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Entree 

 

 
Soup of the day (GF) 

          9 

 
 

Stuffed Mushroom Caps 
Mushroom caps stuffed with fetta cheese, Spanish onion and spinach, topped with pine nuts Served on 

pesto and tomato salsa (V) (GF) 

          15 

 

 

 

Sweet chilli Calamari 
Pan seared calamari tossed in sweet chilli mixed with salad greens, 

Melon, citrus and diced tomato (GF) 

          15 

 

 

 

Caramelized Onion Tart 
Tart shell filled with caramelized onion, semi dried Tomato and Brie 

 topped with mozzarella cheese served with a rocket and pear salad (V) 

          15 

 

 

 

Seared Scallops 
Scallops served on cauliflower puree topped with diced tomato, 

Fried leek and watercress (GF) 

          18 

 

 

Oysters Kilpatrick 
Jumbo New Zealand Oysters with diced bacon and a spicy tomato Sauce on a bed of Rock salt 

          18 
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Mains 
 

Eggplant stack 
Layered eggplant with bocconcini, marinated mushroom and 

Ratatouille topped with Napoli sauce and parmesan cheese (V)  36 

 

 

Camembert Chicken 

Chicken breast stuffed with Camembert Cheese on a mix of snow peas, 

Yellow capsicum, cherry tomatoes and roasted new potatoes  

                                                topped with a creamy white wine sauce (GF)        38                                                                                                    

    

        

Atlantic Salmon 
Oven baked fillet set on slow roasted tomato, garnished with a tomato olive salsa, topped 

with asparagus and fresh herbs with a citrus dressing (GF)              38                                                                                  

 

 

Pork Belly 
Braised pork belly served on Bok Choy and glass noodles with 

                                          Sweet sauce and red pepper vodka aioli (GF)              38                                                                                                   

 

                                                                                                                      

Fillet Mignon 
Eye fillet wrapped in smokehouse bacon with smashed kipfler potato 

                                      And broccolini topped with a red wine glaze (GF)          45                                                                                  

 

          

Beaumont Tower 

Layered eye fillet and salmon with bay bug, scallop, prawns and mussels topped 

                                 With hollandaise on parmesan spinach mash (GF)              59                                                                 
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Dessert 
 
 
 

Raspberry Ripple Cheesecake 
With wild berry compote 

        12 

 

Lemon Citrus Tart 
With a caramel crust served with anglaise 

        12 

 

Chocolate Pecan Pudding 
Steamed pudding served with butterscotch sauce 

                                                          and whipped cream     

                                                              12 

 

Crème Caramel  
Traditional set custard with a self saucing caramel (GF) 

        12 

 

Sweet Pastry Dumplings 
Sweet pastry filled with raspberry jam and white chocolate 

Served with sinful chocolate sauce, berry compote and 

Rich chocolate ice cream  

        15 
 

 
 


