
$22 TWO COURSE | ENTREE + MAIN OR MAIN + DESSERT
$25 THREE COURSE  |   AVAILABLE MONDAY TO FRIDAY 12PM - 3PM

ALMA ROAST OF THE DAY	
ROAST PUMPKIN, GARLIC POTATOES, CARROTS, STEAMED GREENS, GRAVY 

BEER BATTERED FISH + CHIPS	
TARTARE, LEMON, CLASSIC SALAD

SEA SALT + SZECHUAN PEPPER SQUID	
TARTARE, LEMON, CLASSIC SALAD, CHIPS

HALF CHICKEN SCHNITZEL	
CLASSIC SALAD, CHIPS, CHOICE OF SAUCE

LAMB YIROS SALAD BOWL GFO

CONFIT LAMB, CHICKPEAS, ICEBERG LETTUCE, ROASTED MEDITERRANEAN VEGETABLES, 
OREGANO, YOGHURT, LEMON, PITA BREAD

PANZANELLA SALAD V, GFO

TOMATO, BOCCONCINI, BASIL, CUCUMBER, CROUTONS

STICKY DATE PUDDING	
CARAMEL SAUCE, CHANTILLY CREAM

ICE CREAM SUNDAE 	
VANILLA ICE CREAM, CHOCOLATE SAUCE, NUTS

NO FURTHER DISCOUNTS  |   NOT AVAIL ABLE PUBLIC HOLIDAYS  |   V  =  V E G E TA R I A N   |   G F  = G LU T E N  F R E E
N OT  A L L  I N G R E D I E N T S  L I S T E D,  P L E A S E  A S K  F O R  A S S I S TA N C E  I F  R E Q U I R E D  |  M A N A G E M E N T  D O E S  N OT  G U A R A N T E E 

M E A L S  A R E  W I T H O U T  T R A C E S  O F  A L L E R G Y  I T E M S.  C R E D I T  T R A N S A C T I O N S  I N C U R  A  1% S U R C H A R G E

SENIORS MENU

MAINS

DESSERT

SOUP OF THE DAY	
BREAD ROLL

ENTREE

D I D  YO U  K N O W  S E N I O R S  R E C E I V E  25% O F F  O F  R E G U L A R  M E N U  E V E R Y  W E E K D AY  LU N C H


