Main Menu

Pan-Fried Brandy Cream Chicken
Succulent Chicken Breast served with Creamy Mash, Seasonal Vegetables & topped with Prawns and Tasmanian Scallops
Smothered in own Brandy Cream Sauce.
$32.00

Ocean Fish of the Day
Your Waitperson will advise you of today’s catch and its accompaniment.
Market Price

Olive’s Beef & Reef
V2 West Australian Lobster (Mornay/Thermidor) & a 275gm Sirloin Steak served with Old Fashioned Thick Cut Steakhouse Fries
and Hollandaise Sauce. Add fresh king prawns for only $4
$36.00

Eye Fillet and Wild Mushrooms
Delicious Eye Fillet of Beef wrapped in bacon, char-grilled and served with Potato Roesti, Caramelised Shallots and Wild
Mushroom Sauce.
$32.00

Tempura Vegetables served with Deep Fried Camembert
Beautifully seasoned vegetables piled high with a sweet curried, coconut sauce
$27.00

Oven Roasted Spatchcock
Stuffed with herbed infused apricot stuffing served with chef’s potato accompanied by an apricot jus
$30.00

Rack of Lamb
Rack of Lamb stuffed with Camembert Roasted with Spring Onions served with Sweet Potato, Parsnip Crisps with a White
Wine Mint Jus
$32

Seafood Chilli Extravaganza
Beautiful fresh seafood served in the crab shell in sweet chilli sauce and accompanied by a spicy chilli salsa
$36

Sides

Steamed Spring Vegetables
Creamy Potato Mash
Old Fashioned Thick Cut Steakhouse Fries
All $5.00
Gluten Free options available on request




