Startersrand  d Sides

Dinner rolf with a pat of butter. $.00

Garlicc Bread $8.00
Fresh.oven-baked bread brushed i garlic & herbtbutter.
Add Cheese $.50 | Add Cheese:&Bacon- $3.00 | Add Cheese'& Sundried tomatods$4.50

Bousehettar o (V) $8.50
Tomato, Spanishonion, basil,olive oil, parmesan:& balsamic glaze on-toasted-bread

Bowl lofyVegetables (V) $9.00
Bowl lof, Beer-Battered-Chip S (V)) with tomato sauce. $0.00
Soup of thé Day: v served with artoasted bread roll:& pat of butter $9.00
SeasonedWedges:s (W)) with sweet chilli sauce:& sour cream $1100
Mushreomim & Cheese* Anancinini (V) $1600

Mushroom & cheeseArancinicrumbed & fried -served with-beetroot relist& salad

Salads

Add Grilled Chicken- $6.00 | Add Squid- $6.00 | Add Prawng(5) - $10.00

Beetroot)& Feta $21.00
Mixed lettuce, beetroot wedges, tomatoes, Spanish onion feta topped with dressing.
Caesan-Saladd (GF) 19D

Crispy-os lettuce, lbacon, garlic croutos, anchoviesppoached egg, parmesancheeser@amy Cesar
dressing

ThaiBeef{ Salad $28.50

Marinated beef stripscooked medium rargossed in/mixed lettuce, fried: shallots: & noodles finished
with Thai dressing.

Linguini

Bolognaise (E)- $18.00 (M)- $3.00
House made bolognaise:sauce with-parmesaheese.

Carbonara (E)- $19.00 (M)- $£5.00
Bawmn, onion, creamy-garlic.wite wine sauce & parmesan cheese

MixedcSeafood d Marinara (E)- $2100  (M)- $2800

Mixed seafood cooked with garlic, white wine & housermadbdlapoli sauce



Risotto

Vegetariann (V, GF) (E)- $19.00 (M)- $24.00
Mushroom, roasted pumpln, sundriedibmato, olive oil, white wine:&parmesan:cheese
Chickeni& Mushroom (E)- $20.00 (M)- $25.00
Garlic,conion, cicken, mushrooms; white wine:§armesancheese.

Prawn & Chorizo 7o (GF) (E)- $2100  (M)- $29.00

Prawns chorizo, chilli, tomato, white .wine, oliveoil & parmesan.cheese

Please noteiour ¢chips@NOT gluten free
All mains aresserved witlgour choicecof-chips:&sSalad orimashv&vegetables:unless
otherwise:sstated.

Mains
Saltt &1l emomn Pepperr Squid! (GF)) (E)- 100 (M)- $£8.00

Neptune squid-stips dusted with lemon;pepper flour mix servewiths mayonnaise.

BeenBaittered Fish (E)- $22.00 (M)- $28.00
Fishfillet battered ‘& deep fried: served wittemon wedge &tartare sauce

GarlicPrawnsn s (GF) (E)- $24.00 (M)- $29.00
Prawn aitlet cooked inwhite wine, garlic, cream& onion served with rice'& salad
PorterhousesSteaka i« (GF) $39.00
Tender 3Mg grain fed porterhousecookedto your liking & served, pur choice of sauce
PorkSpareribshs (GF) $42.00
400g slow cooked pork ribs with-bourbon:& smokey BBQ-glaze.

Chickenn Scaloeppini $2600

Pan fried chicken tenders cooked with onion;-garlimushroom, white wine reduction:& cream served
with rice & salad

ChickeniSehhnitzel $24.50
Housemade panko crumbed chicken breastwith, youchoice of sauce
ChickenrParmigiana $26.50
Chicken:schnitzel topped éim, 2.cheses & Napoli sauce

ChickenrMea: at Lovers Parmigiana $30.00
Chicken:schnitzel topped with-m, salami, bacon; 2 chessesand/Napoli sauce

Beef Lasagne $27.00

Old fashion:style-housenade lasagne with rich-bolognaise & creamy béchamellayered betweentpas
with melted cheese & Napoliauce



Sauces

Gravyy, Pepperr sauce:, Mushrn room: sauce:, Garlic.creamisauce $3.00
Garlic prawmsauce $150
3 prawnsin creamy :garlic:&hite wine sauce

Tomato, BBQs). Sweet Chilli $£.00
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hIi Childr#nE EdalAcomelwihG sdft Arik &2 bowl of ice creamor jelly cup
for dessert

ChickenParmawith chipsi| Chicken Nuggetsiwithiehips

Chicken: Sehnitzelwith chips!| Battered Fish avith<chips

Pasta: Bolognaise

Desserts
Bowl lof, Ice:Cream $6.00
Fruit: Sorbet $8.50

_av ova $.50

Served with whiged cream, fruit &berry coulis.

Sticky Date Pudding $1050
Made in house served with butter scotch sauce & ice cream or cream
Salted Caramel & Apple Trifl e $12.00

Apple crumble layered in cream &alted caramel sauce



