BREADS THIHZE

CRUSTY MIXED GRAIN LOAF (v) JfiZiRAARmE () 9.0
Oven baked mixed grain loaf served hot with rosemary & garlic olive oil.

A% VR 4 S TH 0 T o o A R 5 O T

GARLIC BREAD (v) #rfFififl () 8.0
French stick coated with garlic and parsley butter & toasted until golden brown.

AR R AR O S0, Rt

Add Cheese WY 4.0
Add Chilli JIEZT 2.0

BRUSCHETTA (v) =& FIYE
Gluten free bread available. &AL ICE: R H AL 1.0

Grilled ciabatta, topped with tear drop cherry tomatoes, red onion & basil salsa. (per slice)

oA TR et NSt T (INREARE v - o fh 6.0
Grilled rye sourdough, sweet onion, red pepper, bocconcini & prosciutto. (per slice)
908 PE SRR B0, 1 PO RH VR 220, £0A 1 RE AT JE LIS A KRR 8.0
Grilled pumpkin bread, smashed avocado, fresh crab meat & dill creme fraiche. (per slice)
9% 5 JTCTHD B0, TG 5 A e o 158 PRI R /N T 4 009 5 & H14.5
TAPAS PLATE S5 1iH i Hf 4t 15.0
Gluten free bread available. $2tJCEk 5 i L 1.0

A selection of red pepper & fetta dip, black olive tapenade & guacamole with bread
sticks & toasted ciabatta, rye sourdough and pumpkin bread.

FRLZARGEA GBS . RIS MESAUE R IC AR A, R ERIE. BERE
AR i

DINNER ROLLS (v) /NEM, (K) 2.0

Crusty dinner roll served with whipped butter.

e B /N B AT R W5
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OYSTER BAR UEK

Minimum 3 Oysters =R 2
Our oysters are shucked fresh everyday by our local seafood supplier - we serve them:

B H H A e i 1 5 e i H

NATURAL “E1 3.8
Plump oysters with soy, ginger & lime dipping sauce.

JE 3% A R C 75 7 22 R e 5

KILPATRICK (cooked) HHAI4R1E #H 4.0

Plump oysters topped with bacon & Dundee's special tangy Worcestershire sauce
& grilled until crispy.
JIE S A= e IC 15 MR S XS e 7 s A AT i R i v o R

MORNAY (cooked) TE&HRE 4.0
Plump oysters covered in mornay sauce, sprinkled with grated parmesan & grilled

until golden brown.

NESE AN E e T, LB R A B AR W 2 4 B

CHEF’S OYSTERS OF THE DAY 4 H F F#i# K 4.0

Please refer to the 'Specials List' inside the front cover.

HS P ERET N B R
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ENTREE SALADS Ri3EVbHr

THAI STYLE SALAD (contains peanuts) Z=zUibHr (E164)
Asian style salad with peanuts, fried shallots and coated in a soy & ginger dressing.

AP RINAEE L e L ZE e T

WITH BEEF P 2 Y 21.5
WITH CHICKEN P XS [A] 21.5
WITH CALAMARI  Ficfitfa 21.5
WITH PRAWN e 31

MIXED LEAF SALAD [ v hr 10.5

Mixed salad leaves with cherry tomatoes, red onion, fetta cheese & snowpea sprouts
in a balsamic dressing.

REVRIM . AN PR, SRR B PR A B R A4

WITH CHICKEN P XS [A] 21.5
WITH CALAMARI T ffy £61 21.5
WITH CHILLED PRAWNS B yKiiF 31.0
OCTOPUS SALAD (gf) wybh (TEERD 19.5

BBQ marinated baby octopus tossed in a salad of sweet onions, roast red pepper,
black olives & wild rocket with crumbled fetta.

Fe A FERCIH A KL RAINE . B AR RSB SR I Wy s

ROAST SWEET POTATO & ARTICHOKE SALAD (v, gf)

REREEET L (3R, ToERPD 18.5
Roast sweet potato, artichokes, red peppers, bocconcini & baby spinach coated

in a light citrus dressing with toasted pinenuts.

FETIEE L VRS ZIA. 1R A JE FLIS AR Sie L3 JA A T BB A 7

QUINOA & BEETROOT SALAD (v, gf)

HEZMFHFARVBL (K, ToakpD 19.5
Organic mixed quinoa, poached beetroot, semidried cranberries, cashew nuts and

blue cheese tossed with mixed lettuce leaves and coated in a citrus & extra virgin

olive oil dressing.

AHVREGEZ . KEMAR . S8 R YIRS A S iM%
AR AT RO

BUGTAIL & MANGO SALAD  EEEIFAITE b, 27.0
Chilled bugtail meat tossed through a light salad of mango, mixed salad leaves, chilli,
cherry tomatoes and shaved coconut coated with lime mayo and black sesame seeds.
UKEEEAFP G2 VRt B AN B RIE R il &, i EE T

5 ) RN BA 2 IR
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ENTREE MAIN

HIS% s
CAESAR SALAD (gf available) ZIUvbHr (ToEkmfhik) 15.5 19.5

Baby cos leaves, shaved parmesan, anchovies, bacon & croutons coated
in a creamy anchovy dressing.

A SEBC A S AR TR KU R BRI BT A i X £

WITH SPICY FRIED OR GRILLED CHICKEN

TC A X B R PR 19.5 24.5
WITH CALAMARI T i)t £ 19.5 24.5
WITH SMOKED SALMON FC A 3 — St 23.5 34.0
WITH LAMB CUTLETS HCJe 2= HE 21.5 (2 k) 35.5 (4 BR)
WITH CHILLED TIGER PRAWNS it yk ficf 32 p iF 23.5(5 H) 34.0(9 H)

ENTREES B 3E

ANTIPASTO - A GOOD ONE TO SHARE ~ FFBH¥A# — IF &%= 28.5
A great one to start a meal with - a selection of shaved prosciutto, Hungarian

salami, smoked salmon, pitted Kalamata olives, semi-dried tomatoes, chargrilled

red pepper, artichokes, balsamic onions, bocconcini, basil pesto, tomato and

fennel relish, toasted ciabatta and crisp lavosh.

BT HEREE — IR E KM E KRR R hoK g, WE=fm, ERh
LOIEMONS . PRLLAT T RIBLIML. VEaE . EFoKoeliiE 2. EREAEAR. ¥

Wi TRt WA A, 152 OIS a ARG A R

SOUP OF THE DAY T HBI7 10.0
Served with a crusty bread roll. Ask our waitstaff for today's special.

FRRCE B . TE AR 55 &2 H iz dh

SEAFOOD CHOWDER (contains bacon) &Lk (S5 18.5
A rich thick & creamy seafood soup served with a crusty bread roll.

EERURaE SRR Y5 & gk

ROAST DUCK SPRING ROLLS (3) kfuH% 16.0 (3
N
™)

Shredded roast duck, rice noodle & mixed julienne vegetables rolled in spring roll
pastry with chilli, lime & coriander dipping sauce.

FEMGN L2, By L VG L R AR IO T 7 A i v

FIELD MUSHROOMS (v) S TESS G ) 18.0
Sautéed field mushrooms & roast red peppers on grilled pumpkin bread with
creamy buffalo fetta, rocket & truffle oil.

B A s R 2R BP0 . PR R e R T I T
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SOFT SHELL CRAB L/ 3
Crispy tempura soft shell crab served with marinated wakame seaweed & a
toasted sesame seed & honey mayonnaise.

PR 2 TR P A 717 538 [ Je 22 RN e 252 10

SMOKED SALMON & AVOCADO STACK 4l 3 = fi fl #5115
Crisp tortillas layered with smoked salmon, guacamole & snowpea sprouts with
pearl caviar & dill creme fraiche dressing.

et B B M s =30t B5ALE A G TRt 1 AN A s v

DUNDEE’S TASTER PLATE FORTWO P A\ 226 54
A selection of prosciutto scallops, tempura soft shell crab, oysters natural,
crusted calamari, smoked salmon & chilled prawns.

FEERE R U1, GE R A% . ERE, JEBR . 0 = S AR

CHICKEN WINGS #£3933
Marinated chicken wings fried until crispy, served with an Asian style
coleslaw and a hot chilli mayo dipping sauce.

PR R RS SRR HE 25 LoD L SR 5 ) 330

ENTREE
CALAMARI STRIPS  FEfif; 8% 16.5
Calamari strips coated in Dundee's special seasoning lightly fried &
served with tom yum mayo.
TR 1 2% T2 DA A TR OB T 8842 0, BCRRBRE T 5ikk
GARLIC PRAWNS (gf)  mrartfdl (GEk) 26.0(5 H)
Prawns sautéed in garlic with sundried tomatoes, English spinach,
finished with white wine & cream served on jasmine rice.
wrRUEWR L RIS, AR b 1 R 2 T A Wl SR R B oK
CHILLI PRAWNS (gf) &I (EED) 26.0 (5 )

Prawns sautéed in fresh chilli, deglazed with white wine and finished

with rich tomato sauce and served on jasmine rice.

(Chillies vary in heat throughout the year, if you would like it hotter please ask.)
M BN A AR K 11 98T 267 9 S R A i E R R A KR
(BRI B BE 2= 324k, an RIS Re 0B, 5 0 il AT T AR A )
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FROM THE GRILL 3Rk

We have worked with our meat suppliers Byrnes Meats (a local business) and Top Cut (a National
company) to bring you the best and most consistent product for you to enjoy.

AN 5 R B R4 B P SRR S, B DR R e P P i i A A S

All our steaks are MSA graded and aged for a minimum of 21 days. We chargrill and baste your steak
with our special liqueur (not gluten free) and serve with your choice of potato and our freshly made
sauces. Please let our waitstaff know how you would like your steak cooked and if you would like
one of our fabulous side dishes to accompany your meal.

ARG R A HEER 2 1 N B 77 P 3 1, BRATRAIR K BRERIR] P (A& &K 5D
SURAE, R E R AR DS G AR B A HE AR DL SR T TR AT SRR
i

SIRLOIN STEAK (200g grass fed) Pa¥2-HE (200 5 4D 34.5
Lean, full flavoured sirloin of British bred Hereford cattle from the Riverina

in southern New South Wales.

FEIE . WRIE RS PG A, R B BT BUR M FIES Riverina, J:[H

ik EEAR A PR A i

EYE FILLET (220g grain fed) FE 44 (200 7 6D 42.5
Leanest and most tender, from purebred Black Angus bred cattle, ensures
exceptional eating.

RO IR AR AL, AR TR, SR B aiM i B s

T.BONE (450g grain fed) TH24-HE (450 70, 235D 41.5
Raised in the picturesque Channel Country of Nth Queensland these cattle

are grazed on a mixture of grasses before being grain fed for 100 days. This grain

ration delivers a rich flavour and superior texture. Being aged on the bone adds
another depth of flavour to the finished product.

K E B 2E M XS UE ) Channel Country FIRIA:, SEfEAS S, SR IE 440

100 KX, XMERIREILLEIN T B HR R 73S 0 A gHHR 5 .

RIB CUTLET (400g grass fed) W e (400 v D 42.5
O'Connor beef is sourced from selected British bred cattle, grazing free range

on natural pastures in the Gippsland region of Victoria. This meat is from slightly

older animals, which have time to develop a depth of flavour and a level of

marbling, usually associated with grain fed cattle.

K E4EZ A Gippsland ML IX H 2R 9 F AR i, ARHEICE MR,
XA A= A I ) 5 Jie e 22 T2 UC R AR AR S 982 A 1) 4 J5 34 o
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RUMP (250g or 500g grain fed)

JEREAFEHE (250 BBk 500 b A 4ED 28.5 (250 7i) 39.5 (500 7)
A minimum of 100 days grain fed (marble score 2) pure bred Angus is grown to

exacting standards to ensure consistently high quality eating experience. This

cut has the full flavour you expect from a rump.

FURFE R s A, SkRE 2 100 RAVEFRIAER 22k b, B0 RN

A= FE AR A PT DAAE IR HLAS B0 A2

WAGYU EYE FILLET (200g grass fed) — FI4-3E /) (200 78 4D 82.5

Jack Creek Wagyu, multi medal winner for “World Best Steak”

Cattle raised in the Liverpool Plains and finished on quality grains for 400 days all antibiotic and GMO
free

Hand selected to ensure it gives diners the best quality in taste; tenderness and flavour.

Z AT R FR5 1 Jack Greek FIZEAET), PIAREERIWIH T )5 L LA TopisE
AR LA IR 20 400 K, WIRIE O E S BIRAER DU SRR .

How would you like your steak cooked?

A HER L 72

Blue(Ix42), Rare(—43%4), Medium/Rare(=43%4), Medium(F.73%4),
Medium/Well Done(-t:43%4), Well Done(4£#4), Cremated(£E%%).

TURN YOUR STEAK INTO A SURF ‘N TURF i/ 5= 5% I il jge 10.0
Topped with 3 prawns sautéed in garlic with sundried tomatoes, English spinach,
white wine & cream.

=R i AR AT 3. R A A o

TURN YOUR STEAK INTO A RIB COMBO T 52 1 HE XU P 15.0
Pork ribs topped with aioli.

I HEC R e B 2

SAUCES POTATO MUSTARD SELECTION
B E 25 FFARFE—o0.5
Mushroom Honey Roast Sweet Potato Hot English

B Tt R THE PR
Green Pepper Corn Creamy Mash Dijon
SR UMHE 23 FHITR
Mustard & Chilli Super Crunchy Chips (gf avail) Seeded

TR BAME YEE AR (oakpiftik) HFF TR
Smoky BBQ French

Beks 230K
Red Wine Jus

ARTPA
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PORK RIBS KRN HE 47.0
Hickory basted pork ribs with coleslaw, fries & smoky BBQ dipping sauce.
LA Rk RS 35 RO HERL G O S ib b . BARIRIE %

LAMB CUTLETS #5=EHF 42.0
Chargrilled rosemary infused lamb cutlets on mashed potato, wilted spinach,
balsamic onions and chilli mustard jus.

RIGRIER FHIMER . M. TRoR sl 2T AR BT

VEAL SHANK - Dundee’s specialty allow 1/2 hour for preparing (gf)

AR — AJER S w RS TRk 58.5
1.2kg veal shank slowly braised for 8 hours in Dundee's special liqueur then glazed
with apricot & red wine until sticky & tender. Served with creamy mash & a mixed
leaf salad.

1.2 A T AR /NBRAEAS G R (A ER b 8 /NI, SRIE NN A 21030,

JE A B, T A9 B3 A H B Vb b

CHICKEN BREAST - Please allow 25-30mins preparation (gf)

FEXSH — T 25 - 30 2 BRI R (TEER D 33.5
Oven baked skin on chicken pocketed with sundried tomato, garlic butter and
avocado served with roast sweet potatoes, sugar peas and a creamy macadamia

nut pesto sauce.

RS RIEANE AT A P A S AL e Fa LR, BORERH T L O i SR
R
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SIDES fE3¢

ALL5.5 it 5.5

COLESLAW (contains peanuts) &03evbhr (184
Shredded wombok & Asian flavours, coated in tom yum mayo.

MEHHRIR 2B, ik DARRBRSE ) ik

ROCKET & APPLE SALAD X JRRIEFIE R b+
Rocket, shaved parmesan & shredded apple salad with balsamic dressing.

ZRRE WS ARTES AR b e U R

QUINOA & BEETROOT SALAD (v, gf) ~ ZFERMEZEMRIH (&, TEFD

Organic mixed quinoa, poached beetroot, semidried cranberries, cashew nuts and blue cheese
tossed with mixed lettuce leaves and coated in a citrus & extra virgin olive oil dressing.
AHUREGZZZ . KEMER . SET. R SIS P bk DU AR
G E TR

MIXED LEAF SALAD  HFE¥b i
Mixed salad leaves with cherry tomatoes, red onion, fetta cheese & snowpea sprouts,
coated in a balsamic dressing.

WAEVRI . AN LA SRR o e R I

SUGAR SNAP PEAS HEHi 5
Sauteed sugar snap peas and English spinach in chilli & garlic.

i SR TR

CAESAR SALAD  Fliib+i
Baby cos leaves, shaved parmesan, anchovies, bacon & croutons coated in a creamy
anchovy dressing.

A SERC A S AR TR s KU ERARURT I BT A i X £

FRIES JEZ 4

MIXED VEGETABLES /14f#53%

CREAMY MASHED POTATO %+

HONEY & SESAME ROAST SWEET POTATO 1425 2 JFR B fif 22
SAUTEED FIELD MUSHROOMS Z 4> FH [e] 8 %

STEAMED RICE ZEKAR

ONION RINGS VEZ P

CHILLI CORN B E ¥k
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SEAFOOD MAINS VR E &

WILD BARRAMUNDI (gf) A RPN (KD 36.0
Wild caught barramundi, pan seared, served with roast sweet potato & topped with
Bowen mango salsa & lemon beurre blanc.

A P A A £ TS T SV R D BRI T AR S

BEER BATTERED FISH & CHIPS ML/H & 4F i 2 4% 28.9
Beer battered reef fish served with fries, mixed leaf salad & lime mayo.

By A £ 20 DU A1) R A TR IR, BCHE R 2% AT S BT B 5% ) 5%

FISH OF THE DAY market price Y HMEFEmAR (NEiY
Please ask our staff for today's special.

TSR 512 H AR

BARRAMUNDI SUPREME (gf) ZE BN CLEEFD 45.5
Wild caught barramundi, pan seared, served on roast sweet potato with a selection
of prawns, mussels, scallops, calamari & a yabby in a creamy white wine sauce.

Ay P AL RN £F L e BH S BRIt lp s 5 Oy B DL e R B ity 1 A e v

TASTE OF THESEA  JiFA% 34.0
Crispy beer battered reef fish, beer battered prawn, tempura soft shell crab,

crumbed scallop, crusted calamari and fries served with a rocket, shaved parmesan

& apple salad.

WP A A E AR AR . JEAR . BRREERIGD . SRR DL NESE R SN SRR RS

A AR e A0S S b e

MUSSELS HO 30.0
Steamed plump Australian Blue mussels in your choice of chilli and tomato.
OR Garlic, white wine, parsley & cream sauce.

PR I LSS MR AE TS M B ms. FAT. KOTMghimizs O

GARLIC YABBIES (gf) 77 2 46.5
Local tableland yabbies oven roasted in garlic butter, served on seasoned rice.

IR R 2 Wil AR b 8 K B 11 oK AR

BUCKET OF BUGS & PRAWNS iR 4% 45.0
Chilled local bug tails and prawns served on ice with grilled ciabatta, mixed leaf salad
& Mary Rose sauce.

KA I EE EE NN BN O )% B LRI T AL L AT SRV R AT I B

REQYIRDRIRERTIE | MREHHTRYIIEATR | IBEAEA. 10



ENTREE MAIN

(IE3 T8
CALAMARI STRIPS  JEfffh 2% 16.5 29.0

Calamari strips coated in Dundee's special seasoning lightly fried & served
with tom yum mayo.

Bl 2% B EACE KRR VOR TR BN, ORISR )5k

GARLIC PRAWNS (gf) s ffdF (e 26.0 (5 H) 46.0 (9 R

Prawns sautéed in garlic with sundried tomatoes, English spinach, finished
with white wine & cream served on jasmine rice.

wrHUEAR L An T AN, e R 2 A i L SR AR A R A

CHILLI PRAWNS (gf)  FEEF (EED 26.0 (5 H) 46.0(9 R

Prawns sautéed in fresh chilli, deglazed with white wine and finished with

rich tomato sauce and served on jasmine rice.

(Chillies vary in heat throughout the year, if you would like it hotter please ask.)
i SRR A A R A/ 1 38 26 9 S R A i E R A A KA
(BRI B BE 2= 324k, an RIS Re E 0B, 5 0 i AT T AR A )

CHEF’S CHOICE SEAFOOD PLATTER (Recommended for 2) market price
T SRR Y N A v B A IS4

A selection of chilled prawns, bug tails, oysters, mussels & red claw with hot
barramundi strips, prosciutto and pesto topped 1/2 scallops, hot crispy calamari,
fries, garlic prawns with jasmine rice, steamed tomato and chilli blue shell

mussels accompanied by tropical fruit & Dundee's sauces.

FEIEVKEERR . EEEER . AUE, 1 R LLERRC A IR (5% . K5  DL. #ife
it 2k, Bk MEIF SR, BABBURIET D, IR KSR AIXS 1 48 T
il

SEAFOOD TOWER FOR ONE market price
— NI iNgiy

A sumptuous hot and cold selection of chilled half mud crab, yabbies, prawns,
mussels, oysters, bug tails, barramundi strips, grilled scallops & hot crispy
calamari accompanied by tropical fruits & Dundee's sauces.

— NS AEA PG E R L: UK EE . BUF, KIEF, H 0. AEEE, EEF,
PO RPN R 2%y 8 DL, SRR 01 2% T FAs 7 SRS e 4 T e ) B 0T

SEAFOOD PLATTER FOR TWO market price
PN AT B A5 i A

A tempting selection of chilled whole mud crab, half lobster, yabbies, bug tails,
prawns, oysters, mussels, grilled barramundi, half shell scallops, hot crispy calamari
and fries accompanied by tropical fruit & Dundee's sauces.
BN N ISR B ke g, iR, BUb, EEIR. K,
AR T BRI R DL PRIREE 2% R S SR TC R K SRR XS ek 48 TR
il

REQYIRDRIRERTIE | MREHHTRYIIEATR | IBEAEA.
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DUNDEE’S ULTIMATE SEAFOOD EXPERIENCE! market price
R IEIR B A

Hot and cold for 2 or more, this is for the serious seafood lover: A selection of

chilled steamed mud crab, yabbies, prawns, oysters, mussels & bug tails with

% BBQ lobster, garlic prawns, grilled barramundi, oysters Kilpatrick, chilli bug tail
spaghettini, steamed black mussels in tomato & chilli, prosciutto scallops, crispy
calamari and fries accompanied by tropical fruit & Dundee's sauces.

HIEM IR 2k, PP NS, B KSRk ZR e g, BRUR, KIR. AE0E,
. IR B TRIR . 3RErdl . BN, HHPIPREE . B EE B T
FAAMURTE T ORI A It 5% R0 2% 0 Hhy 7K RIS 1t 488 TR ok 0 T

HOT ROCKS ‘K 117
YOU ARE THE CHEF! #&xt =& £ 5

Cook on a smoking hot volcanic rock! All rocks are served with a lime and soy, smoky
barbeque, miso & sesame dipping sauces & honey roasted sweet potato.

FESANE KIS DR BEATFFT I bels e, R 22 IR e A S8 B 2

0Z BEEF ROCK 7 J% R B it 7 HE 36.9
Australian prime eye fillet steak.

WA AR 5t FE 7714

LAMB CUTLETROCK  #J5EHE 38.0
Rosemary infused lamb cutlets.

RIEFFE A

HOPROCK  ‘HIELEEA 30.0
Lean kangaroo fillet.

REQYIRDRIRERTIE | MREHHTRYIIEATR | IBEAEA.
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PASTA B AXFIHE

gluten free pasta (penne) available extra 2.0

TR CRAETD fhik, e 2 3o

SPINACH & RICOTTA RAVIOLI (v) Gluten free not available

TR/ N T () AHRALTEER Rk 25.0
Pasta filled with spinach and ricotta cheese with a rich tomato sauce, drizzled with
basil pesto.

B2 SN Ricotta WHESAE/IN 5 A B i A 25 70 % AN 75 5

SMOKED CHICKEN & CHORIZO PENNE EEX% Y& 2V & T 29.0
Smoked chicken, chorizo, Kalamata olives & wild rocket tossed with penne pasta in
a rich tomato and olive oil sauce.

XA VUYESF Al AR PR RORE R B 2 RS R T e AR 14 3% Tt ARG ik 35

AVOCADO, SWEET ONIONS, OLIVES & FETTA SPAGHETTINI (v)

A, WAL MRS () 27.0
Thin spaghetti tossed with avocado, sweet red onions, olives, cherry tomatoes, red
peppers & baby spinach with crumbled buffalo fetta.

S W TN ok SN R NI /NN TN AW O £ €3 S ) B A

BUGTAIL SPAGHETTINI FEE I & 37.5
Sautéed bug tails in chilli & garlic, tossed with thin spaghetti and wild rocket coated
in lemon & olive oil.

A A R EE B AT B 2 BRSO

BACON & MUSHROOM LINGUINE 35 25 % 41 s T 28.0
Sautéed bacon, mushroom & baby spinach in a creamy white wine sauce, finished
with green eschallots and shaved parmesan.

] 2 T ST A O AR . B RO, DN 0K AR I P T e T

SEAFOOD LINGUINE {201 s TH] 39.0
Linguine pasta tossed with a selection of sautéed prawns, mussels, scallops, calamari &
octopus in a garlic & tomato sauce.

g wait) TV L SN = NI N D e R ST

PRAWN & SCALLOP PAPPARDELLE £ 55 DUKH Jisi THI 35.5
Thick, flat pasta tossed with sautéed prawns, scallops, semi dried tomatoes &
spinach in a creamy white wine pesto sauce.

ORI G A BN DL e R R A7 1 2 S 5 7

REQYIRDRIRERTIE | MREHHTRYIIEATR | IBEAEA.
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BUSH TUCKER MM FEER

ENTREE MAIN

KANGAROO SKEWERS (CONTAINS PEANUTS)

WA (S 19.0 32.0
Barbecued bite size pieces of skewered kangaroo, with a wombok, snowpea

sprout & chilli salad with an Ooray plum & chilli dipping sauce.

JERE SR B AR TIC 12 2 v MBS vk e

AUSSIE CONNECTION (CONTAINS PEANUTS)

BHASE (TR 20.8 33.5
A combination of barbecued crocodile & kangaroo skewers, with a wombok,

snowpea sprout & chilli salad with Ooray plum & chilli sauce, and lemon

myrtle mayo.

JoE R 4 SRR B 85 0 PR ERC 3R L T R B Do e 21 B A A B <

CROCODILE SKEWERS (CONTAINS PEANUTS)

WP (SIEAD 21.0 35.0
Barbecued bite size pieces of skewered crocodile, with a wombok, snowpea

sprout & chilli salad with a lemon myrtle mayo.

JoeJes 5 4 R AR G 1o BT RTBAOD P A7 bk

KANGAROO LOIN (gf) #ERAHE sk 34.0
Peppered kangaroo loin fillet, chargrilled and sliced; served with honey roast
sweet potato, crispy prosciutto, red wine jus & beetroot relish.

HE HIRAR B AT I S I 2 L MG R KRR 9P 3 AL B S AR 3

AUSTRALIAN SAMPLER PLATE

BN P G AEAD) 42.5
A taste of Australia's most popular cuisine - chargrilled eye fillet, pan seared wild
barramundi, kangaroo striploin satays, crocodile tail satays, emu chipolatas and a

tiger prawn skewer served with honey roast sweet potato, Ooray plum & chilli

sauce, and lemon myrtle mayo.

SR G RIBIET A HE . B AT AN . SRR R, SR

PRI HR TS S DA 25 i R 2% 2 DR B O B0 T L 28 T RS AT Ik < R

REQYIRDRIRERTIE | MREHHTRYIIEATR | IBEAEA.
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DESSERTS & &
CHEESE CAKE OF THE DAY 4 H i3k Sk 15.0
Please ask staff for the flavour of today’s cheese cake.

W TR A 24 RS LIk

MAGNUM LAVA 75 5 IR A4 T 18.5
Dark chocolate lava pudding with a mini Magnum ice-cream, honeycomb
crumbs & double cream.

RIGTC A AT T IE PR AR T vtk 6 B8 K v AR it

STICKY DATE PUDDING EfFERFEEAL T 15.0
Sticky date and ginger pudding served with toffee sauce and vanilla ice-cream.

R RS AT 2 R AT T IC A 40 98 R A B DKL AR

DUNDEE’S DESSERT TASTER i f P& 19.5
Chocolate and Kahlua mousse tartlet, strawberry sorbet in a waffle cone and a
mango creme brulee.

A LTy /1w rdid, SR UK AR R AT e R A T

COCONUT PARFAIT 1% T 3E 15.0
Coconut and Malibu parfait with kiwi and lychee salsa and macadamia biscotti.

RS Ly BELAT BB VR AR BC R Bl 57 B 9 3 AT e SR

BANANA FRITTERS  JHIEFHE 15.0
Cinnamon sugared banana fritters with hot toffee sauce and a coconut and
raspberry swirl gelato.

T R A ZE A e BT AR AT 3 RS 7 vy 2 DK T

TODAY’S TART 4 Hfff it 15.0
Tart of the day with blueberry compote and vanilla anglaise. Ask staff for the
flavour of today’s tart.

24 [ BRARC W B A R, 1R AR N 52 2 H EHAIRIE

CHEESE PLATE B Hf 5L 22.5
Cheese plate consisting of three Australian cheeses. Please see today’s selection.

P = PR AL R . 1R AR 522 H =Rk e 5%

GELATO = ROK R 4.5
Choose from milk chocolate, strawberry, macadamia or coconut and raspberry swirl.

AAYT 8T BiRg s WS SRR A4 7 1 Wi it

SORBET /KRl 4.5
Choose from passionfruit, mango, strawberry, lemon and lime.

AHEER. TR, W, MBI Ikt ik

Please feel free to request our dessert tray to view our great range of desserts.

THEOREG T Ah LA PR M
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COFFEE Bk

Brand: Dundee’s Specialty Roasted Ashore Blend
TSl PP B Uik Sl sy =5 ci5 i 11 (L=

Roast: Dark

HRREE: TR

Crema: Solid, Hazelnut Brown

SR B, BRER

Aroma: Italian, Intensive, Fine Chocolate Note
e 2w, B, R AR
Flavour: Perfectly Balanced, Well Rounded

R SR, (B

reg
HpR
Cappuccino  RAGAFIH 4.0
Latte Ek 4.0
Flat White  FIIHE 4.0
Chai Latte  EIEFRIFI% 4.0
Long Black & & 3.7
Espresso = A IRMMHE 3.7
Long Macchiato  KI&F o 4.5
Short Macchiato /N &= 3.7
Ristretto 7= FHE A N ndE 3.7
Mochaccino  BE-R&F 4.3
Affogato (espresso & ice-cream)
i fEoe G ummmERI oKL 8.0
Soy Milk  JINE.4h hntir 0.5
Extra Shot  JIN5&EAK4E it 1.0
TEA

Brand: Serenetea
mmhd: THA A

4.2

=)

Pot of Tea (Single) &

3

Breakfast blend J&x F &%
Earl Grey fHEFZR

China Green 1A &A%
Chamomile V¥ H% 7%
Apple elderflower 32 RH ARIES
Marrakech mint L $7 B A ff 4%
Ginger & lemongrass & ¥ % 7%

LIQUEUR COFFEE &8 ik

RERYIRSAIRERY I | RSB HIRYITHEATR | BEAFA.
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5.0
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Made with Dundee’s specialty roasted Ashore blend espresso coffee and topped with whipped

cream. Choose one of your favourite liqueurs or choose one of the following:

A ER ik b A RS UNHERC ST Wi, T DA B OB 2 A DS B LR S T

IRISH COFFEE - Jameson Irish Whiskey

% R =ZINHE — J1 Jameson /R =
ITALIAN COFFEE - Frangelico

A HE — AR 2 AR
ROMAN COFFEE - Galliano Vanilla
DOt — g 2 v
CALYPSO COFFEE - Spiced rum and Kahlua
7738 R mHE — 0 BA AR AR S T
JAMAICAN COFFEE - Jamaican Rum

S5 SEIRMHE — i S0 B R
MEXICAN COFFEE - Kahlua & Tequila

SV EFIIEE — RS A
MONTE CRISTO — Kahlua & Grand Marnier
FB e — n-R & A & 1
DRAMBUIE COFFEE - Drambuie

TR MNME — 0 5 A A

IRISH CREAM COFFEE - Baileys
IR 2 A AIMEE — 02 2K =2 E R G iR

REQYIRDRIRERTIE | RE

11.0
11.0
11.0
11.0
11.0
11.0
11.0
11.0

11.0
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AFTER DINNER &)57H

PORT & MUSCAT IS ERBEREH

AT
Penfolds Club 6.0
Galway Pipe 8.0
Penfolds Grandfather 14.0

COGNAC & BRANDY FE&HXZH

(520N
St Agnes Brandy 10.5
Courvoisier VSOP 12.0
Remy Martin VSOP 14.0
Hennessy VSOP 14.0
DIGESTIVE & J5HLE

AT
Grappa Nard 10.0
Limoncello 10.0

DESSERT WINES (75ml glass) & JS5HEHTE (75 ZFF/4#F)
M B

Campbells Topaque 8.0 35.5
Campbells Muscat 8.0 35.5
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