
T E R R A  &  S O L
K I T C H E N  ·  B A R  ·  G A R D E N  ·  F U N C T I O N S

S M A L L
10 | Warm marinated herb olives GF VG

15 | Garlic focaccia GFO V

28 | Burrata, honey, dukkah, toasted toscano GFO V

22 | Three cheese mushroom arancini, aioli GF V 

22 | Smoked corn rounds, parmesan, lime chilli mayo GF VG

25 | Sweet soy fried chicken, chilli jam, sriracha mayo GF

25 | Lamb kofta, garlic & dill yoghurt GF

26 | Cured salmon, dill mayo, pickled onion, capers GF

25 | Lemon myrtle squid, pickled mayo GF

22 | House made hummus, toasted chickpeas, chilli honey, toasted toscano GFO VG

L A R G E  
42 | 300g Sirloin steak, rosemary salted fries, roasted onions, chilli jam, red wine jus GF

42 | Mediteranean lamb, proscuitto, parsnip puree, roasted baby carrots, red wine jus GF

26 | House crumbed chicken schnitzel, gravy, rosemary salted fries GF  6| ADD TOPPING Hawaiian or Kilpatrick GF

30 | Pappardelle carbonara, bacon, cream sauce, parmesan GFO 

38 | Oven baked salmon, quinoa tabbouleh, garlic & dill yoghurt GF  

38 | Herb crusted barramundi, pea puree, roasted broccolini, fetta, almonds  GF

32 | Warmed rice, crispy miso tofu, sugar snap peas, broccolini, red capsicum, smoked corn, toasted almonds GF VG

A D D  O N S  
12 | Rosemary salted fries, aioli GF VG  15 | Honey roasted greens, pine nuts GF VG 12 | Side salad GF VG

Please notify staff of any dietary requirements - GF | GFO Gluten Free or option  VG | VGO Vegan or option  V | Vegetarian 

80pp | Let us choose a selection of our plates for you

S I T  B A C K  &  L E T  T H E  F O O D  R O L L  O U T

Our FEED ME is a great option for any group size

F E E D  M EK I D S  M E N U
15 | Hawaiin or Margarita pizza 

15 | Chicken, chips & tomato sauce GF 

D E S S E R T
14 | Eton mess, meringue, strawberries, mascarpone, berry coulis GF

14 | Chocolate marquise, silky dark chocolate, roasted hazelnuts, warm chocolate sauce GF


