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The lotus flower appeared in legends originating from ancient Egypt.  The pure white lotus flower, the only plant to fruit and flower simultaneously, emerges from the depths of the muddy swamp.  Growing from the mud at the bottom of ponds and streams, the exquisite lotus flower rises above the water and is usually white, purple or pink with 15 or more oval spreading petals, and a peculiar, flat seedcase at its centre.
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Entrées & Breads
TURKISH BREAD WITH DIPS   										$7.00
Grilled slices of Turkish Bread served with Chef’s trio of assorted homemade Dips					
TURKISH BREAD WITH DUKKAH										$7.00
Grilled slices of Turkish Bread served with homemade Dukkah (Egyptian Spices) 					
Served with Extra Virgin Olive Oil & Balsamic Vinegar

GARLIC BREAD												$6.50
4 Slices of toasted (lightly seeded) Sourdough Bread with homemade Garlic Butter					
BRUSCHETTA (3 pieces)
Lightly grilled slices of Sourdough bread with your choice of topper: 

- Classic Tomato, Spanish Onion & Basil, topped with Balsamic Vinegar & Parmesan Cheese			$7.50

- Wild Mushroom topped with Smoked Capsicum Puree & Parmesan Cheese					$7.50

COCONUT PRAWNS (Dairy Free)								Entree		$16.00
Coconut Crusted Prawns, served on a fresh salad with homemade Mango Chutney		Main size   	$27.50

GOATS CHEESE AND WALNUT TART										$12.50
Crispy Puff Pastry surrounding a Creamy Goat’s Cheese and Walnut filling with 
Balsamic Onion Marmalade. Served with a fresh Garden Salad.

CALAMARI (Dairy Free)									Entree		$13.50
Lime & Black Pepper dusted Calamari fried until tender, served with a Garden Salad & 		Main size	$24.50
Homemade Aioli, finished with a Crunchy Nut Sprinkle.						







Oysters &Scallops
NATURAL
				Pacific Oysters		½ Dozen     $16.00	     1 Dozen	$29.50
				Scallops		½ Dozen     $17.00	     1 Dozen	$31.50

WITH TOPPERS (All are Gluten & Dairy free except Mediterranean)				          
				
Pacific Oysters		½ Dozen     $17.50	     1 Dozen	$32.50
				Scallops		½ Dozen     $18.50	     1 Dozen	$34.50
 		
· KILPATRICK        		Bacon strips mixed in our Smokey Kilpatrick sauce (GRILLED)
· THE LOTUS	    		Smoked capsicum puree with chilli jam
· LITTLE NIPPER   		Served with homemade Aioli & Roasted Capsicum pieces	 
· BLOODY MARY SHOTS  	Vodka, Tomato juice & Tabasco
- 	MEDITERRANEAN		Rocket & Pine nut Pesto, with Parmesan Cheese (GRILLED)

Salads
Asian Prawn & Avocado Salad (Gluten & Dairy free)							$17.50

Fresh cooked Tiger Prawns served on an Asian style salad of lettuce, 
Avocado, Cucumber & Spanish Onions. Finished with an Asian Dressing 
(Coriander / Thai Basil / Lime)

Thai Beef Salad (Gluten & Dairy free)									$17.50

Black Angus Beef Strips, seared in our homemade mild spicy Thai Dressing 
Served on Chef’s salad.

Smoked Chicken Salad (Gluten Free)									$18.50

Chicken Breast Pieces smoked on premises, served on a bed of salad mix, with  
Avocado, Macadamia Nuts & Roasted pumpkin. Served with Honey Mustard dressing. 

Calamari & Tiger Prawn Pesto Salad (Gluten free)							$18.50

Tender Calamari pieces and Tiger prawns cooked in a Rocket Pesto sauce, served on 
Baby Spinach and Lettuce; with Spanish Onions, Tomato, Cucumber and crushed 
Macadamia nuts to finish.


Mains
MOROCCAN LAMB												$26.50
Succulent Lamb Rump marinated in Harissa spices, & served on a bed of Almond and Sultana		
Couscous with Vegetables & Minted Yoghurt. (Cooked medium/rare)

KANGAROO FILLET												$29.50
Tender Kangaroo Fillet marinated in Mountain Pepper, served on top of root vegetable
Mash & fresh Vegetables, served with Rainforest Plum sauce. (Cooked medium/rare)

SLOW ROASTED PORK BELLY RIBS (Gluten Free)								$23.50
Tender Pork Belly Ribs marinated in chef’s secret Smoky Barbeque Sauce & served with 
Root Mash & Fresh Vegetables.

FISH OF THE DAY 											   Market price
See our daily specials sheet in the front of the menu

PUMPKIN, FETTA & PINENUT PARCEL (Vegetarian)								$21.50
Crispy Puff Pastry stuffed with Sweet Pumpkin, Feta Cheese and Pine Nuts.
Served with Sweet Onion Marmalade, Garden salad and Rice.

RICOTTA FILLED CHICKEN BREAST										$26.50
Oven roasted Chicken Breast stuffed with Herbed Ricotta Cheese & served on Wild Mushroom Risotto.
Finished with Mushroom Gravy & Vegetables

SEAFOOD MEDLEY 												$29.50
Combination of Scallops, Black Tiger Prawns, Scallops & Fillet of Fish, Cooked in a Creamy Garlic sauce, 
Served on Seasonal vegetables and Jasmine Rice.

LAMB SHANKS												$26.50
Slow cooked Lamb Shanks, served on Root Vegetable Mash with fresh crispy Vegetables & topped 
with Red Wine Demi glace.








Steaks
BLACK ANGUS RUMP	     $27.50
300g

RIB FILLET	$29.50
300g

EYE FILLET	$32.50
250g

HOW WOULD YOU LIKE THAT COOKED?
Blue / Rare / Medium-Rare / Medium / Medium-Well / Well Done	
(Please Note: Well Done steaks have a minimum wait of 30 min)

CHOOSE YOUR SAUCE
Wild Mushroom / Mountain Pepper / Red Wine Gravy
Creamy Garlic / Spicy Chilli Jam 
(All Gluten Free)

SIDES
Salad & Chips OR Vegetables & Mash

EXTRA SIDES
$3.50 ea

On top;
REEF & BEEF     $6.50 (Gluten Free)
Prawns, Scallops & Calamari in a Creamy Garlic Sauce

CLASSIC   $5.00 (Gluten Free)
Caramelized Onion, Mushrooms & Bacon in a rich Gravy
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Pasta & Risotto
ROCKET, LEMON & PESTO PASTA (Vegetarian) 								$19.50
Fettuccini, tossed in homemade Rocked & Lemon Pesto, served with fresh seasonal vegetables.

SMOKED CHICKEN, BACON AND ROASTED CAPSICUM PASTA						$22.50
Creamy Garlic based Pasta with succulent pieces of in house Smoked Chicken. Finished with Bacon, 
Roasted Capsicum & Baby Spinach. Tossed through a duo of Fettuccini.
		
CHICKEN & AVOCADO PASTA										$22.50
Tender Chicken pieces pan-fried with Seeded Mustard, Avocado, Baby Spinach & Cream
Tossed through a duo of fettuccini & finished off with Parmesan Cheese

SEAFOOD PASTA (Dairy Free)										$26.50
Prawns, Scallops & Calamari tossed in with Fettuccini, Tomato, Spanish onion, Herbs,
Baby Spinach & Kalamata Olives. Finished with Parmesan Cheese

SMOKED CHICKEN RISOTTO (Gluten Free)									$23.50
Chicken pieces smoked on premises with Mushrooms, Baby Spinach, Macadamia Nuts & Roasted Pumpkin
Finished off with Parmesan Cheese

SMOKED SALMON RISOTTO	
														$24.50
Smoked Salmon Pieces served with Baby Spinach, Tomatoes, Capers & Mushrooms. 

Finished with Parmesan Cheese















CREAMY GARLIC SEAFOOD RISOTTO (Gluten Free)								$27.50
Pan seared Prawns, Hervey Bay Scallops & Calamari in a Creamy Garlic Risotto with fresh Herbs,
Spinach, Tomato, Basil, Onion & topped with Parmesan Cheese.

SPICY HOT THAI STIR-FRY (Gluten & Dairy Free)							
Nice & Hot! Your choice of succulent Chicken or Seafood pieces tossed through with Thai basil Puree      Chicken $21.50 Spanish Onions, Coriander, Cashew Nuts, Vegetables & Chilli. Served with Jasmine Rice.	            Seafood $24.50
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Cocktails - $10.-
LOTUS					Lychee liqueur, Vodka & Blue Curacao	
BLUE BAYOU				Galliano, Gin & Blue Curacao
COSMOPOLITAN			Vodka, Triple Sec & Lime
FRUIT TINGLE				Vodka, Blue Curacao, Grenadine
MARGARITA				Tequila, Triple sec & Lime
MOSCOW MULE			Vodka, Lime & Ginger beer
MIDORI SPLICE			Midori, Vodka, Pineapple & Cream
PINA COLADA				Bacardi, Malibu, Pineapple & Cream
MARTINI				Gin & Dry Vermouth
KIR ROYALE				Champagne & Crème De Cassis
CHAMPAGNE COCKTAIL		Champagne, Brandy & Bitters
MANHATTEN				Bourbon, Bitters & Sweet Vermouth
JAPANESE SLIPPER			Midori, Cointreau & Lemon	
CREAMY MOCHA			Amaretto, Baileys, Kahlua, milk & cream
TOBLERONE				Frangelico, Baileys, Kahlua, milk & cream
WALLBANGER			Vodka, Sambuca & Orange Juice			
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WHITE RUSSIAN			Vodka, Kahlua & milk
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