
 

 

 

       
 

 

 
BREAKING BREAD 
brasserie bread sourdough with olive oil & balsamic         5 
roast garlic & rosemary bread with french butter          5 
 
TO START AND TO SHARE 
warm marinated olives, marinated fetta & grissini       10 
house made felafel, pickled radish, hummus, sumac & pita bread     10 
spicy meatballs, tomato chili relish, dukkah & toasts      10 
crystal bay prawns with aioli & lemon                          13 
coffin bay oysters with mignonette dressing               4 each 
mussels with tomato, garlic, chilli, white wine & parsley       10 
        
ENTRÉE 
Minestrone soup, herbs sourdough & olive oil                    15 
clam chowder, melba toast & olive oil          15 
prawn cocktail with cucumber, avocado, tahini, lemon & watercress      15 
salade gourmande-asparagus, haloumi, avocado, almonds, rocket & poached egg     15 
caprese salad, buffalo mozzarella, trussed tomatoes, basil balsamic reduction     15 
 
 
PASTA-(pasta is made from “00” flour in the old pool kitchen) 
spinach and ricotta cannelloni, parmesan & sage       22 
fettuccine “carbonara” pancetta, garlic, white wine & parmesan     22 
spaghetti bolognese, parmesan & sage        22 
prosciutto, pea, truffle & parsley carnaroli risotto       22 
 
MAIN COURSE 
grilled whole baby snapper, parsley, chilli, lemon & toasted almond salsa    29 
beef bourguignon, mashed potato & herbs                           29 
tomato & chickpea cassoulet with beetroot chips & horse radish aioli    29  
coq au vin, chicken maryland braised in red wine with spec & herbs    29 
lamb shoulder, soft polenta, green beans & roasted garlic       29 
 
ON THE SIDE 
chips & béarnaise                                           8 
cauliflower mornay            8 
steamed buttered peas            8 
rocket, marinated fetta & vinaigrette          8 
glazed carrots             8  
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CHEESE 
delice de bourgogne           10 
st agur             10 
manchego            10 
holy goat la luna            10 
 
 
DESSERT 
lemon tart & whipped cream          12 
tart tatin & vanilla ice cream          12 
eton mess- crushed meringue, strawberries, cream & raspberry parfait     12 
the old pool wagon wheel           12 
pecan butter ice cream sundae, warm chocolate sauce, marshmallows & peanuts    12 
 
 
 
 

 

KIDS MENU 
          18 (main & dessert) 
macaroni & cheese 
spaghetti & meat balls 
shepard’s pie 
potato skins, cheese sauce, bacon, sour cream & avocado 
bangers & mash 
crumbed calamari, prawns, chips & cocktail sauce 
 
*all kids meals served with a bowl of garden salad 
 
the old pool wagon wheel  
strawberry short cake 
chocolate sundae, whipped cream & peanuts 
strawberry sundae, whipped cream & strawberries 
caramel sundae, whipped cream & peanuts  
 

 

 

 

 

 

 

 

Chef : Hayden Elleton 


