
 

 
STARTERS 

 
Empanada Chilli Con Carne /20.0 

served with crunchy cucumber & tomato salsa 
Pair with (Seppelt The Drives Shiraz) 

 
MAINS 

 
Wild Mushroom & Truffle Ragu with Pappardelle (v, avg)/ 33.0 

slow-simmered ragu of quadra mushroom infused with truffle paste, thyme, butter, garlic, 
pappardelle, grana padano 

(add Chicken + 6.0, add Lamb + 8.0, add Prawns + 8.0) 
Pair with (Crittendon Pinot Noir) 

 
Mixed Grill / 65.0 

chargrilled scotch fillet, bacon, grilled chicken, eggs, marinated lamb backstrap, served w chips, 
salad & gravy. 

Pair with (Pepperjack Shiraz) 
 

The Shoreline Basket (for 2)/70.0 
battered fish, grilled prawns & scallops’ skewers, fried lemon pepper squid, chili mussels 

cooked in basil Napoli, natural oysters, served with seasoned chips & shaved fennel and apple 
salad w lemon-champagne vinaigrette. 

Pair with (Squealing Pig Sauvignon Blanc) 
 

Smoky Pork Chop /43.0 
12-hour brined pork chop chargrilled and basted with a smoky bourbon, maple, and seeded 

mustard glaze. Served with roasted potato gratin and charred broccolini. 
Pair with (Penfold’s Autumn Riesling) 

 
DESSERTS 

Home-made Warm Biscoff Blondie w Ice Cream   14.0 
Warm Chocolate Bourbon Pecan Pie w Ice Cream   14.0 

 
 


