
 

Please check in with our friendly staff for daily specials 
 and to discuss any dietary requirements  

 

Breads 
Garlic Sourdough     8.5        Cheese and Herb Sourdough           9.5 
Bruschetta     10.5      Roast Pumpkin Cornbread (gf)         11.5 

 

Entrée 
Soup de Jour (v)    15.9 
Check with our waitstaff for today’s flavour, 
served with crusty sourdough 

Baked Camembert (gf option) 23.5 
Layered with puff pastry, caramelised onion, 
rocket, candied walnut, and red wine toffee 
Garlic Prawns (gf option)        E 25.9 
Our house specialty!          M 42.9 
Sautéed king prawns in a roasted garlic cream 
sauce, served spilling out of a filo pastry basket 
topped with crisp prosciutto and lemon 
Pea Bavarois (v/gf option)  23.9 
Garden pea bavarois, marinated fetta, pistachio 
crumb and lavosh 

Lemon Cauliflower (gf/vegan) 22.5 
Lemon sumac cauliflower steaks, smoked 
cauliflower tumeric puree and roasted pumpkin 

Chorizo Croquetas (3)   24.5 
Panko crumbed balls of cheesy bechamel sauce, 
mild spanish chorizo, served with a semi dried 
tomato and lime aioli 

Chargrilled Octopus (gf)   25.9 
Braised octopus and served warm with hummus 
and marinated olives 

Mushroom Fricasse (gf/vegan)   E 21.9        
Wild mushroom fricassee served on       M 27.9 
soft polenta with confit tomato and lemon oil 
Crispy Skin Pork Belly (gf)  24 
Tender pork belly with bok choy and sweet soy 
broth 

 

Main 

Pumpkin Risotto (gf/vegan)  32  
Butternut pumpkin, green peas, red onion, roasted 
garlic and fresh herbs 
Add Chicken      6 

Seafood Linguine (df)   34 
Sweet vongole, prawns, calamari, garlic, parsley, 
heirloom tomato and olive oil (gf option) 
Paymasters Paella (gf, df)  40 
Our take on the classic with chicken, chorizo, 
prawns, calamari and fish in tomato, saffron risotto 
Lamb Pappardelle   38 
Ragout of lamb shoulder served with pappardelle 
and shaved parmesan 
Chicken Supreme (gf)   39 
Chicken Supreme pocketed with basil pesto and 
mascarpone, pommes dauphinoise, tomato 
bocconcini salad and apple balsamic glaze 
Atlantic Salmon (gf)   38  
Pan seared with crushed chats, asparagus, capers 
and citrus beurre blanc 
Pan Seared Duck Supreme (gf) 42 
With a roasted root vegetable medley, fresh beans 
and a pomegranate jus 

Viking Cutlet (gf)   42 
Pork rib eye on the bone, pommes dauphinoise, 
fresh greens, apple chutney and maple jus 

Beef Tenderloin (gf)   50 
250g Eye Fillet, cooked to your liking, served with 
paris mash, buttered greens and Café de Paris 
 

  



 

Please check in with our friendly staff for daily specials 
 and to discuss any dietary requirements  

 

 

 
Sides 

Winter Garden Salad 
crisp mixed leaf, garden fresh vegetables and our red wine vinaigrette 

Truffled Potatoes 
Crushed chats tossed through truffle oil and fresh herbs 

Steamed Greens 
al dente fresh seasonal greens dressed in olive oil 

All sides are 10.9 
 

 
Dessert 

         Banoffee Deep Pan Pancake (gf option)            16.9 
Our indulgent banoffee deep pan pancake served w butterscotch sauce and dollop cream 

(Cooked to order ~ please allow 15 minutes) 

         Affogato (gf option)                         16 
Two scoops of Old English ice cream with your choice of Frangelico, Baileys or Tia Maria 

Lemon Rosemary Cake (gf/vegan)              16.9 
Rich lemon polenta cake with lemon rosemary syrup 

Popcorn Panna Cotta (gf)                15.9 
Velvety coconut panna cotta with salted caramel and crunchy popcorn 
Choc Chip Bread & Butter Pudding              15.9 
An old favourite with a twist. Served with brandy custard and vanilla ice-cream 

 


