
GREENSBOROUGH

KIDS MEALS                                                                          8.5

FISH & CHIPS 

HERB MEATBALLS FETTUCCINE 

FRIED CHICKEN & CHIPS



STARTERS

BEER BATTERED CHIPS

With rosemary salt and confit garlic aioli  

8.9

HOUSE MADE FOCACCIA & DIP DUO

With pesto and sundried tomato tapenade 

10

PLOUGHMAN'S PLATTER 

Pork and almond terrine, serrano ham, onion jam, tomato tapenade, apricot and almond cream cheese, brie, fresh 
 
strawberries and lavosh crisps

18

HERB MEATBALLS WITH FOCACCIA

Herb meatballs cooked in sugo sauce topped with parmesan and toasted focaccia

14

DUCK PANCAKES

Confit duck, bean sprouts, fresh herbs and hoisin sauce

14

CRISPY CALAMARI 

With sumac, paprika and micro herbs, served with tomato relish

14

MAINS

ROASTED PUMPKIN & FENNEL SALAD

Roasted pumpkin and fennel, Spanish onion, cherry tomato, cucumber, mixed leaves and balsamic dressing 
 

14

CONFIT DUCK LEG, POPCORN, LIME & TOMATO SALAD

Confit duck, popcorn, Spanish onion, cherry tomato, home made rosti, lime dressing and orange marmalade

24

DELUXE WAGYU BURGER 

Mushroom and truffle patty, cheese, field mushrooms, mixed leaf, fresh tomato, chili tomato relish, garlic aioli  
 
and beer battered chips 
 

18.9

SOUTHERN FRIED CHICKEN BURGER 

Crispy fried spiced chicken, mixed leaf, fresh tomato, smashed avocado, chipotle aioli and beer battered  
 
chips 

17.9

PRAWN & BARRAMUNDI FETTUCCINE MARINARA 

Prawn and barramundi cooked in a white wine and sugo sauce, with cherry tomatoes and basil topped with  
 
parmesan 

21.9

BEEF CHEEK FETTUCCINE 

Slow cooked red wine pulled beef cheeks with pancetta, sugo, basil and shaved parmesan 

17.9

OLIVE CHICKEN SCALLOPINI

Seared chicken scallopini, with a creamy charred onion and brie potato gnocchi topped with  
 
crispy bacon and parmesan

21

SLOW COOKED BEEF CHEEKS

Cooked in a red wine beef sauce, served with a creamy mash and side salad

25

250GRAM GRAIN FED SCOTCH FILLET 

Served with honey glazed heirloom carrots, wilted spinach, creamy mashed potato and choice of peppercorn or 
 
mushroom sauce

30

CRISPY ASIAN PORK BELLY 

Served with an Asian slaw, bean shoots, ong choy and finished with a soy honey glaze

25

CHERMOULA SPICED BARRAMUNDI 

On a bed of seared flat mushrooms, cherry tomato, Spanish onion, spring onions with fregola in a white wine  
 
seafood broth  
 

25.9

CHEFS DESSERT OF THE DAY 12


