LUNCH

12:00 — 2:30pm

BRUSCHETTA 14.5 (GFO, VO)
Toasted sourdough, Feta, heirloom fomato, caramelised onion, balsamic glaze

SOUP OF THE DAY 14.5 (GFO, VO)
Toasted sourdough

WARM SMOKED CHICKEN SALAD ENTREE 22 / MAIN 36 (GF)
Macadamia nufs, fried portatoes, rocket, semi dried fomarto, spring onion, aioli aressing

PORTERHOUSE STEAK 38 (GF)
Porterhouse, chips, garden salaq, jus

MARKET FISH 28
Battered fish, chips, salad, lemon aioli

BEEF BRISKET RIGATONI 36
Slow cooked beef briskel, igatoni, ricotta, gremolata

SWEET POTATO CHILI 29 (V)
Saffron pilaf rice, coconut raita

LAKESIDE BURGERS 28 (GFO)
Served on a milk bun with chips.

Your choice of’

- Beef Briskel Monfterey cheese, house made slaw, Smokey bourbon BBQR sauce
- Buffalo Fried Chicken, Monfterey cheese, house made slaw, ranch

- Falafel Pattie (VEG), Monterey cheese, white bean hummus, roast garlic aiolj mixed

lettuce, fomarto

Please advise a Team member of any dietary requirements\"‘é)':"dr"6 allergtes in order for our Chef's to accommodate. Whilst all gluten free
items on this menu are prepared using gluten free products, please be aware that gluten & nuts are present in the kitchen.
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