
 

 
15% surcharge on all public holidays  

 

CAFÉ CLIPPER DINNER 
MENU 

 
 

 (gfo) Garlic bread 9 
 

(gfo) Soup of the day  
garlic bread 14 

 
Small Bites 

 
(veg) Crumbed haloumi 20 

house made onion jam 
 

(gfo, veg) Creamy mushroom trio 24 
enoki, oyster, button mushrooms, creamy sauce, on crusty 

baguette  
 

(gf) Salt & pepper baby squid 25 
housemade aioli 

 
(gfo) Lamb ribs 22 

parsley, fresh chilli, flaky salt, chimichurri 
 

Something bigger 
 

(gf) Fish & chips 29 
sweetlip snapper, rice based tempura batter, garden salad, 

chips 
(grilled optional) 

 
(gf) Sirloin steak 36 

seasonal vegetables, chat potatoes or chips, salad 
mushroom, peppercorn, garlic, creamy mustard, gravy  

 
surf and turf option (add prawns) 42 

 
(gf) Crispy skinned salmon 32 

dill hollandaise, seasonal vegetables, chat potatoes 
 
 



 

 
15% surcharge on all public holidays  

 

CAFÉ CLIPPER DINNER 
MENU 

 
(gf) Lamb rump 32 

sous vide lamb rump, sweet potato puree, seasonal 
vegetables, sherry jus 

 
Gnocchi bolognese 28 

classic Italian bolognese, gnocchi, parmesan 
 

(veg) Mediterranean Cous Cous salad 20 
pearl cous cous, fetta, roasted pumpkin, zucchini, capsicum, 

spinach 
add chicken 6 

 
Sides 

(gf) Bowl of Chips 10 
aioli  

 
(gf) Bowl of wedges 12  
sour cream, sweet chilli  

 
Dessert 

 
(veg) Chocolate Fondant 15 

berry coulis, praline 
 

(gf, veg) Sticky date pudding 12 
butterscotch sauce, ice-cream 

 
(veg, gf) Crème Brulee 12 

classically made 


