PRETTY BOY

Sar X Festawrand

Starters

STONE BAKED SOURDOUGH with butter, hummus and balsamic olive oil
PAN SEARED SCALLOPS with tennel & dill puree and tobikko orange caviar
CONFIT DUCK CROQUETTE with Napoli sauce and pecorino

SOUP OF THE DAY served with focaccia and butter

TASMANIAN SALMON GRAVLAX with organic greens, mustard sauce & focaccia croutons

Wains

TIGER PRAWN SQUID INK LINGUINI with prawns, basil pesto and pecorino

PAN FRIED HUMPTY DOO BARRAMUNDI with eggplant & caper caponata, carrot puree
ROASTED GIPPSLAND PORK LOIN PORCHETTA with roasted kiptler potatoes, Dutch
carrots and port wine jus

ARTICHOKE, RICOTTA & TRUFFLE OIL RAVIOLI with pomodoro sauce, Warragul spinach &
shaved parmesan

VEGAN SUNDRIED TOMATO & OLIVE GNOCCHI! with roasted pumpkin, spinach & vegan

feta cheese

From the Gridl

550G GRAIN FED ANGUS BEEF RIBEYE ON THE BONE
500G GRAIN FED ANGUS BEEF PORTERHOUSE
220G DUKKHA RUBBED VICTORIAN LAMB RUMP

All items from the grill is served with mashed potatoes, broccollini and a choice

of port red wine jus, mushroom jus or bearnaise

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to
accommodate dietary requirements. However due to shared production and serving environment, we cannot guarantee the
complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food
allergy or intolerance.
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PRETTY BOY

Sur K Festawrant

g Protty By Pt A

PRETTY BOY ANGUS BEEF BURGER with aioli, tomato relish, cheddar cheese, lettuce, 28
tomato, pickles & fries

CHICKEN PARMAGIANA with Napoli sauce, shaved ham and mozzarella cheese & skinny 32

fries
BEER BATTERED BARRAMUNDI FILLETS with tartare sauce & skinny fries 39
CHEF'S CURRY OF THE DAY served with steamed basmati rice & naan 39

Ognadiore Jish (48 hours natice)

1.2kg GRAIN FED BEEF TOMAHAWK 155

\ with seasonal salad, roasted kiptler potatoes with port wine jus and bearnaise sauce /

s

HOUSE SALAD with vinaigrette 14
CAPRESE SALAD with tomato, basil bocconcini, olive oil and balsamic 14
ROASTED KIPFLER POTATOES with pecorino 14
SEASONAL VEGETABLES - Dutch carrots, broccolini with toasted almonds 14
SKINNY FRIES with tomato sauce & aioli 14

5:00PM - 7:00PM

MONDAY PASTA & WINE chet’s special pasta of the day served with house wine 25
TUESDAY CHICKEN PARMIGIANA classic chicken parma served with skinny fries 28
WEDNESDAY  STEAK & FRIES 250g angus beef porterhouse served with skinny fries 28
THURSDAY ANGUS BEEF OR GRILLED CHICKEN BURGER with skinny fries 27
FRIDAY CHEF’S CURRY OF THE DAY served with accompaniment 28

Our menu and kitchen contains multiple allergens and foods which may cause an intolerance. Our team will make efforts to
accommodate dietary requirements. However due to shared production and serving environment, we cannot guarantee the
complete omission of such allergens or foods which may cause an intolerance. Please inform our team if you have a food
allergy or intolerance.



