BREAD

garlic bread 










$8

lightly toasted panini loaf topped with vibrant herb garlic butter and 

melted reggiano parmigiano










pesto twists










$9

basil pesto puff pastry twists with a side of sour cream and chive dip




bruschetta










$9

yellow cherry tomato salsa and creamy marinated feta served on garlic infused 

turkish bread, torn basil leaves, apple balsamic and crispy fried prosciutto




tuscan loaf










$8

sliced oven baked tuscan loaf with sundried tomato and garlic butter




bread & dips










$8

chefs selection of assorted dips with turkish bread

ENTREES

lamb











$22

warm salad of marinated lamb loin, grilled and sliced served with pan fried haloumi, 

blistered cherry tomatoes, kalamata olives, sugar snap peas and baby spinach all 

finished with creamy housemade tzatziki 








calamari










$21

smoked paprika calamari with local grown rocket, poached beetroot and cherry 

tomato salad topped with an almond aioli








oysters

kilpatrick  




$19 ½ dozen 
 
$29 dozen

natural  




$16 ½ dozen 

$26 dozen

daily special

  


$19 ½ dozen

$29 dozen

risotto











$21

golden butternut pumpkin risotto with baby spinach, almonds and parmesan



chicken 










$22

brie, asparagus, prosciutto and chicken roulade sliced and served with a vibrant 

herb salad and sweet chilli cranberry dressing







duck 











$23

crispy roasted duck breast, marinated in chinese mixed spices served over savoury 

pikelets dressed with a lemon and sweet chilli sauce 






cannelloni










$18

beef cheek, field mushroom and sundried tomato filled cannelloni with an orange 

and tomato salsa topped with reggiano parmesan







pork belly










$22

slow poached pork belly, golden roasted with a star anise and cinnamon reduction 

and a pineapple, apple and red onion salad 








MAINS

duck











$36

roasted duck breast with a risotto of field mushrooms, green peas, baby 

spinach and reggiano parmesan finished with truffle oil






chicken











$35

chicken breast, ricotta and macadamia nut roulade wrapped in prosciutto and 

served on a bed of confit potato and sweet potato, roasted eschallots 

and a honey carrot puree










fish











$36

fresh local fish with quinelles of rich mashed potato, asparagus and blistered 

cherry tomatoes dressed with a white wine hollandaise






edge r&b










$45

warm salad of golden fried kipfler potatoes with cherry tomatoes, baby 

spinach, herbs and garlic butter garnished with a marinated 250g eye fillet, 

a herb and chilli buttered bug, half shell scallop and a side of creamy garlic sauce



lamb rack










$38

mixed herb infused lamb rack with smashed crispy fried ruby chat potatoes, garlic 

butter and fresh herbs garnished with a rich red wine reduction




atlantic salmon









$38

crispy skinned atlantic salmon served on a warm tossed salad of seasonal 

greens and kipfler potatoes dressed with citrus buerre blanc













seafood marinara







     e $22    m $30

tomato and chilli based spaghetti marinara with a generous selection of 

seafood combined with fresh herbs and parmesan

FROM THE GRILL


300g porterhouse


$38


250g eye fillet



$38


400g rib on the bone


$38

all edge premium steaks are served with herb and garlic mash, baby carrots, broccolini, 

and your choice of sauce



red wine jus



mushroom jus



creamy pepper


garlic cream



tomato chilli relish


ON THE EDGE

seasonal greens sautéed in almond butter






$8


sauteed sea scallops and prawns in a garlic cream sauce 




$10


fresh garden salad with balsamic dressing






$8



thick battered chips with aioli








$8

golden fried kipfler potatoes with cherry tomatoes, herbs and garlic butter

$9

DESSERTS

tart











$12


chocolate and caramel tart with poached pear and vanilla ice cream




crème brulee










$12



zesty lemon crème brulee served with biscotti and fresh housemade lemon sorbet



sorbets











$14



trio of sorbets (ask waiter for daily selection) served with biscotti



cheesecake










$12

chocolate and banana cheesecake served with macadamia nut ice cream




cheese platter










$17



chefs finest selection of cheeses, fruits and lavosh crackers 






affogato










$12

rich chocolate ice cream accompanied by a shot of expresso coffee and vanilla 

flavoured licor 43











