
E N T R É E M V

GARLIC BREAD
w/ cheese $3
Make it bruschetta $4

7 9

CRISPY CHIPS
Add cheese & bacon $4

8 10

PULLED PORK LOADED FRIES
w/ chipotle BBQ sauce and creamy melted 
mozzarella

14 16

SEASONED POTATO WEDGES
w/ sour cream and sweet chili sauce

12 14

½ KG CHICKEN WINGS
Choose either spicy buffalo or smokey BBQ
w/ carrot & celery sticks & blue cheese dip

15 17

VEGETABLE SPRING ROLLS
w/ Asian slaw and sweet chili sauce

15 17

NACHOS
Corn chips, beef & bean ragu, salsa, sour cream, 
guacamole & melted cheese

19 21

SALT & PEPPER SQUID
w/ Asian slaw, lime and sweet chili sauce

17 19

CHEF’S PRAWN & CRAB SESAME 
TOAST
w/ Asian slaw and sweet chili sauce

19 21

CAESAR SALAD
Baby cos lettuce, bacon, egg, croutons, shaved 
parmesan and creamy Caesar dressing

Add grilled chicken $6
Add fresh prawns $9

16 18     

G O U R M E T  B U R G E R S
All burgers served with chips and onion rings

M V

ANGUS BEEF & BACON BURGER
150g Angus beef burger, rasher bacon, lettuce, 
tomato, beetroot, American cheese, home-made 
pickles, burger relish on a toasted brioche bun

20 22

SOUTHERN FRIED CHICKEN 
BURGER
Southern fried chicken fillet, lettuce, tomato, 
American cheese, mayonnaise on a toasted  
brioche bun

20 22

ANGUS GRAIN FED  
STEAK BURGER
200g Angus minute steak, lettuce, tomato, 
American cheese, aioli, BBQ sauce on toasted 
brioche bun

24 26

BLT
Bacon, lettuce & tomato on toasted Turkish roll 
with Aioli & chips

18 20

CHICKEN OPEN MELT
Sliced chicken breast, avocado, mozzarella & 
mayonnaise on Turkish roll

17 19

C H E F  S P EC I A LS M V

SOUP OF THE DAY
Please ask our friendly staff!
With freshly baked ciabatta rolls and butter 

12 14

ROAST OF THE DAY
w/ roast potatoes, pumpkin, Yorkshire pudding, 
steamed vegetables

20 22

CHEF’S PIE OF THE DAY
Please ask our friendly staff!
w/ chips & salad or mash & vegetables

26 28

S E A F O OD
All served with choice of chips  
& salad or  mash & vegetables

M V

BEER BATTERED FLATHEAD 
(4PCS)

20 22

FISHERMAN’S BASKET
Tempura fish fillet, battered flathead, 2 prawn 
cutlets, calamari and crumbed scallop

23 25

CRISPY SKIN HUMPTY DOO 
BARRAMUNDI FILLET

28 30

GRILLED SALMON FILLET
w/ asparagus, hollandaise

28 30

GARLIC KING PRAWNS
w/ steamed rice

26 28

CHILLI KING PRAWNS
w/ steamed rice

26 28

PANKO CRUMBED JUMBO KING 
PRAWN CUTLETS (6PCS)
w/ steamed rice

26 28



D ES S E R TS
All desserts served with vanilla ice cream

NEW YORK DULCE DE LECHE 
CHEESECAKE

12 14

STICKY TOFFEE PUDDING 
w/ salted caramel sauce 

12 14

VANILLA BEAN CRÈME BRÛLÉE 12 14

CHURROS
w/ strawberries, chocolate sauce

12 14

Please check out our dessert display  
filled with home-made creations!

K I D S  M E A LS
All kids meals come with an ice-cream dessert

Children under 12yrs only

TEMPURA BATTERED CHICKEN NUGGETS

PASTA BOLOGNAISE

CHEESEBURGER
w/ BBQ sauce

FISH AND CHIPS

CAESAR SALAD

PASTA & SLOW COOKED M V

BEEF CHEEKS
w/ rosemary & red wine jus, mash, broccolini

30 32

PASTITSIO GREEK LASAGNA
w/ salad

25 27

CHICKEN BOSCIAOLA
Grilled chicken, mushroom, bacon, white wine, 
cream, shallots, parmesan
Gluten free available $3

20 22

FETTUCCINE BOLOGNAISE
Beef ragu, shaved parmesan

20 22

CREAMY PUMPKIN RAVIOLI
Sauteed mushrooms, toasted pinenuts

20 22

CHICKEN SCALOPPINI (GF)
Chicken breast, king prawns (3pcs), mushroom, 
bacon, white wine, cream sauce w/ chips & salad 
or mash & vegetables

25 27

VEAL SCALOPPINI (GF)
Veal medallions, king prawns (3pcs), mushroom, 
bacon, white wine, cream sauce w/ chips & salad 
or mash & vegetables

27 29

BRAISED LAMB SHANKS
w/ mashed potato, broccolini

27 29

A S I A N  F L AVO U R M V

THAI GREEN CURRY (GF, V)
Broccoli, carrot, capsicum, baby corn, onion, bok 
choy, mushroom, coconut cream w/ steamed rice or 
rice noodles

16 18

SATAY STIR FRY (GF, V)
Broccoli, carrot, capsicum, baby corn, onion, 
mushrooms, bok choy, home-made satay sauce
w/ steamed rice or rice noodles 

16 18

CASHEW NUT STIR FRY (GF, V)
Broccoli, carrot, capsicum, onion, mushroom, bok 
choy, baby corn, soy, garlic & ginger
w/ steamed rice or rice noodles

16 18

CUSTOMISE YOUR ASIAN MEAL
Add Chicken (150gr) $7
Add Prawns (6 pcs)  $8

THAI BEEF SALAD
Thinly sliced medium rare beef, Asian slaw, cherry 
tomatoes, cucumber, crispy shallots, peanuts, lime & 
coriander dressing

20 22

VEGETARIAN ASIAN NOODLE 
SALAD
Edamame, roasted pumpkin, cherry tomatoes, 
cucumber, bean sprouts, crispy shallot, peanuts,
toasted coconut chips, roasted sesame dressing

20 22

THAI MASSAMAN CONFIT DUCK
w/ steamed rice

30 32

CHICKEN SCHNITZEL
Hand crumbed in Japanese bread crumbs

24 26 300G ANGUS RUMP 25 27

CHICKEN PARMIGIANA
Tomato ragu, sliced ham, mozzarella cheese

26 28 300G ANGUS SIRLOIN 29 31

GRILLED HERB & GARLIC 
CHICKEN BREAST
w/ mash, asparagus, Tuscan cream sauce

26 28 COMPLIMENTARY SAUCES (GF)
Gravy, Mushroom, Pepper, Diane 
Hollandaise $3

PANKO CRUMBED LAMB 
CUTLETS (3PCS)

30 32

All served with choice of chips & salad or mash & vegetables

Mains


