BREADS (/%Y)

CRUSTY MIXED GRAIN LOAF (v) A — 7 L # X Mgk o 9.0
Oven baked mixed grain loaf served hot with rosemary & garlic olive oil.

GARLICBREAD (v) #—VU v 7 7 L v K 8.0
French stick coated with garlic and parsley butter & toasted until golden brown.

ADD CHEESE F— X DBl 4.0
ADD CHILLI  FE3E7- 0B 2.0
BRUSCHETTA (v) Gluten free bread available. 1.0

TRy & TNT 7 ) =Ry Bk

Grilled ciabatta, topped with tear drop cherry tomato, red onion & basil salsa. 6.0
AZVTF ANy ZNATF 2 ) — b= b REIRF, NPV OF LY OE
Grilled rye sourdough, sweet onion, red pepper, bocconcini & prosciutto. 8.0
SABNRANCAA— A =Fr, FXT U H, RyarF—=F—X_ LD
Grilled pumpkin bread, smashed avocado, fresh crab meat & dill creme fraiche. 14.5

NRF X /AT R KT 4 v =, T47 U —L2DF

TAPAS PLATE (v) Z /82 F L— k 15.0
Gluten free bread available 1.0 7 /v 7 > 7 U —/3>  BAIEH

A selection of red pepper & fetta dip, black olive tapenade & guacamole with bread sticks

& toasted ciabatta, rye sourdough and pumpkin bread.

RNXTV, T2 BF =X, BAV—=TOTF 17 THRIRT 4 v T&
ABVTUF o Ny BN TN HRF v

DINNERROLLS (v) EH I F 4 F—m—L 2.0
Crusty dinner roll served with whipped butter.

OYSTER BAR *L 4/
Our oysters are shucked fresh everyday by our local seafood supplier - we serve them:

NATURAL A= 41 3.8 each
Plump oysters with soy, ginger & lime dipping sauce.

B, AE T LY —RFRZ

KILPATRICK F/L N KU » 7 4.0 each
Plump oysters topped with bacon & Dundee's special tangy Worcestershire sauce

& grilled until crispy.
R—ay | BT —RERIY 2 ) — 2 D7) VR

MORNAY FE/JLR—Y — A 4.0 each
Plump oysters covered in mornay sauce, sprinkled with grated Parmesan & grilled

until golden brown.
FNF— Y — R 2OV AF T —ZXOH 7Y JVEE

CHEF’S OYSTERS OF THE DAY A H D 3 = 7 Rl 4.0 each
Please refer to the 'Specials List' inside the front cover.
RKADARY ¥V A =a—U A M THERIIZIW,



ENTREE SALADS FRij3EDH¥ T &

THAI STYLE SALAD (contains peanuts) % A AX A NNH T4 (BE—F vV AD)
Asian style salad with peanuts, fried shallots and coated in a soy & ginger dressing
TITHIFIIE—F vy Iz yry hoY¥IH (EHWELELEO Ly )

WITH BEEF  4FAAY 21.5
WITH CHICKEN F %> AV 21.5
WITH CALAMARI 1 71 DFESHIT A Y 21.5
WITH PRAWN ¥ A D 31.0

MIXED LEAFSALAD X v 7 AU —TH T &

Mixed salad leaves with cherry tomatoes, red onion, feta cheese & snowpea sprouts

in a balsamic dressing

v RARY—T FxU—hrvwh, Ly RF=Fr, 7x2¥F—X, GHOFFH
(LY affo KLy o)

WITH CHICKEN F 3> AV 21.5
WITH CALAMARI A 1 DFEHIT A D 215
WITH CHILLED PRAWNS  ¥E# AV 31.0
OCTOPUS SALAD (gf) # =27 & 19.5

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

~URLTeZa, A — b A=Fr, BTV, BFV—7, vyaFk
Tz BT —ADYT X

ROAST SWEET POTATO & ARTICHOKE SALAD (v, gf) 18.5
H—A NAL = ETF NET—F 4 —F a—s D% T ¥

Roast sweet potato, artichokes, red peppers, bocconcini & baby spinach coated in a light
citrus dressing with toasted pinenuts.
H—AFAAL—=FRT b, T—=T 4 —=Fa—=27, RfRTVH, RyarF—=F—X
FEONARERMDEOYZH (VETARLy )

QUINOA & BEETROOT SALAD (v, gf) 19.5
FXTLE—=YDOYTH

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
A== 7DXFXT, =Y BIFRIA TR — Iva—F vV TiL—F—
A, RV I AVERAN—=TDOHTH (VRTALA V=T HA LD Ry 7))

BUGTAIL & MANGO SALAD N7 (U F U= b D—Fff) L~voIA—DH T4 27.0
Chilled bugtail meat tossed through a light salad of mango, mixed leaves, chilli, cherry
tomatoes and shaved coconut coated with lime mayo and black sesame seeds
Ny wrad— FY, Fxl—b~x b, 2aFvYDOIvIAETH

(FA LvIFX—A Ly )



ENTREE R3¢ MAIN A A >

CAESAR SALAD (gf) > — W —H 7 & 15.5 19.5
Baby cos leaves, shaved Parmesan, anchovies, bacon & croutons
coated in a creamy anchovy dressing.
DAV EA NNV RAYUF—X T oFalE, R—ar T
(7 —I—T7rFab—HF—FLvyi )

WITH SPICY FRIED OR GRILLED CHICKEN

ANRA =T X% FERIF T VAT HAD 18.5 23.5

WITH CALAMARI

A DOEHTAD 19.5 24.5

WITH SMOKED SALMON

ARE—THP—F L AD 23.5 34.0
WITH LAMB CUTLETS

PN 215 (2) 35.5 (4)
WITH CHILLED TIGER PRAWNS

HwEANY 23.5 (5) 340 (9)

ENTREES Ri3E

ANTIPASTO - A GOOD ONE TO SHARE 7 7 4 /XA k(A — K7L) 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.
EAND, ANH)—HFI RE—I Y —F WT~EFV—T7, EIFNTA b~ b,
RNTV A, T—T 4 —Fa—7r, "AYIafit=Fr, FyarFq—=F—X
NRIONVT 4o b~hET2 U RZNADT v b, FY N0 ZR TRy oy

SOUP OF THE DAY KH DA —7" (/X4 &) 10.0
Served with a crusty bread roll. Ask our waitstaff for today's special.
KHDA—=TIXAH v ZIZ TR 230,

SEAFOOD CHOWDER (contains bacon) ' — 7 — RF v 7 & — (/XU ff&) 18.5
A rich thick & creamy seafood soup served with a crusty bread roll.

ROAST DUCK SPRING ROLLS (3) 7 — & MEBRDOFE & 16.0
Shredded roast duck, rice noodle & mixed julienne vegetables in spring roll pastry with

chilli, lime & coriander dipping sauce.
FU, TAL, AT U H—Y—RIRZ

FIELD MUSHROOMS (v) V7 —~ v 2/ 2 /L— A 18.0
Sauteed field mushrooms & roast red peppers on grilled pumpkin bread with creamy

buffalo fetta, rocket & truffle oil.

VT =L~y v a—LERNT Y ZKERy Ty =Ty ZF—X JbyaF,
M) aZFANEe—FEIZHRTF ¥ R AZDET



SOFTSHELLCRAB Y 7 by =)V 7 T 19.5
Crispy tempura soft shell crab served with marinated wakame seaweed & a toasted
sesame seed & honey mayonnaise.

VT M2V TTDOREBIITIRLIZT A, HI, "=—~vI X=X %

SMOKED SALMON & AVOCADO STACK A& — 7 Y —F L L TR RDORAH v 22.5
Crisp tortillas layered with smoked salmon, guacamole & snowpea sprouts with pearl

caviar & dill creme fraiche dressing.

AE—=IY—F TARDFICEE, W<bETANI V=L FLy v TiRA

DUNDEE’S TASTER PLATE FOR TWO % > 7  — XRFIFIEEE » &8 (2 AR 42.0
A selection of prosciutto scallops, tempura soft shell crab, oysters natural,

crusted calamari, smoked salmon & chilled prawns.

RETHOAENLOYE, V7 NV T7TORSL, AR A OEHIT.
AE—7 P —F L LWEORKY Gt

CHICKEN WINGS 5D F A 15.5
Marinated chicken wings fried until crispy, served with an Asian style coleslaw and a

hot chilli mayo dipping sauce.
~URLEBOFPAEZGS, TVTAXA NDa— L A2n—LF ) va 2—A&{2T

ENTREE R3¢ MAIN A A >

CALAMARI STRIPS A 4 DFE 51T 16.5 29.0
Calamari strips coated in Dundee's special seasoning lightly fried & served
with tom yum mayo.

BT 4= RRHA T DEGITIZ AV A I R— A2 RAT

GARLIC PRAWNS (gf) #EE D AT — U v 7 JE: 26.0 (5) 46.0 (9)
Prawns sautéed in garlic with sundried tomatoes, English spinach, finished

with white wine & cream served on jasmine rice.

WEZIT—V 7, PRI b~ b EFONAF, BUA L EZ U —ALTYT—1,
Uy AIUTARTOET

CHILLI PRAWNS ¥EE D F U Bk 26.0 (5) 46.0 (9)
Prawns sautéed in fresh chilli deglazed with white wine and finished with

rich tomato sauce and served on jasmine rice.

WEErFIV, AVA Y, h~bhY—RATYT—L, V¥ AIVTAAZOET



FROM THE GRILL PY%}3

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.
FTRTDAT—=FIIRT hEe AT —F Y — AR &E £,

BEEINA 2 & ZIZBMBELTEI N,

SIRLOIN STEAK (200g grass fed) ¥—1t A > A7 — 200 7' 7 A 34.5
Lean, full flavoured sirloin of British bred Hereford cattle from the Riverina in southern
New South Wales.

EYE FILLET (220g grainfed) 74 7 4 L A7 —% 220 7 7 A 42.5
Leanest and most tender, from purebred Black Angus bred cattle, ensures exceptional eating.

T.BONE (450g grain fed) ‘Hff & TAR— A7 —% 450 7' 7 A 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. Being aged on the bone

adds another depth of flavour to the finished product.

RIB CUTLET (400g grass fed) B} % U 7 A7 —% 400 7/ 7 A 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.

RUMP (250g or 500g grain fed) 250g 28.5 500g 39.5
T T AT —F 250 7T LETZIL 500 7T L

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.

WAGYU EYE FILLET (200g grass fed) fl14+=A2 7 —= 200 77 A 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.

TURN YOUR STEAK INTO A SURF ‘N TURF 10.0
=TT RE—T

Topped with 3 prawns sautéed in garlic with sundried tomatoes, English spinach,

white wine & cream.

AT —=FZWE, BEIRNTA M~ M EONAFEZHYA L7 U —ALTY T — LK
V—RAZBIITEET,

TURN YOUR STEAK INTO A RIB COMBO 15.0
Pork ribs topped with aioli

How would you like your steak cooked? & & e 2 B33 O < 72 &
Blue, Rare, Medium/Rare, Medium, Medium/Well Done, Well Done, Cremated.



SAUCES ~/ —A& POTATO AR7 b MUSTARD SELECTION - 0.5

~ A& — R
Mushroom Honey Roast Sweet Potato Hot English
Green Pepper Corn Creamy Mash Dijon
Mustard & Chilli Super Crunchy Chips (gf avail) Seeded
Smoky BBQ French
Red Wine Jus
PORKRIBS "n—2 U 7 47.0

Hickory basted pork ribs with coleslaw, fries & smoky BBQ dipping sauce.
BNEKA, a—L2xe— KT FT774, ZAE—I N—_"Fa—YV—Z{RZX

LAMB CUTLETS 7 AF 3 v 7 42.0
Chargrilled rosemary infused lamb cutlets on mashed potato, wilted spinach, balsamic
onions and chilli mustard jus.

H—RA~v Y=L~V LT LA, vy aRT b IZO AR,

AN R A=A N TF Vv ALZ— R =A% DHET

VEAL SHANK - Dundee’s specialty allow 1/2 hour for preparing (gf) 58.5
fFEOTRAOE AR (TENZTEWTH D, 30 pEBRMZ W& £9)
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.
BT 4 — AR —T T8 R AIA, 77V ay NeRTUA Y —2TH EIF T
12 ¥ OO TRRICY vy Y 2R T M eI X EZIRRT

CHICKEN BREAST (gf) % ™ i A 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.

P RITA b~ b, =V I R"E— TR REHEORWRAICGED, A —7 T R,
AA—=F"RT b, = RUE, 2V == HWEITYV—AZIRZT



SIDES — ALL5.5 EANESC

COLESLAW (contains peanuts) 2 —/ /LA —4% 5 &
Shredded wombok & Asian flavours, coated in tom yum mayo.

ROCKET & APPLE SALAD (v, gf) Y T vy a o % F &
Rocket, shaved Parmesan & shredded apple salad with balsamic dressing.

MIXED LEAF SALAD (v, gf) S v 7 A —T7 %5 &
Mixed salad leaves with cherry tomatoes, red onion, fetta cheese & snowpea sprouts,
coated in a balsamic dressing.

SUGARSNAPPEAS TV & J—Y v 7 TY T —LIcxAE I T
Sauteed sugar snap peas and English spinach in chilli & garlic.

CAESAR SALAD (gf) > —%—4F &
Baby cos leaves, shaved Parmesan, anchovies, bacon & croutons coated in a creamy anchovy
dressing.

FRIES "7 h 7T A

MIXED VEGETABLES I v 7 RBF3Z

CREAMY MASHED POTATO ~ v ¥ =R T b

HONEY & SESAME ROAST SWEET POTATO (X6 #A D LM T LI 72 A A — hART b
SAUTEED FIELD MUSHROOMS Y T —=< v ¥ = )b— A

STEAMED RICE H Z K

ONION RINGS A=AV 7

CHILLICORN &5 HAZ L ¥ —F U ik

SEAFOOD MAINS ¥ —7— K

WILD BARRAMUNDI (gf) /X T < > F 4 36.0
Wild caught barramundi, pan seared, served with roast sweet potato & topped with

Bowen mango salsa & lemon beurre blanc.

NI FT 4, AA—FRT h, R—ZUE~vI—P Y, LEIARNE—Y—X

BEER BATTERED FISH & CHIPS 7 4 v ¥ 2 &F v 7' A 28.9

Beer battered reef fish served with fries, mixed leaf salad & lime mayo.
RV I AV TH T hAvI— R —RfFE

FISH OF THE DAY A H OfUkHE Market price  BAfh
Please ask our staff for today's special!
ALy ZITZHERLS TEE W



BARRAMUNDI SUPREME (gf) XT7~rT 4 L —7—FR 45.0
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.

NI T4, A= RT b W, 52— VH, RET A0, BKEED
HUA 7 U —nY—2 S

TASTE OF THESEA 7 A A NATH o — 34.0
Crispy beer battered reef fish, beer battered prawns, tempura soft shell crab, crumbed
scallop, crusted calamari and fries served with a rocket, shaved parmesan & apple salad.
A&, g, Y7 NI I7 RET . A TOETHEY &b
RTRNT7IA4, vy aFeT vy TH6}E

MUSSELS A —/VH 28.5
Steamed plump Australian Blue mussels in your choice of chilli and tomato.

F U b~ b EB

OR £721%

Garlic, white wine, parsley & cream sauce.

=V 7, BIA Y, "EIDI =LY —2A

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

T—=TNT v REYRKIEE, =1 v 7 =Rk TA4Aff

BUCKET OF BUGS & PRAWNS /X2 (7 F U = O—F) LiFEDOREKY &t 45.0
Chilled local bug tails and prawns served on ice with grilled ciabatta, mixed leaf salad
& Mary Rose sauce.

ENTREE Rij3Z MAIN £ A

CALAMARI STRIPS A 1 D FE#51F 16.5 29.0
Calamari strips coated in Dundee's special seasoning lightly fried & served
with tom yum mayo.

BT 4= RRA T DFEGITIZ P AV A I R— A2 RAT

GARLIC PRAWNS (gf) #EE D AT — U v 7 JEH: 260 (5) 46.0
Prawns sautéed in garlic with sundried tomatoes, English spinach, finished with

white wine & cream served on jasmine rice.

WEZIT—V 7, PRI F~ b EONAK, BUA L EZ U —ALTYT—1,
¥ AI T A ARIZDOET

CHILLI PRAWNS ¥EE D F U Bk 26.0 (5) 46.0
Prawns sautéed in fresh chilli deglazed with white wine and finished with

rich tomato sauce and served on jasmine rice.

WEErFIV, AVA Y, h~bhY—RATYT—L, V¥ AITA AZOET



CHEF’S CHOICE SEAFOOD PLATTER (Recommended for 2) market price Al

V7 BEODO—T7— ROV GbY AT ET7TA4, hrEALT =&
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.

() W&, N7 (UFUvo—f) O, HiE L—/H, WKiEE

(JB) RNTI=rF 4, RETEENDDNDNVY —RIRZ, AT, BEOT—Y 7 Ak,

F~ FF U EBKRD L —/LH

SEAFOOD TOWER FOR ONE market price FF{fi
V=7 —=K&ZU— (1 AHi) harbEBLT—I &
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 fruit
& Dundee's sauces.

() ~v K7 Z7 1208, WKEE, WE, L—/VH, HiF,

R (vF T DR
(R) NT=rT a4, KET, AT

SEAFOOD PLATTER FOR TWO market price F#f
V=T —= ROV EDE QAF) KT RT7TA4, babEALTA—IfFE
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.

() ~v K7 7710k, nT7AZ =12t %KilEE, 7 (VFIZEO—f) DR

W, fhiE, L—LH
(R) NT<=rT a4, KET, AT

DUNDEE’S ULTIMATE SEAFOOD EXPERIENCE! market price PR
BT 4 — Rl —T7 — RO bt Q4RKLLE)
RTFT7T4, hrbEANLT =&
Hot and cold for two 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.
() AL~y N7 Z7, WKEE, BE, g L—VH, TR
(&) Z7Unllca7 A& —120L WEDOT—V v 7R, NT~T 14, A7
HEEDOX NV NRY v 7 NTOFYVRAKRANTT 4 — b~ FFURBKOL—/VH
RET LN



PASTA — Gluten free pasta available extra 2.0
IRAB (TNT 27 V=AY % DR LEOGEILEIEHES2)

SPINACH & RICOTTA RAVIOLI (v) Gluten free not available

FONAFLY v F—ADT7 4 (FAT 27 ) —IZEHARH)
Pasta filled with spinach and ricotta cheese with a rich tomato sauce, drizzled
with basil pesto.

SMOKED CHICKEN & CHORIZO PENNE

AE—IFF o eFaly—DX R

Smoked chicken, chorizo, Kalamata olives & wild rocket tossed with penne pastain a
rich tomato and olive oil sauce.

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

THRADR, AA— b F=F>, FV—T T2 ZTF—ADANFT 4 —
Thin spaghetti tossed with avocado, sweet red onions, olives, cherry tomatoes,
red peppers & baby spinach with crumbled buffalo fetta.

BUGTAIL SPAGHETTINI

NT (UFUVTEDO—FE) DRDANTT 1 —

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

BACON & MUSHROOM LINGUINE

R—ar sy va)—2DY T A%

Sautéed bacon, mushroom & baby spinach in a white wine & creamy sauce, finished
with green eschallots.

SEAFOOD LINGUINE

V=T —=RDY T A X

Linguine pasta tossed with a selection of sautéed prawns, mussels, scallops, calamari
& octopus in a garlic & tomato sauce.

PRAWN & SCALLOP PAPPARDELLE

MELRET ORIV T b (RIEWY R ARD N2 2 O—Fif)

Thick, flat pasta tossed with sautéed prawns, roe on scallops, semi dried tomatoes &
spinach in a creamy white wine pesto sauce.

25.0

29.0

27.0

37.5

28.0

39.0

355
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HOT ROCKS FA%5E

YOU ARE THE CHEF!

e o BT, FERBESNEEZ ZHS TERBELWZZE, BAL EROWEREITET,
Cook on a smoking hot volcanic rock! All rocks are served with a lime and soy, smoky barbeque,
miso & sesame dipping sauces & potatoes of the day.

OZ BEEF ROCK (gf) A —Y—b—7 36.9
Australian prime eye fillet steak.

LAMB CUTLETROCK Z AF =3 v/ 38.0
Rosemary infused lamb cutlets.

HOP ROCK (gf) 51> H/L— 30.0
Lean Kangaroo fillet.

BUSHTUCKER 7' v ¥ = & v 1 —

ENTREE Fii3% MAIN 2 A >
KANGAROO SATAY (contains peanuts) 77 > 77 /L— D Y7 — Jalbk 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.
REEE D o N—E AR, U, FIDOYIH (A v—E—F v =2} X)

AUSSIE CONNECTION (contains peanuts) A — 3 — 2 R 7 g 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.
HBEEE U —, BEEEV=LAX, 5, TV T4
(BOEE Y =X, AL —E—F vV Y —2ffX)

CROCODILE SATAY (contains peanuts) ¥V = M%7 — Lk 21.0 35.0
Barbecued bite size pieces of skewered crocodile, with a wombok, snowpea sprout
& chilli salad with a lemon myrtle mayo.

BREE V=L AK, TH. TV IH (ROEEZ Y =21 X)

KANGAROO LOIN (gf) Z U /v L7z T > FT/v— 34.0
Peppered kangaroo loin fillet, chargrilled & sliced; served with honey roast sweet potato,

crispy prosciutto, red wine jus and beetroot relish.

TN —T 4 VRIWZZT VNV LTEEANL, ANF IV Tr—RA NLTEAAL — FRT MIRTA
V=R =X TV LERZLT

AUSTRALIAN SAMPLER PLATE A — A N Z U 7 o H 75— L — | 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 satay served with
honey roast sweet potato, Ooray plum & chilli sauce, and lemon myrtle mayo.
TAT A VAT =% NI~ T 4, BREE TN —, BEE V= 23a—Y—&—V
AT —WE, AL — b RT |

HOpEE Y —A AR v—E—F vV Y= FTLY—Z}Z)
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DESSERTS 7 #— b
Please feel free to request our dessert tray to view our great range of desserts.

CHEESE CAKE OF THE DAY A H D F— X /r—=% 15.0
Please ask staff for the flavour of today’s cheese cake.

AKHOF = —FFTAH v 712 THERBLITFE 0N

MAGNUM LAVA ~ 7'} L5 F N 18.5
Dark chocolate lava pudding with a mini Magnum ice-cream, honeycomb crumbs & double cream.
2NN F a2 AL — hRT LI T T LATART Y —A n=—arK, 7 IJ—L%EIKZT

STICKY DATE PUDDING AT 4 v ¥ —F =Y 7T 1 7 15.0
Sticky date and ginger pudding served with toffee sauce and vanilla ice-cream.
TV EEFEODATVICN T 4=V —RENR=ZTF T A AT Y —LEIRAT

DUNDEE’S DESSERT TASTER & T f — AT W' — h T A A X — 19.5
Chocolate and Kahlua mousse tartlet, strawberry gelato in a waffle cone and a

mango creme brulee.
Faal—hrhNV—TL—A, OV xzT7—h, w2 d—T7 Y2l

COCONUT PARFAIT =3} Y /X7 = 15.0
Coconut and Malibu parfait with lychee salsa and macadamia biscotti.
aaf VeV TONT oZTAFHNY eI X IT VY ERTYT 4 HRAT

BANANA FRITTERS /N FF 7 U » & — 15.0
Cinnamon sugared banana fritters with toffee sauce and coconut gelato.

NFFORESIZTEL EWFEZOE, N T4 —Y—REaatf oY =T7— a2l

TODAY’S TART A H ®D % jL k 15.0
Tart of the day with blueberry compote and vanilla anglaise.
Ask staff for the flavour of today’s tart.

KHDH L K ix’y/7k—\_ mu<7bx_él/\

CHEESE PLATE F— XDV &bt 22.5
Cheese plate consisting of three cheeses. Please see today’s selection.

GELATO V=7 — |k 4.5
Choose from milk chocolate, strawberry, macadamia or coconut.
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SORBET &% —~ v k Le
Choose from passionfruit, mango, strawberry, lemon and lime.
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COFFEE =—E—

Brand: Dundee’s Ashore Blend

Roast: Dark

Crema: Solid, Hazelnut Brown

Aroma: Italian, Intensive, Fine Chocolate Note
Flavour: Perfectly Balanced, Well Rounded

reg  mug
Cappuccino 7 7*F—/ 4.0 4.8
Latte 77 4.0 4.8
Flat White 77 v bR T A b 40 48
Chai Latte F¥ A 77 4.0 4.8
longBlack B> 775 w7 3.7
ShortBlack ¥ a— N7 Z v 7 3.7

Long Macchiato 2 > 7' <% 7 — b 3.7
Short Macchiato > a— h~F%7— | 3.7

Ristretto U A b L b 3.7
Mochaccino & 71 4.3 4.9
Affogato (espresso & ice-cream) 8.0
77 F =k

Soy Milk T.%L 0.5

ExtraShot =7 A T =X 7L v Y 1.0
TEAT 4 —

Brand: Serenetea

Pot of Tea (Single) 4.2

Breakfast blend #LAS

Earl Grey 77—/ LA

China Green HI[Ef*AE

Chamomile AUEI—/L

Apple elderflower 7 > PNV )V F—T 5T —F 1 —
Marrakech Mint X > F7 4 —

Ginger & Lemongrass LEV YUV —T 4 —
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Liqueur Coffee

Made with Dundee’s signature ashore blend espresso coffee and topped with whipped cream.
Choose one of your favourite liqueurs or choose one of the following:

IRISH COFFEE - Jameson Irish Whiskey 11.0
ITALIAN COFFEE- Frangelico 11.0
ROMAN COFFEE - Galliano 11.0
JAMAICAN COFFEE - Jamaican Rum 11.0
MONTE CRISTO - Kahlua & Grand Marnier 11.0
IRISH CREAM COFFEE - Baileys 11.0

AFTER DINNER

PORT & MUSCAT

gls
Penfolds Club 6.0
Galway Pipe 8.0
Penfolds Grandfather 14.0
COGNAC & BRANDY

gls
St Agnes Brandy 10.5
Courvoisier vsop 12.0
Remy Martin vsop 14.0
Hennessy vsop 14.0
DIGESTIVE

gls
Grappa Nard 10.0
Limoncello 10.0
DESSERT WINES (75ml glass)

gls bot
Campbells Topaque 8.0 35.5

Campbells Muscat 8.0 35.5



