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@ Salt & Pepper Calamari (1) #E:Et# (1) W 24

Spring onions, chilli, dried shallots, aioli &FZl. B, TZ k.
e B

Crispy Honey Mustard Chicken Ribs % il % 7% A XS H 23
Chilli flakes, lemon, pepper, salt BT F78. BIE . 3k

Hot & Sour Soup* &#iZ*\ 20
Pork, shrimp (1), tofu, bamboo shoots, mushrooms &R B~ (1)«
SRE TEL AU

SALAD )i

Classic Caesar Salad* & #tglfiibfix 24

Cos lettuce, shaved parmesan, crispy bacon, poached egg,
croutons, Italian white anchovies (l), Caesar dressing
B, RS TR AR Kk, FimaT .
BRI EREA ) PUibhE

Add Grilled Chicken fi#%t 10
Farm Fresh Salad (V) W+ (V) 17

Endive, radicchio, avocado, cucumber, red radish, French dressing

HE. AE. PR BN B b A 0E

SANDWICH =&

Club Sandwich* &4&=Hia* 27

Crilled chicken breast, fried egg, crispy bacon, Swiss cheese,
tomato, lettuce, Japanese mayonnaise AP, i,

MR FiL TR, b, AsE. HaEmE

Wagyu Beef Burger* flI4&x 29
220g Wagyu beef patty, bacon, onion jam, cheese, lettuce,
tomato, mayonnaise 2205E MIZ-AIGE. B5AR. VEAEE . 2. A,

INTERNATIONAL [E 5 ME S

@ Fish of the Day (A) 4 (A) 45

Roasted chat potatoes, steamed broccolini, béarnaise sauce
e/t ZRTEAET . DI R

Beer Battered Rockling Fillet (A) WP HIRIVE A 65 EA) (A) 34
Chips, tartare sauce, lemon 4%, BI¥E. B

Classic Chicken Parma* £ LSRR+ 35
Napoli, provolone, mozzarella, ham, lettuce, chips HE A3 Hii ¥
WD ENTE. Doy BR ARG, KRB AR, 4

Rockliff Spanner Crab (A) & Prawn (I) Fettuccine Rockuirr #F-# (A) Bt
WR (D) FE R X 44

Spinach, tomato, olive oil, garlic #3%. Fhh. WM. F%

Spaghetti Bolognese 1% /e LA = KR 28
Handmade spaghetti, slow-cooked Angus beef ragu

FLREKAM . B F AR

Spinach & Ricotta Cappelletti (V) & 5] 9k &R (V) 34
Napoli sauce, shaved pecorino AW AidE . @A (iR % 1

ASIAN WHzEHE

FROM THE WOK &3 /N

& Seafood Fried Rice #i#fbiR 33

Scallops (1), shrimps (1), egg, green peas i I (1)« 45 (1)«

ME, FE

& Honey Pepper Beef it EHAHIKL 42

Diced beef tenderloin, honey pepper sauce, capsicum, onion,
snow peas HUFW T, BEEBEHGE. B ML FEA AT

Kung Pao Chicken ={## 8 35
Roasted cashews, capsicum, onion, chilli, spring onions

FEMEOL . BB VERLL BRI 2

Sweet & Sour Pork* M+ 35
Battered pork, lychee, onion, capsicum YEFEA. ZHk .
PR

Steamed Bok Choy H¥JI/NAZE 26
Fried tofu, braised shiitake mushrooms, egg white,
oyster sauce gravy FEEJE. ZFEEL . HH. M

NOODLE [H&

Beef Brisket & Egg Noodle Soup 4l 36
Daikon, wood ear mushrooms, Chinese broccoli

HE b RHL Ir=

@ Char Kway Teow* #4434

Wok-fried rice noodles, tiger prawns (1), fish cake (1),
Chinese sausage, egg, bean sprouts, chilli ¥ FEIF (1) .
myt(n) . s . G5 B

Singapore-Style Stir-Fried Noodles* #Hlnib Kkc 34
Rice vermicelli, tiger prawns (l), char siu pork, capsicum, onion,
egg, bean sprouts, curry powder, chilli, toasted sesame seeds

Kol JRUF ()« SRR BTHL. PR JSHEE. S8, WUk, BREL. H5 2R

INDIAN EJE3EE

Paneer Makhani (V) #iE&F54 B WNIE (V) & 31
Capsicum, onion, pan-fried roti, pickles F#. VEZ . FFA{HDE
B R

¥ Bass Strait MB4+ Scotch Fillet (300g) 68

FROM THE GRILL k%

Rl MBA+ A PE VA 2R HE 30078

Mt Leura Grass-Fed Black Angus Sirloin (300g) 52
Erhnl B R 2 A T R HE 30050

All steaks are served with your choice of potato chips and/or
steamed broccolini or salad, and a choice of peppercorn or

mushroom sauce. FrfHEY Ik FEE % DL ZET 2188
(Tik—) ; Ak EARE s (k) .

DESSERT i /5

Tiramisu #2475 18
Salted caramel ice cream, coffee glaze FAEREVKIEIK. BnmERE 2

Banana Fritter FfitE#&# 18
Vanilla ice cream, caramel sauce YEFEE . FCAEMEE & A& Sk

LEGEND:

@ Chef's Recommendation & Item Contains Chilli (V) Vegetarian * Iltem Contains Pork
(A) Australian Origin  (l) Imported Origin (M) Mixed Origin

DIETARY & ALLERGEN NOTICE: While we take every precaution to accommodate dietary requirements,
we cannot completely guarantee the total absence of allergens due to potential cross-contact during
preparation. Guests with severe allergies or intolerances should inform their server before ordering.
MENU CHANGES & AVAILABILITY: Our menu features seasonal and locally sourced ingredients. Dishes
and pricing are subject to change based on market availability.

PRICES & SURCHARGES: All prices are inclusive of GST (Goods and Services Tax) and in Australian Dollar.
A10% surcharge applies on weekends, and a 15% surcharge applies on Public Holidays (one surcharge fee
of 15% if Public Holiday falls on a weekend).



