
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
       
 
 
      (V) = vegetarian 

  

S T A R T E R S 
 

 

Soup of the Day 
 

 

Steamed Silken Tofu with Chinese Style Braised Exotic Mushrooms (V) 
2004 Smith Leigh Vineyards Old Vine Reserve Semillon (Hunter Valley, NSW) Glass $8 
 

$18 

Jerusalem Artichoke & Parmesan Soufflé with Fresh Herb Salad (V) 
2002 Scarborough Chardonnay  (Hunter Valley, NSW) Glass $9 

$18 
 

Warm Salad of Smoked Trout, Mixed Leaves, Soft Egg, and Bacon Lardons 
 

$18 

Chilli Caramel  Pork Hock with Thai Style Green Paw Paw Salad 
2004 Cargo Road Gewurztraminer (Orange, NSW) Glass $8 
 

$18 

Vietnamese Shaking Beef with Pomelo, Cucumber & Mint Salad $18 



 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
      

 

M A I N   C O U R S E 
  
 

 

Fish of the Day 
 
 

$MP 

House Made Potato Gnocchi with Asparagus, Sautéed Mushrooms,  
Braised Lettuce and Parmesan (v) 
2004 Punt Road Pinot Noir (Yarra Valley , VIC)   Glass $9  
 

$28 

Cured Ocean Trout with Potato Rosti, Salmon Pearls and Fine Herb Salad 
2000 Brian Barry “Juds Hill”  Riesling (Clare Valley, SA)  Glass $9 

$32 

Malaysian Red Cooked Chicken with Taro, Steamed Beans &  Pandanus  
Scented Rice 

$32 

Butter Roasted Beef Fillet with Witlof, Café de Paris Butter  
& Mushroom Tart Tatin   
2002 Bress “ Heathcote”  Shiraz  (Fryerstown, VIC)  Glass $11 
 

$36 

Slow Cooked Lamb Shanks with Pappardelle Pasta, Globe Artichokes  
& Green Olives  
 

$30 



 

DESSERTS 
  

 

Mandarin & Ginger  Pudding with Vanilla Custard  $14 

Affogato Al Caffé with Almond Toast 
 

 $14 

Quince Tart Tatin with Rum & Raisin Ice-cream  $14 

Little Sweets: Nougat,  Jaffa Truffle, Biscuit,, Jam Drops  
 
                               
                                12% surcharge on Sunday & Public Holiday 

 $14 

                             
                             Dine, drink and be virtuous 
Our Desire is to support all local growers & food producers by providing our guests with fresh 
local  or Australian produce. We are both very passionate about preservation of cultural food, 
gastronomic traditions, food cultivation and processing techniques. 
 
We thank Willowbrae Chevre Cheese, Blue Mountains Apple Juice, Gourmet Herbs, Pepe’s 
Ducks, Hawkesbury Harvest, Coffee Warehouse , Richmond Fruit Market, Pivis Deli, Martins 
Seafood, Fernbrook Gardens, Bilpin fruit growers, our neighbours & our staff. 
 

 

 



DRINKS    

SPRINGFIELD SPARKLING  MINERAL WATER  (TAS ) 750ml  
 

$7.00 

  

BLUE MOUNTAINS APPLEJUICE $3.00 

COKE, DIET COKE or LEMONADE $3.00 
ICED COFFEE $4.50 
COFFEE   Flat white, Cappuccino, Latte, Long Black, Short Black, Macchiato $3.50 
MUG OF COFFEE $4.50 
HOT CHOCOLATE with MARSHMALLOWS $4.50 
POT OF LEAF TEA   Premium English Breakfast 
                                    Blue Flower Earl Grey 
                                    Irish Breakfast  
                                    Russian Caravan  

$3.00 

GREEN TEA              China Green Monkey 
                                    Jasmine Pearls 
                                     

 

OOLONG                   Taiwanese Formosa 
                                   China Congou Lychee 

 

WHITE TEA               China Pai Mu Tan  ( Delicate, sweet and Fragrant. Anti Ageing)  
HERBAL INFUSIONS 
Peppermint, Chamomile, Fresh Lemongrass, Fresh Mint, Lemon Verbena, Rose Bud 

 

 
CORKAGE PER BOTTLE 

 
$10  


