
ROTISSERIE

TO SHARE

MENU

Jalapeño cornbread 7.5

Jambalaya arancini  11.5

Blackened corn medallions 9.5

Calamari, olive, chorizo 13.5

Jerk chicken bites 13.5

Hand cut fries - spicy potato / sweet potato / mix of both 8.5

Oysters – natural / baked  4.5 each  

Prime rib meatballs, Jamaican hot sauce 13.5

Soft shell crab, bouillabaisse dipping sauce 17.5

Chargrilled mixed peppers & chillis 9.5

Ceviche, tortillas 15.5

Vege empañadas  12.5

Curried goat croquettes, mango chutney 12.5

Monday

Sweet spiced duck, ginger orange carrots,
spiced pumpkin puree, citrus jus  32

Tuesday

Suckling pig, braised red cabbage, calvados baked apple,
anise jus 28.5

Wednesday

Venison, salt roasted beets, orange & black cherry salad,
thyme jus 28.5

Thursday

Goat shoulder, creamy caraway polenta,
chargrilled baby leeks, thyme jus 28.5

Friday

Chicken, mixed mushroom risotto, chargrilled artichokes,
truffle jus 28.5

Saturday

Rolled beef, balsamic roasted Spanish onion,
cinnamon smoked parsnip, pinot jus 31.5

Sunday

Leg of lamb, vine ripened tomatoes, olive gnocchi,
rosemary jus 31.5



SIDES

DESSERTS

ENTREES

MAINS

Oysters – natural / baked 4.5 each

Atlantic scallop, chorizo, succotash 19.5

Traditional bisque, croutons, rouille 18.5

Crab cake, smoked chipotle crème fraiche,
coriander, candied lemon  18

Globe artichoke heart, orange, green chilli, fennel 17.5

Chargrilled corn medallions, chipotle butter 7.5

Hand cut fries - spicy potato / sweet potato / mix of both 8.5

Minted cucumber salad 8 

Chargrilled mixed peppers & chillis 7.5

Rocket, Spanish onion, manchego, date 9.5

Beignets, vanilla bean, compote selection 14.5

Bread pudding, whisky sauce, cinnamon cream 14.5

Chocolate fondant, rum ‘n’ raisin 14.5

Pumpkin pie, salted caramel 14.5

Libertine prime cuts
Beef choices - prime rib, Wakanui sirloin, Angus eye fillet     
Baste choices - cajun, chimichurri, smoked tomato
(All steaks served with mixed capsicum caponata) 34.5

Pan roasted market fish, tomato medley  27.5 

Smoked paprika tempura market fish, capsicum, corn tartare,
okra chips  27.5

Chargrilled pork belly, fennel & apple slaw,
angel hair potato 31

Chicken crown, french beans, lemon & oregano fondant potato 29.5

Kumara & sweetcorn paella, mango chutney, snow peas 23.5


