
 

DINNER MENU 
Breads 

Warm cob loaf served with extra virgin olive oil and ground roast nuts          8 

Crispy Turkish bread with creamy garlic butter             8 

Tomato and basil Bruschetta with garlic olive oil           9 

Starters 

Sydney Rock oysters                  ½ doz   /   doz 

natural with fresh lemon and cracked black pepper      12 24 

with caramelised eschallot and red wine vinegar       14 28 

Black Angus beef carpaccio with mustard aioli         19 

Soft shell crab in crispy batter with caramelised lime and red pepper aioli     18 

LHM antipasto selection of meats, grilled vegetables, smoked salmon, olives and sour dough    for 1 – 18 / for 2 – 26 

 vegetarian option                   for 1 – 14 / for 2 – 22 

Mains  

Seared salmon on silky celeriac puree, black sesame salad with sweet corn and chilli salsa  GF   29 

Breaded chicken supreme stuffed with ham and tomato, served with crisp cos heart, 
avocado and Parmesan dressing           27 

Pork medallions with fresh mint, peanuts, LHM pickled spring onions and nuoc cham dressing   25 

Pan seared beef fillet wrapped in prosciutto, served with potato cake, wilted spinach 
and wild mushroom jus  GF           34 

Fish of the day – please see blackboard for special        29 

Lakehouse seafood tower for 2 with fresh prawns, Morton bay bugs, smoked salmon salad, 
seasonal fruit, Sydney rock oysters, sauté of plump scallops, prawns and mussels 
in a light tomato and basil sauce, beer battered flathead, soft shell crab and chips    99 

Sides 

Spring vegetables with garlic, tomato and basil sauce GF  V           8 

Classic rocket and Parmesan salad  GF   V           9 

Beer battered chips with garlic aioli V              7 

Crispy polenta chips with rosemary salt and Parmesan  V           8 

Desserts  

Apple and rhubarb crumble with crème anglaise and ice-cream       14 

Smooth vanilla panna cotta with poached seasonal fruit  GF  V       12 

Rich indulgent molten chocolate pudding served with vanilla bean ice-cream  V  (please allow 15 minutes) 12 

Affogatto  - Creamy hazelnut gelato with an espresso shot and Frangelico GF  V     15 

Your choice of 3 scoops of ice-cream, gelato or sorbets   V       12 

Saturday surcharge $2 per person Sunday surcharge $3 per person Public holiday surcharge $5 per person 


