
89 (2-3p)
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FEAST
Char-grilled Beef Tomahawk (1kg), duck fat potatoes, 
broccolini, honey glazed carrots, chimichurri, harissa, red 
wine jus (gf)

Tradewinds Butchers Plate, crispy Berkshire pork belly, 
bratwurst sausages, caramelised pork collar, sauerkraut, 
duck fat potatoes, cider jus, Dijon mustard (gf)
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SWEETS
Dark Chocolate Parfait, candied macadamia, orange gel, 
citrus shortbread (gf)

Burnt Honey Mousse, pistachio crumble, dried raspberries,  
honeycomb, coconut (gf)

Pecan Tart, bourbon ice cream, torched meringue  

CHEESES

1 Cheese         12
2 Cheeses  16
3 Cheeses  22

Selection of International cheeses, served with port 
macerated muscatel, pear compote, lavosh (gfo)  
La Buche D'affinois (Brie)  
Fourme D'ambert (Blue)  
Jack's Club English Cheddar

veg - vegetarian , v – vegan , vo – vegan optional, gf - gluten free by ingredients, gfo - gluten free optional 
Other dietary requirements can be accommodated on request. Please inform our friendly staff of any allergies.

SMALL
Freshly Shucked Smokey Bay Oysters (SA)

4eaNatural, fingerlime salsa (gf)    
Kilpatrick (gf) 4.5ea
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Grilled Corn Cob, chipotle and black bean salsa, 
manchego (veg, gf)

Cider Braised Pork Cheeks, black pudding, compressed 
apples, roast fennel puree, cider jus (gf)

Char-grilled Barramundi Wings, salsa verde,  pineapple & 
jalapeno salsa (gf)

Pan Seared Squid, chorizo and white bean medley (gf)

Smoked Lamb Taco, avocado, harissa, pickled paprika 

Moules Frites, white wine steamed mussels, thyme,  
rustic chips (gfo)

Char-grilled Tiger Prawns, blistered heirloom tomatoes, 
Veracruz salsa, fresh herbs (gf)  Add Jack's Club English Cheddar

13th May 

WHAT'S COMING... 

Mother's Day Breakfast  

$45pp adult, $19 children 5-17yo, under 5 free

gourmet buffet inclusive of

sparkling wine, eggs benedict, omelette station, 

chocolate fountain, espresso coffee and much more..

gift for all mums & bouquet building station 

visit our website for more details 
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BIG
Beetroot Salad, candied walnuts, fig labne, pink grapefruit, baby 
beet leaves (veg, gf)

Glazed Heirloom Carrot Salad, saffron pickled fennel, onion,  
cashew cream, house dukkah, stracciatella di bufala, dates (veg, gf)

Pan Seared Gnocchi, roast pumpkin, confit garlic, fetta, swiss 
chard, lemon myrtle pangrattato (veg)

Spaghetti Aglio e Olio, grilled Moreton Bay bugs, preserved lemon, 
tomato, chilli, bottarga

Market Fish, broccoli and chickpea tabbouleh, cherry tomatoes, 
ricotta (gf)

Seared Duck Breast, cauliflower, smoked kohlrabi puree, 
charred leek, beetroot jus (gf)

Smoked Porter Braised Short Rib, herbed polenta, asparagus, 
brussel sprouts, pico de gallo

55pp

CAN’T DECIDE?
Chef’s selection of five shared dishes 

Add matching wines and espresso coffee 79pp 

EAT

6

BAR CLASSICS
House Baked Garlic & Herb Loaf, pink salt butter (veg) 

Rustic Cut Chips, garlic aioli (veg)  

Four Cheese Arancini, roast capsicum coulis,  
herbed aioli (veg)

Beef Burger, tomato and green peppercorn relish,  bacon, 
cheddar, cos, turkish bun, chips (gfo) 

Tradewinds Cheesesteak, Harvey beef rump, oaxaca, pickled 
paprika, caramelised onions, sourdough roll, chips (gfo) 

Cider Battered Atlantic Cod, house tartare, mixed leaf salad, 
rustic cut chips

Char-grilled 300g Sirloin, duck fat potatoes, charred baby cos, 
olive tapenade, red wine jus (gf)

Grazing Board, selection of sliced meats, house pickles, olives, 
rosemary salted almonds, toasted brioche (gfo)

95 (3p)
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