STARTERS

Garlic Bread (gf add $2)

Antipasto Board

Crilled Zucchini, Grilled Eggplant, Kalamata Olives,
Semi-dried Tomatoes, Sliced Ham, Prosciutto, Feta
Cheese, served with Sliced Baguette

Salt & Pepper Calamari (gf)

Served with Tartar Sauce, Lemon & Salad

$10
$25

$21

Prosciutto & Mozzarella Bruschetta $19

Baguette with Roasted Cherry Tomatoes, Buffalo
Mozzarella, Prosciutto & Basil Pesto

Roast Chicken Wings

Slow Roasted Cajun Chicken Wings served with
Coleslaw (6 pieces)

Soup of the Day
Served with a Bread Roll. See Specials Board for
today's Soup (gf bread $2)

BURGERS
Served with chips (gf bun $2)

Beef Burger
Aussie Beef Patty, Lettuce, Tomato, Beetroot,
Cheese & BBQ Sauce. *add bacon $3 or egg

Chicken Schnitzel Burger

Chicken Schnitzel, with Cheese, Bacon and
Coleslaw

(v, ve on request)

Veggie Burger

Crilled Eggplant, Zucchini, Semi-Dried Tomato,
Lettuce and Halloumi Cheese.

Steak Sandwich

Steak, Tomato, Lettuce, Caramelised Onion, Aioli
& Mustard on Toasted Turkish Bread, served with
chips

$19.5

$15

$23

$23

$23

$28

MAIN COURSE

Pie of the Day
Served with Mashed Potato and Peas. See the
Specials Board for todays Pie

Club Sandwich
Poached Chicken, Ham. Lettuce. Tomato, Cheese,
Seeded Mustard, Mayo, served with chips.

Chicken Schnitzel

Crumbed Chicken Breast, served with Lemon,

Chips & Salad or Mash & Veg

*make a Parmigiana $4

Add Sauce: Diane, Mushroom, Pepper or Gravy (gf)

Fish & Chips
Beer Battered or Crilled Flathead Fillets, Chips,
Garden Salad & Tartar Sauce

Beef Chilli Con Carne
Spicy Beef served with Corn Chips & Cheese.
Feta & Lemon Stuffed Chicken

Maryland (gf)
Served with Potato Cratin, Seasonal Vegetables &
Cranberry Jus (allow at least 30 mins)

Herbes de Provence Lamb Rack
Lamb Rack seasoned delicately with Provence Herbs,
served with Ratatouille & Chat Potatoes

PASTAS
Spaghetti Bolognaise

Rich Tomato & Beef Bolognaise Sauce

$26

$20

$24

$2.5

$26

$23

$31

$42

$26

Chicken & Mushroom Pesto Penne (n)

Poached Chicken and Baby Mushrooms in a

Creamy Basil & Cashew Pesto Sauce
Pumpkin Ravioli (vn)

Ravioli served with Baby Spinach, Pine Nuts &
Raisins in a Burnt Sage Butter Sauce

gf - gluten free, v - vegetarian, ve - vegan,n - contains nuts / 10% Surcharge applies on Sunday & Public Holidays



STEAKS

Served with Chips & Salad or Mash & Veg

250g Sirloin $32

250g T-Bone $32
Add Sauce: Diane, Mushroom, Pepper or Gravy (gf) $2.5

SALADS

Garden Salad (v, ve gf) $12
Lettuce, Carrots, Tomato, Cucumber, Red Onion

with a Balsamic Red Wine Dressing

Rocket & Haloumi Salad (v,n) $18
Rocket, Tomato, Cucumber, Capsicum, Red Onion,

Walnuts, Haloumi Cheese & French Dressing

Classic Caesar Salad $20

Cos Lettuce, Bacon, Croutons, Parmesan Cheese,
Soft Poached Egg & Anchovy Caesar Dressing
Grilled Vegetable Cous Cous Salad  $18

Eggplant, Zucchini, Semi-Dried Tomato, Capsicum
with Moroccan Herbs

Add Chicken or Smoked Salmon $7
SIDES

Wedges S
Served with Sour Cream & Sweet Chilli Sauce

Chips $10
Served with Aioli

Steamed Vegetables $9
Mashed Potato $9
Onion Rings S8

KIDS MEALS

Includes Ice Cream & choice of topping

$14

Chicken Nuggets & Chips
Fish & Chips
Cheese Pizza (v)

Spaghetti Bolognaise

DESSERTS
Sticky Date Pudding

Served with Butterscotch Sauce & Ice Cream

$16

Vanilla Créme Brulé (gf) $16

Served with Ice Cream

Red Wine Poached Pear (gf ve on request) $16
Served with Ice Cream

Classic New York Baked $16
Cheesecake

Served with Berry Compote and ice-cream
Chocolate Cake (gf) $16
Served with Berry Compote and ice-cream

Sorbet & Fruit  (ve gf) $16
Selection of Sorbets served with Fresh Fruits

Cheese Platter (v.n) $28

Cheddar, Blue & Brie served with Quince
Paste, Nuts, Fresh Fruit and Crackers

gf - gluten free, v - vegetarian, ve - vegan,n - contains nuts / 10% Surcharge applies on Sunday & Public Holidays



