacon and kale salad, tarragon dressing with squid ink mayonnaise    

 
Char-Grilled Scotch Fillet 250g   (GF) 
Served on boulengere potato, asparagus sauté peas and wombok,   $29.50 
merlot reduction.         

 
Chicken Ballantine  
Chicken Ballantine infused with date and preserved lemon, Israeli    $28.50 
cous-cous, green harissa broth and chicken crackle      
 
Milly Hill Lamb Rump (GF) 
Mushroom ragout, goat’s cheese bavois, black olive dust, pickled beetroot $29.50
       
Crispy Skin Pork Belly (GF) 
Served with roasted turnip chips, confit tomato chilli & apricot   $28.50 
salsa     
             
Grain-Fed Rump Steak     (GF)                                                                                                                                       
400 gram grain feed rump steak with mushroom jus served with   $33.50 
chips and salad or mash and vegetables                                                     
    

   

 

SIDES 

 Steak House Fries w/ Tomato Sauce & Aioli      $6.00 
 

• Mashed Potato                      $6.00 
 
• Steamed Greens           $6.00 
 
• Hand Shaved Coleslaw         $6.00 
 
• Greek Salad of Cos Lettuce, Feta, Olives & Capsicum     $8.00 
 
 
 
 
 



 

PASTA’S 
 

Entrée size $ 14   Main size $27 
 
Pumpkin Gnocchi Puttanesca       (V)                                                                                             

(Anchovy, capers, olives, garlic and tomatoes.)                                           

Chorizo, Pea and Spinach Fettucine   [ (V) option available)] 
Extra virgin olive oil and shaved pecerino 

Sweet Corn and Chicken Risotto      [ (V) option available)] 
Grilled asparagus and truffle oil  

 
PIZZA 

(10 INCH)        $20 each 
 

Tandoori Chicken                                                                                                                     
Marinated chicken breast, roasted tomato, Spanish onion, mango chutney, rocket with 

chilli yoghurt drizzle          

Meat Lovers                                                              

Salami, double smoked ham, spiced sausage, mince, shallots, onion on a smoky 

barbeque Sauce         

Mediterranean                                                                                                                                         
Roasted tomato, mushroom, caramelized onion, olives, fetta, and roasted capsicum 
 
 
 
Little Guests Menu                                                                                       $ 10.00 
Meals include a soft drink and a bowl of ice cream and topping of choice  
 

Grilled Chicken Tenderloins 
 
Crumbed Fish Fillet 
 
Mini Steak  
All the above children’s meals served with chips or vegetables 

 
Fettuccini Bolognaise 
 
Ham, Cheese & Pineapple Pizza    
  

 
 



 

DESSERTS     
 
Salted Chocolate Delice         (GF)                                                                                                               

Caramel popcorn, espresso anglaise with chocolate ice cream   $11.00

  

Frangipane Tart                                                                                                                                           

Poached peach and frangipane tart, pistachio praline and raspberry sorbet $11.00

  

Mango & Malibu Panna Cotta            

Almond tuille, anglaise & green tea sorbet       $11.00

   

Trio Ice Cream Terrine,                                                                                                                      

Jonconde sponge, pineapple compote, and meringue     $11.00 

     

Affogato             

Affogato coffee with Baileys and ice-cream       $14.00 

       

Cheese Plate for Two                        

Chefs selection of local specialty cheeses with wafers and dried fruit    $16.00     

       

Wine Suggestion        

Brown Brothers Orange Muscat & Flora 375ml (King Valley Vic)                            $19.00 

 

LIQUOR COFFEE 

 

Irish Coffee –Whiskey           $13.00 

Irish Cream- Bailey’s          $13.00 

Russian Coffee – Vodka           $13.00 

Jamaican Coffee – Tia Maria          $13.00 

Mexican Coffee – ½ Tequila, ½ Kalua        $13.00 

 

 



 

ROOM SERVICE  

 

 

Club Sandwich 

Braised brisket, swiss cheese, tomato, cos lettuce seeded mustard    $15.00 

on toasted sourdough with chips       

                                                                    

Steak Baguette 

Sliced grain fed rump, caramelized onion, mushrooms, melted cheese  $15.00 

lettuce and aioli with chips   

     

Water’s Edge Beef Burger           

Tomato, lettuce, bacon, beetroot, cheese and fried egg with chips    $15.00 

 

Pork Burger                      

Pork belly, Asian slaw, chilli tomato relish and pickled cucumber with chips $15.00 

 

 

 

 

 
 
 
 
 
 
 
 
 
 

Please note that all Room Services incur a $4.00 service fee. 
 


