
 

 

ENTRÉE 

Garlic Bread 8.0 (GFO) 

Grilled Pana di Casa Loaf with Garlic and Parsley Butter 
 
 

Camembert Mignon 18.0 (GFO) 

Our Signature Whole Baked Camembert, Bound in Bacon, with 
Cranberry, Beetroot Relish, Dukkha and Sun Dried Tomatoes 

 

 

Prawn and Salmon Chirashizushi 22.0 (GF)   

Japanese Scattered Sushi with Spencer Gulf Prawns, Smoked Salmon, 
Sushi Rice and Wasabi Mayo 

 
 

Ellens’ Antipasto for Two 30.0 (GFO) 

Chefs’ Selection of Gourmet Meats, Cheeses, Beetroot Relish, 
Marinated Olives, pickled Vegetables, Crackers and Bread. 

 

Vegan Bell Peppers 16.0 (V)(GF) 

Butternut Pumpkin, Semi Dried Tomatoes and Chick Peas Encased in 
Roasted Bell Peppers with Chefs Homemade Romesco Sauce. 

Main Course Serving $30 
 

 

Seafood Risotto 18.0 (GF) 

Local Sourced Seafood Cooked in a Creamy Tomato Sauce. 
Main Course Serving $36 

 

Oysters  (GF)   

Natural (Half a Dozen)  $20.00 
Kilpatrick (Half a Dozen) $25.00  

 

 



 

 

 

 

 

Dinner Menu  

 

Marinated Pork Belly 42.0 (GF) 

Asian Inspired Marinated Pork Belly with Bok Choy, Stir Fry Seasonal 
Vegetables and Steamed Rice 

 
 
 

Caprese Fillet Mignon 48.0 (GFO) 

2 Prime Fillets, Croutons, Prosciutto, Summer Tomato, Basil and 
Bocconcini, with Red Wine Jus 

 
 

 
 

Summer Atlantic Salmon 40.0 (GF)  

Crispy Skin Salmon with a Fusion of Sweet and Spicy Pineapple Salsa 
 
 
 
 

Ocean Chicken 40.0 (GF) 

Oven Baked Chicken Breast filled with Sun Dried Tomatoes and 
Camembert Cheese, topped with Skewered Garlic Prawns and 

finished with Hollandaise Sauce.  
 

 
 



 
 
 

Outback Beef Brisket 42.0 (GF) 

Beef Brisket crusted in Spiced Rub with a Sticky Bourbon Glaze 
 
 
 

Deep Sea Delicacy 40.00 (GFO)  

Fresh Daily Sourced Seafood as Prepared by the Chef 
 
 

Butchers Block  48.00 (GFO)  

Premium Butchers Selection 
 
 

Ellens’ Pappardelle 30.0  (V) 

Al Dente Pappardelle Pasta with Garlic, Chilli, Homemade Passata, 
Blistered Sun Dried Tomatoes, Basil and Parmesan 

Add Chicken $9 
Add Prawns $10 

 
 

 
 
 

Charred Pumpkin Delight 29.0 (V) (GF) 

Gourmet Mixed Lettuce, Semi Dried Tomatoes, Cucumber, Spiced 
Haloumi, Snow Pea Sprouts, Spanish Onion and Chefs Tangy 

Vinaigrette Dressing 
Add Chicken  $9 
Add Prawns $10 
Add  Bacon $7 


