Available 11.30am - 2pm

Gluten free options available for most meals

(may contain traces)

Nectar corn fritters with zucchini & cheddar,
served with a mesclun, tomato and crisp marinated
vegetable salad, sour cream & Nectar sweet chilli

& lemon grass sauce 145

add premium omak middle bacon .3
wine match: brancott estate sauvignon gris

Nectar caesar salad tender baby cos, a free range
poached egg, garlic croutons, freshly shaved
parmesan cheese, crispy streaky bacon and
anchovy (order without if preferred)

with your choice of:

Two free range eggs .16
Free range pan seared chicken ..185
Nectar tea smoked salmon 195

wine match: five flax chardonnay

Sweet and sour prawn salad served on a salad

of cress, sugar snaps, cherry tomatoes, marinated
vegetables and vermicelli noodles. With our own
cider based sweet and sour sauce. Topped with
dried pineapple and cashew nuts ..19.5

(order as sweet and sour chicken if preferred)

wine match: stoneleigh latitude sauvignon blanc
Seared sirloin beef salad marinated in roasted
garlic & rosemary. With crisp gourmet potatoes, feta

cheese, caramlised onion, portobello mushrooms,
marinated beetroot and baby spinach. .19

wine match: brancott estate living land pinot noir

tight schedule? please let us know



Lunch cont.

Feta and pine nut vegetarian risotto
with caramelised pumpkin, marinated
mushrooms, artichokes, cherry tomatoes
and micro cress 2165

with nectar smoked salmon 4

wine match: stoneleigh latitude sauvignon blanc

Free range seared chicken BLT, streaky
bacon, havarti cheese, sun dried tomato
pesto, mesclun lettuce, caramelised onion
and fresh aioli. Served with baby baked
potatoes with sour cream and chives and
toasted organic sourdough bread  ...18.5

wine match: brancott estate living land pinot gris

Smoked chicken fettuccine Omak free
farmed bacon, portobello mushrooms and
rocket leaf tossed in a creamy white wine and
parmesan sauce ..18.5

wine match: brancott estate sauvignon gris

Green thai mussels, tender young omega
mussels with our own coconut, lemon grass
and coriander green Thai curry and served
with fluffy white rice 7.5

wine match: five flax sauvignon blanc

Local free range eggs on toast cooked
any style served on mixed grain or organic
toasted ciabatta with butter and our own

nectar relish .95
with your choice of:
premium omak middle bacon .4
baby watercress and grilled tomato  ...4
local omak kransky sausages .4

check out our range of desserts
including our own in house icecreams
and range of sweets made right here on
the premises (GF available)



