SMALL PLATES

OYSTERS NATURAL
6 OYSTERS $18
12 OYSTERS $32

OYSTERS SALMON ROE, BASIL OIL
6 OYSTERS $21
12 OYSTERS $35

GIN & FENNEL CURED SALMON $18 GF
Radish, cucumber, horseradish cream, salmon roe

ROAST ASPARAGUS $20 VEG, GF, VEG
Tomato & basil salsa, goat cheese & hazelnuts
Add poached chicken $5 Add poached prawns $6

NICOISE SALAD $22 VEG, GF, VEGA
Potato, beans, heirloom tomato, soft boiled egg, olive tapenade
Add poached chicken $5 Add poached prawns $6

ANCIENT GRAIN SALAD $22 VEG
Legumes, roast pumpkin, avocado, coriander, hummus, dukka
Add poached chicken $5 Add poached prawns $6

Location code 55Z P8X

MENU

MAINS

LEMON PEPPERED FRIED CALAMARI E$18/ M$26 GFA
Lemon aioli.
Main serve served with chips & salad

LAMB SOUVLAKI $28 GFA
Marinated lamb loin, Greek salad, tzatziki, grilled pita bread & chips

BEEF BURGER $26
Housemade beef patty with tasty cheese, bacon,
tomato, lettuce, pickles & special sauce in a brioche bun with fries

RBYC STEAK SANDWICH $26
Minute steak, bacon, cheese, tomato, lettuce, pickles served on
focaccia with chips

MARGHERITA PIZZA $18 V
Napoli, mozzarella, bocconcini & basil
Add ham or hot salami $3

VEGETARIAN PIZZA $20 V
Napoli, mozzarella, roasted capsicum,
mushroom, zucchini & red onion

V VEGETARIAN - VEG VEGAN — VEGA- VEGAN AVAILABLE- GF GLUTEN FREE - GFA GLUTEN FREE AVAILABLE
ALLERGEN STATEMENT: while we offer gluten-free menu options, we are not a gluten-free kitchen.
ALL CREDIT CARD TRANSACTIONS INCUR PROCESSING FEE OF 1.1%. ALL EFTPOS NO CHARGE - 15% PUBLIC HOLIDAY SURCHARGE APPLIES

PRAWN LINGUINE $30 GFA
Burst cherry tomatoes, chili oregano dressing

POTATO GNOCCHI $26 GFA, VEG, VEGA
Sauté summer greens, fried sage butter

SIRLION STEAK $35 GF
Served with garlic wedge potato & asparagus or chips $ salad
Wild mushroom — Red wine jus — Japanese pepper sauce

FILET MIGNON $40 GF
Served with garlic wedge potato & asparagus or chips $ salad
Wild mushroom — Red wine jus — Japanese pepper sauce

FISH AND CHIPS $28 GFA
Beer battered or grilled flathead tails, chips,
garden salad & tartare sauce

SWEET CRACKLING PORK BELLY $32 GF
Celeriac puree, orange & watercress, porcini cream

CHICKEN SALTIMBOCCA $30 GF
Prosciutto & sage wrapped breast, truffle potatoes, chicken jus

SIDES

CHIPS $10
WEDGES $12
SAUTEED GREENS $10
GARDEN SALAD $8



