icons brasserie
lunch menu

enfrees
garic bread with toasted turkish bread 38
bruschetta - toosted sour dough with fresh tormate, basil, red onion, aged baksamic and olive oil $8
char grilled breads - sour dough and turkish bread with extra virgin olive il and aged balsamic $8
pacific oysters - kilpatrick, mormay, natural or red wine shallot dressing — half/full dozen $16/$28
pumpkin soup - slow cooked buttemut purmickin with cream $12

soup of the day $12

salads, sandwiches and burgers

caesar salad - cos lettuce, poached egqg, crispy bacon, croutons, shaved parmesan $15/$18
with prows, smoked salmon or chicken $18/$22

cobb salad - assorted leaves with bbacon, beoiled egg, avocado, chicken and
blue cheese with traditional coblb salad dressing $14/$18

spicy chilll poached chicken salad - with glass noodle, cashew nut, coriander
and mint with nam jim dressing $18/322

panzanela salad - with oven roasted peppers, capers, cherry fomato, red onion,
cucumber, bbasil, anchowvy ond fresh sourdough croutors $14/$18

marrictt classic clul - white toasted bread with roast turkey, bacon, fomato,
lettuce and mayonndise served with french fries $24

fillet steak sanchwich - foasted turkish bread with sautéed spanish onion,
beetroot jam, tomateo, lettuce with béarmaise sauce and fries $24

vegetarian open sanchvich - griled vegetables, hommus, avocado, mayorndise,
wholemeal bread with salad $22

korie and double smoked ham - with fresh pear on toasted batard bread and served with salad $22

marrictt beef burger - served on dsesame bun with cheddar cheese, bacon,
red onion served with salad garnish and french fries $24

cajun chicken burger - crispy fried cajun chicken with cheese, avocado, lettuce,
tomato relish served with potato wedges 324

mains
beer battered flathead - deep fried with chunky fries and tartare sauce $35
victorian slow cooked lamio shanks - with mashed potato and red wine jus $35
pasta of the day $25
risotto of the day $25
thai green curry snapper filets - with wok fried asian vegetables and jasmine rice $35

rocst pumpkin fettuccine - english spinach, caramelised onion, white wine cream sauce $25

grills
king island beef fillet 200 gram $40
king island beef fillet mignon 200 gram $40
& star rib eye steak 300 gram $40
stock yard grain fed sirlcin 250 gram $40
sauces for meat red wine jus, pepper, garlic butter. mushroom, lemon butter, bearnaise
organic chicken breast 240 gram $40
tosmanian atlantic salmon 200 gram $40
sauces for chicken fseafood garlic butter, lemon butter, white wine cream, hollandaise

all grills are accompanied by yvour choice of mashed potato, steak fries, potato wedges,
gratfin pofato or baked pofato with sour cream, shallots and bacon



