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FOOD MENU



LORRAINE’S SNACKS
Marinated Olives | Australian misto olives, olive oil (gf, df)				 $9

LP’s Sauccisson | Air dried French salami, picos crackers, cornichons (df)	 $14

Chicken Liver Parfait				 $18

Shiitake Mushroom Pate (vg)				 $18

Salted Cod Rillettes				 $18

     All served with lavosh crackers, olives, cornichons
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FROM THE CHARCOAL GRILL
Grilled Savoy Cabbage | Cashew crème fraiche, pickled raisins, macadamia (vg, n, gf)	 $30

Rump Steak 220g | Jack’s Creek Black Angus Rump, chips, salad, choice of 
pepper sauce or red wine jus 		 $29

Scotch Fillet 350g | Jack’s Creek Black Angus Scotch Fillet, chips, salad, 
choice of pepper sauce or red wine jus 	 $44

Rib Eye on the Bone 1kg | Jack’s Creek Black Angus Rib Eye on the bone,  
confit garlic, red wine jus, fried rosemary (gf, df) $120

Bangers & Mash | Toulouse pork sausages, Paris mash, baby peas, confit onions, jus (gf)	 $26

SIDES
Chips | House seasoning (df)	 $10

Seasonal Greens  | Roast almonds, sauce vierge (vg, n, gf)	 $10

Paris Mash | Parisian style buttery mash potato (gf)				 $10

Garden Salad | Green leaves, fennel, radish, mustard dressing (vg, gf)		  $10

KIDS
Beef Slider & Chips				 $12
Banger & Mash			 $12

Fish & Chips				 $12

Roast Chicken & Greens 				 $12

Pasta, Tomato Sauce, Cheese $12

DESSERTS
Chocolate Praline Cake | Chocolate cake served with crème fraiche (n) $14

Mini Magnum | Dark chocolate coated mixed berry sorbet (vg, gf)		 $6

Crème Brulée to Share | Served with coffee granita (gf)				 $22
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TUESDAY
$20 JACKS CREEK RUMP STEAK

WEDNESDAY
$1 WINGS


