March 16, 2026

Drinks

Dutch 75 $11 De Lijn Gin, sparkling wine, fresh lemon juice

Cazadores Margarita $12 choice of hand-shaken or blended with classic lime,
strawberry, mango, or passion fruit

Melbourne Sour $12 Naught Sangiovese Gin, lemon, bitters, egg
Bundaberg Dark and Stormy $13 Bundaberg rum, Bundaberg ginger beer, lime
Lakeside Bramble $13 Scapegrace Gin, lemon, Chambord

Featured Beer $7.75 Victoria Betters
£2 =N Taste the fl f Australia on board with regionall
aste the flavors of Australia on board with regionally
~ 7 inspired local dishes and ingredients.

Appetizers

Australian Snow- Crab Louie salad boiled egg, tomato, asparagus
Bang Bang Shrimp, Avocado Cream sesame seeds, green onions
Baba Ganoush rfp flat bread toast points, olives, endive
Salmon Salad * cucumber, tomato, avocado, bacon, green beans, mustard dressing
Chicken Pho, Lime, Rice Stick Noodles coconut milk broth, chili
Chilled Peach, Ginger Soup ﬂ- white wine, nutmeg, mint
Daily Choice:
Jumbo Shrimp Cocktail & horseradish cocktail sauce
French Onion Soup Gruyere cheese croutons

Classic Caesar Salad Parmesan cheese, garlic croutons, anchovies
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The MSC and ASC labels assure that your seafood has been caught or farmed with the best possible care,
helping to protect our oceans, lakes and rivers.

Www.ascC-aqua.org WWW.MSC.0rg

www.mscorg N\
ASC-C-43573

MSC-C-65108

If you have a food allergy or intolerance, please inform your server before placing your order.
*Public Health Advisory: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
may increase your risk for food borne illness, especially if you have certain medical conditions.
Cheese may be non-vegetarian.


http://www.asc-aqua.org/

Mains
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Australian Fresh Barramundi Fillet* mild Thai-red curry sauce, jasmine
rice, butternut squash , broccoli

Sticky Pork Belly, Pineapple Soy Sauce vanilla coconut rice, papaya

Lemon Shrimp Linguini* cream, chives, basil pesto, garlic

Frikadeller Lingonberry cabbage, chive-mashed potato

Citrus Salmon Bowl* saffron couscous, raisins, pine nuts, spinach, lemon butter
Cabbage Roll, Corn, Tomato, Beans W spiced basmati rice

Daily Choice:

New York Strip Loin, Steak Fries* garlic herb butter

Garlic-Herb Roasted Chicken avocado-tomato corn salad

Rustic Home-Made Lasagna chunky tomato sauce, basil

Desserts

Artisanal Cheese Selection provolone, pepper jack, Swiss, brie Sy

Strawberry Crisp vanilla ice cream

Apricot Panna Cotta mint, whipped cream

Chocolate & Whiskey Torte raspberry

Very Berry Tart 88 pistachio, vanilla sauce

Cookies & Cream Sundae vanilla ice cream, chocolate cake crumbs, Oreo cookie

Cappuccino 3.75 Espresso 2.75



