STARTERS
Cheesy Garlic Bread $7 Pasta $19/$26
Tempera Prawns $16 Chef’s fresh pasta dish of the day
Lime and chilli jam dipping sauce
Vegetarian Seasonal Soup $12
Garlic bread, VG GF option
MAINS
SIDES
Scotch Fillet $33
Fried Eggs x 2 $5
300g steak cooked to your liking Bacon $5
peppercorn sauce, creamy mushroom, or garlic butter . . . $6
beer battered fries and salad or seasonal roast vegetables Beer Battered Fries with Garlic
Aioli Wedges with Garlic Aioli $6
Fresh Fish $28 Garlic Sesame Asian Vegetables $6
Cooked either panko crumbed, beer battered or pan Seasonal Roast Vegetables 36
seared with crispy beer battered fries, salad and tartare Seasonal Salad $6
sauce
Chicken Schnitzel $28 KIDS MENU (12 years and under)
Parmesan, rosemary and lemon crusted with garlic
mash and Mediterranean salad
Cheeseburger & Fries $16
Thai Green Curry $19/$26 Crumbed Chicken Tender & Fries $16
Served with fragrant rice GF Pasta with Napolitano Sauce & Cheese $16
Chicken, Prawn, Crispy Pork or Vegetarian
DESSERTS
i 1 2
Crispy Pork Belly $19/ $26 Ice Cream Sundae $10
Buckwheat noodles and Asian greens Chocolate, Caramel or Strawberry
Deluxe Beef Burger $27 Apple & Berry Crumble $12
Vanilla ice cream & creme anglaise
Swiss cheese, bacon, salad, onion rings, pickle and
smokey BBQ sauce, served with beer battered fries Chocolate Fudge Cake $12
Vanilla ice cream
Crispy Spiced Chicken Burger $27
' o . Trio of Sorbet $12
Swiss cheese, ba'con, salad and harissa aioli, served with GF and DF
beer battered fries
Scotch Steak Sandwich $26 DRINKS
Smoked cheese, caramelsied onions, BBQ chilli jam Soft Drink Can $3 Export/Tui  $7
and salad, served with beer battered fries Ginger Beer/LLB $5 Other beers  $8
Wine (Glass) $9 Craft Beers  $10
Wine (Bottle Small) $12 Cider $8
Wine (Bottle 750ml) ~ $35 RTD's $11





