SIGNATURE SHARE PLATTER
Lemon pepper calamari, aioli, chilli, dill GF
Macadamia and feta crusted barramundi, lime butter sauce GF
Smokey beef short rib bao buns, pickled cucumber, chipotle aioli
Karaage chicken, Japanese mayonnaise
Green salad, bean shoots, snow peas and house vinaigrette V DF
Shoestring fries, aioli V

$84

SMALL PLATES
SEA
Calamari GF
Lemon pepper, chilli, dill, aioli

$16

Sizzling Garlic Prawns GF DF
Chilli, shallots, olive oil

$17

Barramundi Fillet GF
Macadamia and feta crusted, lime butter

$18

Japanese Prawn Dumpling (Gyoza)
Ginger shallot ponzu sauce

$17

LAND
Smokey Beef Short Rib Bao Buns DF
Pickled cucumber, chipotle aioli

$16

VEGETARIAN
Roasted Vegetable Arancini V
Napoli sauce, melted mozzarella

$16

Potato Gnocchi V
Brown butter, nut crumble, parsley

$16

Panko Crumbed Field Mushroom V
Capsicum pesto, chipotle aioli

$15

Spinach and Ricotta Ravioli V
Napoli sauce, basil, fetta

$16

San Choy Bow DF
Bangalow pork belly, baby cos

$16

SIDES
Sweet Potato Mash GF V
Caramelised pepitas, smoked crème fraiche

Karaage Chicken GF
Japanese mayonnaise

$15

Caprese Salad GF V
$12
Tomato, red onion, basil, bocconcini, balsamic

Slow Roasted Lamb Shoulder DF
Vegetables, balsamic onion jus, pita bread

$21

Green Beans GF V
Fetta, flaked almonds

$12

Duck Spring Rolls DF
Sweet chilli and coriander dipping sauce

$17

Shoestring Fries GF V
House made Aioli

$12

Pork Belly Bites DF
Sticky soy sauce, spring onion

$16

Creamy Potato Mash GF V

$9

Garlic Ciabatta V

$9

$12

LARGE PLATES
Battered snapper fillets, handcut chips, house salad, tartare sauce DF
Rack of lamb, crushed potatoes, Dutch carrots, mint, macadamia rocket pesto GF
Char grilled 250g eye fillet, baby spinach, potato rosti, red wine jus
Oregano and lemon marinated chicken breast, parsnip puree, roasted zucchini, cumquat glaze GF
Char grilled 400g rump, broccolini, handcut chips, mushroom sauce

$29
$38
$39
$32
$37

KIDS PLATES
Gnocchi, bolognaise, parmesan
Fish, hand cut chips
Chicken nuggets, hand cut chips

$11
$ 9
$ 9

All herbs are picked daily from our very own herb garden here at Thunderbird Park. Furthermore, we acknowledge that tourism and agriculture are the Scenic Rim’s two leading
industries and we would like to thank our local farmers for supplying us with their consistently high standard of seasonal ingredients and outstanding service!

