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DRINKS STARTERS
Soft Drink Can $3 Eport/Tui 36 Cheesy Garlic Bread
Ginger Beer /LLB  $4 Other Beers  $8 36
. Craft Beers  $9 Tempura Prawns
Wine (Glass) $8 , $8 With Asian dipping sauce
. Cider
Wine (Bottle Small) ~ $9 oD $9 $13
. 5
Wine (Bottle 750ml) - $35 Homemade Seasonal Soup
With toasted wholegrain roll GF
$12
MAINS

Scotch Fillet

300g steak cooked to your liking with peppercorn sauce,
creamy mushroom, or roasted garlic butter GF

$33

Fresh Fish

Cooked either panko crumbed, beer battered or pan seared
with crispy beer battered fries, salad and tartare sauce

$26

Chicken Parmigiana
Crumbed chicken breast, mozzarella with Napolitano sauce

$26

Garden Vegetable Ravioli
With roasted herb tomato sauce GF
$16/$23

Pork Belly

With hoisin orange marmalade glaze, served with
Asian vegetables and rice

$18/$26

Crispy Korean Chicken

With spiced BBQ sauce rice and Asian greens GF DF
$16/$24

Deluxe Beef Burger

Swiss cheese, bacon, salad, onion rings, pickle and
Smokey BBQ sauce, served with beer battered fries

$23
Crispy Spiced Chicken Burger

Swiss cheese, bacon, salad, harissa aioli with beer
battered fries

$23

Green Thai Curry

Your choice of chicken or prawn, served with
fragrant rice

$18/$26

Pasta

Chef’s fresh pasta dish of the day
Check with your Maitre’D for today’s details

$19/$26

Scotch Steak Sandwich
Smoked cheese, caramelised onions, BBQ chilli jam, salad,
served with beer battered fries

$26

GF - Gluten Free / DF - Dairy Free



SIDES

Fried Eggs x 2
$4
Bacon
$4
Beer Battered Fries with Garlic Aiol
$5
Wedges with Garlic Aioli
$5
Garlic Sesame Asian Vegetahles
$6
Seasonal Roast Vegetahles
$5

Seasonal Salad

$5

KIDS MENU

(12 years and under)

Cheeseburger & Fries
$16

Crumbed Chicken Tender & Fries
$16

Pasta with Napolitano Sauce & Cheese
$16

DESSERTS

1

Ice Cream Sundae

Chocolate, Caramel or Strawberry

$10

Sticky Toffee Pudding
With salted caramel & ice cream
$12
Berry Apple Crumble
With ice cream & custard
$12
Chocolate Fudge
With ice cream & berry coulis
$12



