
 = vegan   = vegetarian   = gluten free

GLUTEN FREE DISHES AVAILABLE ON REQUEST 

ENTRÉE

Bowl of Chips with tomato sauce     8 

Garlic Bread (add cheese $1)   7

Wedges with sweet chilli sauce & sour cream    12

Arancini    (3) 13  
Pumpkin, feta & pesto 

Spinach & Chickpea Falafel    (3) 14 
Served with a beetroot hummus

Oysters    
Natural (6) 17  (12) 28 

Kilpatrick (6) 23  (12) 34 

Florentine (6) 23  (12) 34

MAINS

Grain fed Porterhouse 300g    34 
Served with roasted beetroot, broccolini & garlic butter

Grain Fed MSA Rump Steak 250g    23 

Jerk Chicken   29  
Jamaican spiced marinated chicken thighs served with rice,  

kidney beans & coleslaw

Confit Duck Leg  34  
Served on cous cous, rocket & orange salad, duck sauce

Mixed Grill   32 
Chargrilled beef sausages, Jerk chicken thigh, pulled lamb shoulder, 

served with chips & choice of gravy.

Bangers & Mash  18  
Chargrilled beef sausages served on a bed of mash & topped  

with onion gravy

Lambs Fry   17  
Pan seared lambs fry & bacon in onion gravy on a bed of mash 

Poultry Pork & Prawns    30  
Seared chicken breast topped with crispy bacon &  

garlic prawn sauce on a bed of mash

Beef Stroganoff  26  
Served with rice

SEAFOOD

Fish & Chips  16  21 
Fillets of hake battered, crumbed or grilled with tartare & fresh lemon

Crumbed Prawns    17   30 

Salt & Pepper Squid     (4) 16  (8) 24  
Served with fresh lemon and tartare

Lemongrass & Chilli Prawns     32  
Sauteed in lemongrass & chilli, served with rice and bok choy

Grilled Barramundi    31  
Served with mash, salsa verde and broccolini 

PAN DISHES (Risotto add $2)

Crab Linguine   28 
Blue swimmer crab with chilli in a rose sauce

Penne Fungi    22  
Variety of mushrooms sauteed in garlic, finished with white wine and cream

Penne Arrabiata  21  
Bacon, onion, chilli, roasted capsicum in a nap sauce

Broccolini Linguine    20  
Broccolini, spring onion, peas, rocket in a lemon garlic sauce
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SALADS
Roasted Beetroot & Broccolini    20 
Beetroot, broccolini, rocket, almond slivers & crumbled feta tossed  
in a chardonnay vinaigrette

Caesar  21 
Baby cos, bacon, croutons and parmesan tossed in creamy dijon dressing  
topped with a poached egg and anchovies 

Quinoa and Wild rice      19  
Mixed quinoa and wild rice tossed with zucchini, carrot, onion  
and cherry tomato 

ADDITIONS
Chicken  6
Falafel  6
Lamb  8
Prawns  8

BURGERS
Beef Burger  20  
Beef pattie, cheddar, tomato, lettuce, caramelised onion, pickle mayo 
(add bacon $4)

Chicken Burger   20  
Jerk chicken thigh, coleslaw, aioli 

Falafel Burger    19  
Lettuce, tomato, avocado, feta, caramelised onion & beetroot hummus

SCHNITZELS
Chicken Breast Schnitzel  20 

Beef Schnitzel  22

Plant Based Schnitzel  20 

Sauces    
Gravy, Mushroom, Pepper, Dianne  
Extra Jug  2 
Parmigiana  4 
Hawaiian  5 
Creamy Garlic  5 
Creamy Garlic Prawn  8 
Prawn & Avo  8

PIZZA
Ham & Pineapple   20  
Virginian ham, pineapple, mozzarella and napolitana

BBQ Chicken    22  
Chicken, bacon, spanish onion, mozzarella on a BBQ base

Margarita Pizza     19  
Fresh tomato & mozzarella on a nap base finished with salsa verde

KIDS MENU (12 YEARS & UNDER)

Includes an ice cream with a  
chocolate, strawberry or caramel topping  10

Beef Burger 

Chicken Nuggets 

Fish and Chips 

Mac & Cheese  

Chicken Schnitzel

DESSERTS
Mini Pavlova     12 
Finished with mixed berries & ice cream

Ice Cream Sundae   9 
Topped with Chocolate, Strawberry or Caramel, crushed nuts & wafers

Chocolate Hazelnut Pudding    12  
Finished with a chocolate sauce & chantilly cream

Please advise staff of any dietary requirements 

Allow 30 minutes for a well-done steak

Bookings Recommended 

Function Room Available – Birthday’s, Anniversary’s, Farewell’s,  

Meetings, Conferences, Training or Just For…. 

Function Menu catered to suit you
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