EMB

BAR & RESTAURANT




MENU

MENU

STARTER

HEIRLOOM BRUSCHETTA" 16

Heirloom tomato, bacconcini,
basil. balsamic reduction

GARLIC BREAD " 10
WARMED OLIVES Ve l9.ld 8

House marinade

ENTREE

BAKED BRIE Y- ¢ 24

Pomegranate, pistachio, crisp bread

SEARED SCALLOPS '@ 22

Potato cauliflower puree, salmon roe,
chives

DUCK RILLETTE 'e./d 18

Watercress, cornichons, sweet potato
crisps

VIETNAMESE SPRING Y%'9 16
ROLLS

Vegetable, Nuoc Cham dipping sauce

MAIN

POKE BOWL"® '@

Avocado, cucumber, carrot, sushi
rice, sesame rice cracker, wakame,
kimchi

Terivaki tofu +6

PRAWN LINGUINE

Chili, basil, tomato, parmesan,
pangrattato

GRILLED BARRAMUNDI 'e.1d

Garden salad, mango salsa, lemon,
chips

SPINACH RICOTTA "
CANNELLONI

Garden salad

CHICKEN SUPREME @

Potato mash, broccolini, garlic
white wine cream, tarragon

CHICKEN PARMIGIANA

MNapoli sauce, cheese topping,
chips, salad
Add ham +3

28

32

32

28

34

32

GRILL

FILLET MIGNON 250G

Potato rosti, greens, jus

PORTERHOUSE 350G

Potato rostl, greens, jus

KENTUCKY BOURBON e.d
BBQ PORK RIBS

Corn ribs, apple slaw, chips

CAULIFLOWER STEAK '@

Honey soy & sesame, sticky rice,
coriander, yoghurt

lg, Id

lg, Id

SIDES
CAPRESE SALAD VY ¢
GREENS V&9

Miso almonds

SEASONED CHIPS"® !9
Aioli

54

48

35

29

14

12

10

KIDS 15

Suitable for kids under 10.
lce cream included

CHICKEN NUGGETS & CHIPS
FISH & CHIPS

HAM & CHEESE PIZZA & CHIPS

SPAGHETTI BOLOGNESE

DESSERT 20

STICKY DATE PUDDING ¢

Butterscotch sauce, vanilla ice cream

STRAWBERRIES & CREAM '9°
CREME BRULEE

Lemon biscotti

APPLE & RHUBARB CRUMBLE

Brandy custard, vanilla ice cream

CHOCOLATE FONDANT

Double cream

v - vegetarian | ve - vegan | lg - low gluten | Id - low dairy

v - vegetarian | ve - vegan | lg - low gluten | Id - low dairy



