Dinner Menu
© denotes dishes which (upon request) can be prepared gluten free
Entrée

Soup of the Moment



Garlic or Herb and Tomato Bread Stick
Oysters Natural, Kilpatrick or Tempura










Vegetable Stack; layers of roasted pumpkin, capsicum, eggplant, zucchini and sweet potato, tomato coulis, parmesan cheese


Seafood Risotto; prawn, scallop, mussel and smoked salmon risotto, creamy tomato sauce
Squid Tubes; stuffed with roasted vegetable couscous 
Moroccan Beef Skewers; Moroccan style ground beef on a bed of couscous, drizzled with a mint flavoured riata
Vegetarian
Garlic or Herb and Tomato Bread Stick



Vegetable Stack; layers of roasted pumpkin, capsicum, eggplant, zucchini, sweet potato, tomato coulis, parmesan cheese (entrée or main)
Vegetable Lasagne; traditional lasagne of roasted Italian vegetables, garden salad, chips
Pumpkin & Chive Gnocchi; with julienne vegetables, creamy pesto sauce
Main Course

Thai Red Chicken Curry; mild, medium or hot with lime infused rice, pappadums, natural yoghurt

Aged Eye Fillet; with potato rosti, asparagus, slow roasted cherry tomatoes, baby leeks, caramelised onion reduction and your choice of sauce

- Diana’s creamy tomato and brandy



- Joel’s spicy roasted garlic and chilli



- Grange fresh mushroom sauce
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Duck Breast; salt N pepper coated duck breast on a salad of red cabbage, carrot, orange segments, walnuts, fetta and gourmet lettuce drizzled with a sweet sherry glaze 

Pork Cutlet; grilled moisture infused cutlet on parmesan and sweet potato mash, broccolini spears, caramelised apple, thyme infused jus
Chicken Breast; stuffed with pine nuts, rocket, ricotta cheese and roast capsicum on a pumpkin and chive gnocchi, julienne vegetables, pesto sauce
King George Whiting; Crownie beer battered whiting, fresh rocket salad, lemon wedges, fried kipfler potatoes, house aioli
Lamb Rack; cooked to your liking, topped with dukkah yoghurt and lattice potato with a salad of rocket, cherry tomatoes, capsicum, pine nuts, asparagus and butternut pumpkin dressed with balsamic vinaigrette
Sides
Wedges or Chips; with tomato salsa, sour cream
Garden Salad; lettuce, carrot, roast capsicum, tomatoes - cherry & roma, red onion, cucumber, snow pea shoots, kalamata olives, balsamic vinaigrette
Diana’s Salad; red cabbage, carrot, orange segments, walnuts, fetta and gourmet lettuce with balsamic vinaigrette
Side of Vegetables; seasonal vegetables steamed and roasted
Dessert

Trio of Iced Puffs; profiteroles filled with homemade ice-creams with warm chocolate sauce, raspberry coulis
Lemon Tart; house baked lemon tart with mascarpone

Raspberry Macaroon Tarts; individual tart with white chocolate and macadamia ice-cream

Apricot Nectar Cheesecake; with lemon sorbet, double cream

Chocolate Trilogy; chocolate sorbet, white chocolate and Kahlua mousse, mini chocolate fudge cake

Cheese Plate 
Tea, Coffee, etc
Espresso








Twining’s or Lipton Tea







Hot Chocolate


Plunger Coffee 




Small (2 cup)







Large (4 cup)
Liqueur Coffee
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