
Carousel 
R E S T A U R A N T 

 

Entrees 
 

Garlic buttered ciabatta, 

toasted and topped with roast garlic aioli 

5.50 

 

Braised mushrooms and double cream brie 

served on lightly toasted sourdough 

8.00 

 

Butternut pumpkin, maple and nutmeg soup                                                                                       

10.00 

 

Tempura battered prawns, 

served with orange and chilli dipping sauce                                               

13.50 

 

Warm fig salad 

with candied orange, fetta tossed through fresh rocket, 

and balsamic vinaigrette 

17.00 

 

 

Oysters 

 

Coffin bay oysters, shucked in house 

Natural: Half dozen 12.00    Dozen 24.00 

Kilpatrick: Half dozen 15.00    Dozen 30.00 
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Mains 
 

Char grilled zucchini, 

eggplant, roast capsicum and asparagus risotto 

19.00 

add Chicken   3.00 

 

Roasted lamb breast, 

tomato and capsicum stuffing served with roast garlic & thyme mashed potato 

20.00 

 

Chicken, pancetta and asparagus, 

tossed through fettuccini topped with a soft poached egg 

22.00 

 

Grilled or battered barramundi, 

served with salad, chips and house made tartare sauce 

24.50 

 

Twice cooked pork belly, 

served with beetroot parsnip and sweet potato tarte tatin 

25.00 

 

Baked atlantic salmon, 

with blistered cherry tomatoes sautéed beans and roast sweet potato 

27.00 

 
 

From the grill 
 

200g Sirloin 

served with choice of mash, or chips, salad or vegetables 

topped with your choice of gravy, mushroom or pepper sauce 

26.00 

 

300g Rib Fillet 

served with caramelised baby onion salad and blue cheese cream sauce 

32.50 

 

250g Eye Fillet 

watercress, almond, fennel & cherry tomato salad, sweet potato mash  

& pink peppercorn jus 

32.50 
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Desserts 
 

Sticky date pudding 

         with butterscotch sauce 

10.00 

 

        Blueberry panna cotta 

          with almond and honey syrup 

10.00 

 

     Bread and butter pudding 

with vanilla ice cream 

10.00 

 

Three chocolate terrine 

with mixed berry coulis 

10.00 

 

 

Coffee, Tea & Chocolate 
 

Filter Coffee 

3.95 

 

Espresso Coffees 

Cappuccino, Cafe Latte, Short Black, Mochaccino, Machiatto 

4.95 

 

Liqueur Coffees 

Coffee, topped with whipped cream and  your choice of: 

kahlua, crème de cacao, frangelico, irish whiskey, 

cointreau, baileys, sambuca or amaretto 

7.50 

 

Tea 

3.95 

 

Hot Chocolate 

4.50 

 


