
Menu
To Share 
Bruschetta - choice of: 10 each 

Serrano ham, goat’s cheese, cherry tomato, roquette 

Spinach, artichoke, charred capsicum, feta, spring onions 

Figs, blue cheese, bacon, honey balsamic

Pizza bread, garlic, parmesan, basil pesto 12        

Turkish bread, marinated olives, local olive oil 12    

Local Goldfish Bowl wood fired bread, selection of dips 12

Entrées
Natural Oysters (GF) Three 12 | Six 23 

Oysters, lemongrass, coconut emulsion,  

fish roe Three 14 | Six 28  

Powerhouse Oysters, bacon, Worcestershire  

sauce, Kaffir lime leaf glaze (GF) Three 14 | Six 28  

Prawn & avocado stack,  

grilled marinated capsicum, mesclun salad,  

house made cocktail sauce 27.90 | 37.90     

Prawn dumplings, coriander, ginger,  

scallions, sesame & soy, chilli oil 27.90 | 37.90 

Tuna tataki, pickled radish, wasabi mayonnaise 35.90 | 45.90

Pork belly, seared scallops, celeriac puree,  

green peas, hazelnut dukkah 25.90 | 35.90

Vegetable tempura, Kaffir lime leaves,  

lemongrass, fish sauce, palm sugar  22.90 | 29.90

Insalata caprese, vine ripened tomatoes,  

fresh mozzarella, basil, olive oil 24.90 | 34.90

Powerhouse Thai beef salad, smoked grass  

fed beef, roasted cashews, sweet potato crisps,  

chilli palm sugar lime dressing 26.90 | 36.90

Mains
Poached Nile Perch fillet, soba noodles,  

bok choy, aromatic herbs, mirin, sauce vierge 38.90  

Nori wrapped Salmon fillet, quinoa salad,  

ponzu miso sauce, Japanese pickles 36.90

Seared Snapper fillet, country style potato,  

asparagus, Romesco sauce 36.90

Masala silken tofu, sautéed wombok,  

fragrant Pilau rice, crackers 28.90

Grilled chicken breast, raisin honey compote,  

succotash, five spice jus 36.90

Please note a 10% surcharge applies on public holidays.



Lavender honey glazed duck breast, 

corn salsa, salt baked beets, sauce bigarade 38.90

Braised lamb shank, polenta, green beans,  

toasted almonds, herb oil, coffee cherry sauce 38.90

Butter chicken, fragrant Pilau rice,  

poppadums, pickle, raita 35.90

Indonesian curry, rice, cucumber, carrot, chilli pickle 

Vegetable & tofu (V) 28.90 | Chicken 34.90 | Beef 38.90 | Seafood 42.90 

Farmhouse Food
10 hour slow cooked grass fed beef ribs,  
Jack Daniel’s BBQ sauce, buttered corn,  

Powerhouse slaw, wedges 47.90

14 hour slow cooked ‘Neeworra Farm’ Guyra 
lamb shoulder for 2, butter tossed carrots,  

beans, dukkah, Greek yoghurt 95

From the Grill
Select 2 small sides to accompany your meal

Chargrilled 200gm grass fed eye fillet of beef 46.90  

Chargrilled 300gm Jack’s Creek grain fed  
scotch fillet of beef 53.90

Chargrilled 500gm grass fed rib eye on the bone 59.90 

Jack’s Creek grain fed 300gm sirloin of beef 48.90 

‘Neeworra Farm’ Guyra 250gm lamb rump (GF) 44.90 

Wagyu M4 250gm beef rump 46.90 

Chargrilled southern dry rub chicken breast 36.90 

ADD 

Whole Ocean King Prawn 8.50 each 

Oysters 4.60 each 

Sauces Chimichurri, red wine jus, miso butter, truffle 

mushroom, Diane, green peppercorn

Mustards Hot English, Dijon, wholegrain

Sides small 9 | large 16

Sweet potato chips (V) 

Chunky chips (V) 

Buttered seasonal vegetables (V) 

Powerhouse slaw 

Butter tossed carrots, dukkah, Greek yoghurt 

Green beans, pine nuts, Chardonnay vinegar, shallot reduction 

Mixed lettuce leaves, red radish, lime vinaigrette 

Greek salad (V, GF) 

Sweet potato mash, toasted sesame seeds, spring onions 

Parmesan potato mash  

Fragrant Pilau rice

Please note a 10% surcharge applies on public holidays.



Peach crème brulee, 

coconut cookies (GF) 16.90

Passionfruit cheesecake, 

cherry ice-cream 16.90      

White chocolate & berry dome, 

raspberry coulis 16.90

Warm chocolate hazelnut brownie, 

salted caramel crumb, orange sauce,  

chocolate ice cream  16.90     

Sticky date pudding, 

butterscotch sauce, vanilla bean ice cream 16.90

Selection of Australian Cheese,  

roasted nuts, dried fruit, 

water crackers, crostini, chutney 19.90 p/p

Desserts

Please note a 10% surcharge applies on public holidays.


