
 

Mains 

Basa Fillet  $ 21.99 
7 oz fillet gently poached in white wine, orange juice and saffron 

Served with a lemon and herb risotto cake, vegetables and saffron cream sauce 

 
Salmon Fillet  $ 23.99 

Asiago and herb crusted 7 oz salmon fillet with a lemon and herb risotto cake 
served with sautéed vegetable medley and red pepper coulis 

 

Seafood Medley  $ 28.99 
Asiago and herb crusted salmon, saffron poached basa, prawns and mussels 

Vegetable medley and served on risotto 
 

NY Striploin   $ 24.99 
Rosemary and peppercorn crusted 8 oz steak with creamy layered potatoes and vegetables 

and a marsala demi glaze 
 

Beef Tenderloin   $ 29.99 
7 oz steak, finished with a roasted garlic and wild mushroom butter 

served with creamy layered potatoes, vegetables and a marsala demi glaze  
 

Chicken Parmesan   $ 23.99 
6oz Chicken breast topped with tomato and artichoke ragout and baked with mozzarella cheese 

Served over Spaghetti marinara 
 
 

Pasta  
All Pastas are served with garlic bread 

Spaghetti and Fettuccine can be replaced with gluten free pasta 

 
Ravioli Marinara   $ 15.99 

Wild mushroom stuffed pasta tossed in our marinara sauce, topped with asiago cheese  
Add Chicken $ 7.99 or Prawns $ 6.99 

 
Baked Cannelloni   $ 16.99 

Fresh pasta stuffed with soft Ricotta cheese and spinach baked in our signature marinara sauce and 
topped with mozzarella and asiago cheese 

Add Bolognese Sauce for $ 2.99 
 

Fettuccine Alfredo   $ 14.99 
Fresh spinach and mushrooms in a garlic cream sauce topped with asiago cheese 

Add Chicken $ 7.99 or Prawns   $ 6.99 
 

Spaghetti Bolognese   $ 15.99 
Our home made meat sauce, topped with asiago cheese 

Also available with ground tofu sauce for our vegetarian guests  
 

Prosciutto and Clam Spaghetti   $ 17.99 
 Prosciutto and baby clams sautéed in garlic butter and extra virgin olive oil 

 finished with white wine, tomatoes and fresh herbs 
Add Chicken $ 7.99 or Prawns   $ 6.99 

 

Chicken and Prawn Fettuccine   $ 19.99 
Herb marinated chicken and prawns tossed in a sambuca cream sauce  

with grape tomatoes, sautéed onion and fennel, asiago cheese 
 

Braised Beef and Wild Mushroom Fettuccine   $ 21.99 
Tender Beef strips and wild mushrooms simmered in a marsala wine cream sauce 

 
 



 
 
 
 
 
 
 


