%, baguette steak sandwich

with a small cup of scottish lamb
and barley broth

COMBO

pumpkin and zucchini frittata @

with fries and fresh beetroot salad,
combined with a tropical fruit skewer

grilled vegetable and tortilla wrap @

with cous cous, spicy avocado spread
and a small serving of greek salad

SANDWICH

AVAILABLE AS STARTER OR MAIN
baguette steak sandwich

with grain mustard, crisp fried onions,
carrot and green cabbage slaw

grilled vegetable
and tortilla wrap @
with cous cous and spicy avocado spread

mozzarella and chicken focaccia

white mozzarella, chicken tenders and
rocket leaves on homemade bread

SOUP

AVAILABLE AS STARTER OR MAIN
cream of tomato soup @
with fresh basil pesto, polenta chips

chicken pho

anise and lemongrass scented
vietnamese noodle soup

scottish lamb and barley broth
with earthy vegetables and tender meat

SALAD

AVAILABLE AS STARTER OR MAIN
chicken caesar salad

large cos leaves in homemade dressing
and garlic croutons

salad of seared beef steak

with mango, daikon, red radish and
toasted sesame soy vinaigrette

thai chicken and lychee salad
with minted lime and brown sugar marinade

greek salad @

sun-ripened tomatoes, black olives,
capsicums, english cucumbers, red onions
and feta cheese

EGG

AVAILABLE AS STARTER OR MAIN
country style omelette @
with potatoes, leeks and onions

salmon and spinach quiche
with fresh beetroot salad

pumpkin and zucchini frittata @
with fries

PASTA

AVAILABLE AS STARTER OR MAIN
penne with chicken strips
with broccoli and gorgonzola cheese

spaghetti with veal meat balls
in a fiery tomato sauce

pasta shells @

with mushroom and black pepper ragout

MEAT

% roasted spring chicken
with potato wedges and chives sour cream

grilled 200 grams rump steak

with mushroom sauce, fries and corn on
the cob

lamb rogan josh

with indian spiced cumin rice, cucumber
and mint raita

thai green chicken curry

with steamed basmati rice and
butter-roasted pineapple

200 grams cheddar cheese burger

lettuce, sliced tomato, onion rings and
shoestring fries

shepherds pie

minced lamb, creamy mash and
butter peas

honey and clove basted leg ham

with dark plum sauce, creamy cabbage
and roasted potatoes

SEAFOOD

poached fresh tasmanian salmon
with potato and red bean casserole and
SNOW peas

AVAILABLE AS STARTER OR MAIN
lime and pepper calamari rings

with fries, red cocktail sauce and
tartar sauce

beer battered flathead fillets

with mushy marrow peas, fries and malt
vinegar

@ vegetarian options

P&O

SIDES @

creamy potato salad

tomato and pasta salad

steamed fresh garden vegetables
steak fries

SWEETS @

australian summer pudding
with forest berries

espresso and kahlua tiramisu

creamy mascarpone layered with
soaked lady finger sponge

bitter chocolate fudge brownie
with vanilla ice cream

raspberry cheesecake
with mango compote

frozen tahitian vanilla parfait
with raspberry puree

warm chocolate and pecan pie
with mocha sauce

hot apple crumble
with vanilla and cinnamon custard

blueberry bread and butter
pudding

with brandy sauce

FRUIT @

tropical fruit skewer

fresh seasonal south pacific treats with
cultured yoghurt salsa

fresh watermelon
drizzled with lime and mint vinaigrette

2 pink grapefruit and kiwi puree
served cold or caramelised with
brown sugar

ICE CREAM @

create your own ice cream cup
variety of ice creams and toppings



