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Add Side Fries $8
Add 2 Grilled Prawns $7

Add Sautéed Mushroom $6
Add Bison Sausage $7

Add Grilled Asparagus $7
Add Bearnaise Sauce $4

6oz AAA Striplon + 2 Grilled Prawns + Garlic Herb Potato +Seasonal
Veg. + Au Jus (nf gf lf)

Or
6oz Salmon fillet + Seasonal Fruit Salsa + Slow Roasted Potato + 

Mixed Greens + Vinaigrette Dressing (nf gf lf)
Or

10 oz AAA Rib Eye Steak + Roasted Potato + Seasonal Veg. + 
Sage & Garlic Confit  (nf gf lf) ($7 Upgrade)

Or
Slow Cooked 16 oz Braised Lamb Shank + Creamy Garlic Mash +

 Seasonal Veg. (gf,halal) ($8 Upgrade)
Or

Ravioli  Stuffed with Roasted Butternut Squash,  Sweet Potato,  Ricotta
Cheese, Tossed in Tomato Cream Sauce + 

Topped with Basil, Parmesan & Garlic Toast (nf, veg.)

Chips & Salsa (nf,lf)

Roasted Red Pepper Soup (nf,gf,lf,v)
Or

El Toro Caesar Salad (gf)
Or

Marinated Olives (nf,gf,v) ($5 Upgrade)

$44.99
+

Gst

MAINS

4 Course 
Local's Special

STARTER

APPETIZER

DESSERT

Churros (nf)
Or

Carrot Cake (lf gf) ($6 Upgrade)
ADD ONS

WINE PARING

Glass of 6oz $10
Glass of 9oz $15

Bottle of Wine $35
*From Choice of House Wine


