
STARTERS
The Vue Herb & Garlic Bread (V)

Garlic confit, chives, parsley, ciabatta

Mixed Leaf Salad (VG)
Cucumber, cherry tomato, house dressing (V) (LG)

Charred Broccolini (VG)
Toasted almonds, soy lime dressing

MAINS
Linguine Bolognese
Parmesan, side salad

Fish & Chips

Chicken Bites & Chips
Side salad

DESSERTS
Ice Cream (2 Scoops)

Chocolate, Vanilla, Strawberry 
Choice of toppings – chocolate, salted caramel, strawberry coulis

Fresh Fruit Plate (VG)

$25 TWO COURSE MEAL
Please select one dish from two separate courses 

Monday to Thursday 12:00 – 14:00

(LG) Low Gluten (I) Imported Seafood (V) Vegetarian (VG) Vegan
While some menu items may not include specific allergens as an ingredient, all our food is made in a facility 

that contains known allergens. Therefore, we are unable to guarantee there are no allergens within the food and 
beverages served from this menu. If you have an allergy, please inform our friendly staff so that we can assist you.

Please be aware that not all ingredients are listed within the dish description.


