
 

*Southern Lights friendly wait staff will let you know about today’s variety 

 

Gluten Free and Vegetarian option available ONLY on request 
 please advise your waiter, we make some alterations to your meal 

to ensure it meets your dietary needs 
one bill per table – we can arrange to split the bill in some circumstances 

 

        
              e          m   

Let’s share  
(these dishes are great as shared starters or individual entrées, we suggest you select 1 for each 1-2 guests) 
 

Turkish bread, balsamic & olive oil, warm marinated olives   $ 9.50 

Potato & bacon croquettes, chorizo & corn relish    $ 12.50 

Garlic bread          $ 8.00 

Sweet potato & corn röstis with tomato relish           (V/GF)  $ 11.00 

 

Entrée 

Today’s soup*          $ 9.50 

Chili-lime prawns, Vietnamese salad and steamed basmati rice (GF) $ 16.50 / 26.90 

Salt & pepper squid, rocket salad, house made roasted garlic aioli 
& lemon wedge         $ 16.50 / 26.90 
 
Chicken Caesar salad        $ 16.50 / 26.90 

 

House made chicken pâté, served with warm  

marinated olives and toasted sourdough     $ 14.50   

 

Thai beef salad        (GF) $ 16.50 

    

Tasting plate of the day*        $ POA 
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Gluten Free and Vegetarian option available ONLY on request 
 please advise your waiter, we make some alterations to your meal 

to ensure it meets your dietary needs 
one bill per table – we can arrange to split the bill in some circumstances 

 

 

 
 

Main 
Duck a l’Orange, twice cooked duck on potato rösti,  
vegetables and orange glaze       (GF) $   33.50 
 

James Boags beer battered fish, quality fresh white fish 
with tartare sauce, potato fries & garden salad    $   26.90 
 

Fish of the day*, premium market fresh fish on saffron risotto 
with greens, lemon butter sauce & house made salsa  (GF) $   POA 
 

Lamb kebabs on mint couscous with a Greek salad & tzatziki    $   32.50 
 

Chicken breast, filled with goat cheese, wrapped with 
sage & prosciutto, on a pea risotto with sweet potato crisps (GF) $   29.00 
 

Traditional chicken parmigiana, topped with Virginia ham, 
Napoli sauce and mozzarella cheese,  
accompanied by potato fries & garden salad     $   29.00 
 

House made gnocchi with wilted spinach and  
either Napoli style or  Cracked pepper cream, sauce  (V) $   25.50 
 
 

Steak (GF) 

500 g Rib eye         $   39.50 
300 g Scotch fillet         $   29.50 
200 g Eye fillet          $   32.00 

Served with potato chips, garden salad and a choice of  
pepper sauce or mushroom sauce (GF) 
 

Sides (GF)         mini    /   maxi 

Seasonal vegetables       $   4.00  $   8.50 
Garden salad with balsamic dressing     $   4.00  $   8.50 
Greek salad         $   6.00  $   9.50 
Seasoned potato chips & roasted garlic aioli     $   4.00  $   8.50 


