
 
 

THURSDAY NIGHT GRILL 
 

ONE COURSE  ...............................................................................................................................................................................................................................  25.0 

TWO COURSES .........................................................................................................................................................................................................................  32.0  

 

 

Main Course 

CAPE GRIM RUMP STEAK 250g w/ chips, salad and mushroom sauce 

PORTERHOUSE STEAK 250g w/ dauphinoise potatoes, green beans and pepper sauce  

PORK RIBEYE w/ mashed potato, braised red cabbage and apple, red wine jus 

CHICKEN COQ AU VIN w/ mash potato, baby onion, mushrooms and smokey bacon 

BEER BATTERED FISH & CHIPS 

GARLIC ROASTED MUSHROOMS LAYERED w/ pasta,, tomato & basil salsa and reggiano cheese  

 

Side dishes ~ 5.0 each  

GEM LETTUCE LEAF SALAD, tomato, red onion, cucumber and chefs own miso dressing  

BASKET OF CHIPS 

STEAMED VEGETABLES 

 

Dessert 
TRIO OF SORBET apple, mango and fruit of the forest  

NEW YORK BAKED CHEESE CAKE with double cream, mandarin compote and pistachio biscotti  ..  

SAFFRON PANNA COTTA w/ green apple sorbet, berry coulis and meringue 

TRIO OF CHEESE, gippsland double brie, maffra aged cheddar and willow grove blue, fig jam chutney 

  

  

 


