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GF – Gluten Free        V – Vegetarian      Veg - Vegan  
We aim to accommodate everyone so please advise staff of any dietary requirements or special requests 

 

E N T R É E S   
 
 

Garlic Ciabatta Bread $9.50  

Cheesy Garlic Ciabatta Bread $11.00 

Australian Creamy Garlic Prawns  (GF)  $19.50 

Fragrant coconut rice, charred lemon 

 
Fried Marinated Calamari $17.00 (GF) 
Vegetable slaw, sesame mayo  

 
Chicken Wings $17 (GF) 
Bourbon BBQ sauce   

or can you handle the  
Chefs Hot Chilli sauce, lime aioli (at your own risk)  
 
 

 
Side Dishes 

 

Grilled Chicken               $7 

Fried Marinated Calamari     $8 

Australian Prawns               $12 

Garden Salad w/ Berry vinaigrette    $5 

Mash Potato               $8 

Buttered Baby Carrots and Green Beans  $8 

Broccolini w/ Almond butter    $8 

Crispy Fried Potatoes w/ Aioli     $8 

Beer Battered Chips w/ Aioli    $10 

Wedges w/ Sweet chilli, sour cream  $12 

 
 
 
 



GF – Gluten Free        V – Vegetarian      Veg - Vegan  
We aim to accommodate everyone so please advise staff of any dietary requirements or special requests 

 

 
M A I N S  
 

Please ask our friendly staff for our Daily Specials 
 

Grilled Market Fish - $36.00  (GF) 
Roasted garlic potatoes, garden salad, berry vinaigrette, tartare sauce & lemon  
(Recommended wine - Vasse Felix Sauvignon Blanc Semillon) 
 
 

Confit Pork Belly $38.00  
Celeriac & sweet corn puree, broccolini, poached pear sauce   
(Recommended wine - Lenton Brae Chardonnay) 
 
 

Rib Fillet 300-Gram $49.00 (GF) 
Bacon & shallot mash potato, baby carrots, green beans & red wine jus 
Option – add a side of Calamari- $8, add a side of Australian Prawns - $12 

(Recommended wine – Lenton Brae Cab Merlot 2016) 
 
 

Sirloin Steak - 250 gram $38.00 (GF option available) 
Beer battered chips, garden side salad, choice of mushroom sauce/ creamy garlic sauce/ peppered sauce or 
red wine jus 
Option – add a side of Calamari- $8, add a side of Australian Prawns - $12 

(Recommended wine - Vasse Felix Shiraz) 
 
 

Battered Fish and Chips $28.50 
Beer battered chips, vegetable sesame slaw, tartare sauce 

Option – change Chips to Potato Mash-$4 
 
 

Chicken Schnitzel $25.00 
Beer battered chips, choice of mushroom sauce/ creamy garlic sauce/ peppered sauce or red wine jus 

Option – change Chips to Potato Mash -$4 
Option – add Garden Side Salad with Berry vinaigrette -$5 

 
Chicken Parmigiana $28.00 
Ham, Napoli sauce, cheese, beer battered chips 
Option – change Chips to Potato Mash -$4 
Option – add Garden Side Salad with Berry vinaigrette -$5 
 

Sirloin Steak Burger $24.00 
Ciabatta bun, lettuce, tomato, cheese, red onion, BBQ sauce, aioli, beer battered chips 

 

ADD ANY SIDES TO YOUR MAIN MEAL 
 

Side of Chicken $7.00 (GF)  /   Side of Calamari $8.00 (GF)  /   Side of Australian Prawns $12.00 (GF)  



GF – Gluten Free        V – Vegetarian      Veg - Vegan  
We aim to accommodate everyone so please advise staff of any dietary requirements or special requests 

 

 

S A L A D S 

Caesar Salad $18.00 (GF option available) 

Cos Lettuce, crispy prosciutto, baked croutons, parmesan, poached egg with Caesar Dressing 

Squid Salad  $22.00 (GF, V) 
Vermicelli noodles, mixed leaves, capsicum, red onion, carrot, ginger dressing  

ADD  
Side of Chicken $7.00 (GF)  /   Side of Calamari $8.00 (GF)  /   Side of Australian Prawns $12.00 (GF)  
 

S E N I O R S 

Beer Battered Fish & Chips   $15.00 
Side salad, lemon, tartare sauce 

Chicken Tenders & Beer Battered Chips   $15.00 (GF Option) 
Side salad, red wine jus 

Bangers & Mash   $15 
peas, red wine jus 

J U N I O R S 

Yummy Ham & Cheese Pizza   $12 
Fantastic Fish & Chips   $12 
Sensational Chicken Tenders & Chips   $12 
Tasty Bangers & Mash   $12 
Terrific Tomato Pasta & Cheese   $12 
Ice Cream with Topping   $5 

 
Chocolate, strawberry, banana, vanilla, spearmint, or caramel topping ☺ 

 
D E S S E R T S   Please ask our friendly staff for the dessert menu 

 

Sticky Date Pudding $ 12.50     
 Butterscotch sauce, ice cream 

Chocolate lava cake  $12.50    
 Chocolate sauce, ice cream 

 


