SPECIALS

>

ENTREE
Coconut-Kissed Scallops(I)

Pan-fried scallops (I) on coconut aioli, topped with dried
shredded pork and bean sprouts

(GF, NF, DF)
25

MAIN
Maple Glazed Duck Breast

Grilled duck breast glazed with maple soy sauce, served
over homemade chickpea hummus, topped with Brussel
sprouts & shredded potato crisps

(NF, GF)
42

DESSERT

Tropical Tres Leches

Classic vanilla sponge cake soaked in three milk, topped with
vanilla chantilly and passionfruit sauce

22

10% surcharge applies on Sundays and Public Holidays. Fee applies with bring your own cake.

GF = gluten free, GFO = gluten free option, V = vegetarian, VE = vegan, NF = nut free,
DF = dairy free, DFO = dairy free option

Seafood: (A) = Australian (I) = Imported (M) = Mixed
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