
 
 
 
 
 
 
 

Barramundi Grilled Fillet Delight $39 
 

MAIN COURSE 
 

Barramundi Grilled Fillet 

Tender fillets of Barramundi, seasoned with our special blend of herbs and spices,  
grilled to perfection. Ensuring a moist, succulent texture with each bite. 

 

Herb-infused Potatoes 

Golden, crispy potatoes roasted with rosemary, thyme, and garlic.  
The exterior offers a crunch while the inside remains soft and fluffy. 

 

Seasonal Fresh Salad 

A medley of freshly picked vegetables, featuring crisp lettuce, cherry tomatoes,  
cucumber, and red onions, all drizzled with our signature vinaigrette. 

 

DRINK 
 

Wine Selection 

Choose between a glass of our curated red or white wine selection,  
perfect for enhancing the flavours of the Barramundi fillet. 

 
 
 

Vegan Mediterranean Pasta $39 
 

MAIN COURSE 

 
Pasta 

Al dente pasta, bathed in a robust tomato sauce made from  
ripe tomatoes simmered with fresh basil, garlic, and onions. 

 

Olives and Chili 

Salty, rich olives combined with the kick of chili pepper  
give this dish its distinctive Mediterranean character. 

 

Green Crunch Salad 

A vibrant assortment of greens, including arugula, baby spinach, and romaine.  
Garnished with cucumber, green bell pepper, and avocado slices.  

Topped with a light lemon-herb dressing. 

 

DRINK 
 

Wine Selection 

Choose between a glass of our curated red or white wine selection, 

a refreshing complement to the pasta's rich flavours. 


