
Starters and Sides
Dinner roll with a pat of butter.         $2.00  

Garlic  Bread                 $8.00   
Fresh oven baked bread brushed with garlic & herb butter.   

Add Cheese -  $2.50 | Add Cheese & Bacon -  $3.00  | Add Cheese & Sundried tomatoes ð $4.50 

Bruschetta  (V)           $8.50 
Tomato, Spanish onion, basil, olive oil, parmesan & balsamic glaze on toasted bread. 
Bowl of Vegetables (V)         $9.00 

Bowl of Beer Battered Chip s (V)  with tomato sauce.  $9.00 

Soup of the Day  served with a toasted bread roll & pat of butter.       $9.00   
Seasoned Wedges (V)  with sweet chilli sauce & sour cream.       $11.00  

Mushroom  & Cheese  Arancini (V)      $16.00  

Mushroom & cheese Arancini crumbed & fried served with beetroot relish & salad. 

 

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

Beetroot & Feta           $21.00  
Mixed lettuce, beetroot wedges, tomatoes, Spanish onion & feta topped with dressing. 

Caesar Salad  (GF)          $21.50  
Crispy cos lettuce, bacon, garlic croutons, anchovies, poached egg, parmesan cheese & creamy Cesar 

dressing.         

Thai Beef  Salad           $28.50  
Marinated beef strips cooked medium rare tossed in mixed lettuce, fried shallots & noodles finished 

with Thai dressing. 

 

Linguini    

Bolognaise        (E)-  $18.00  (M) -  $23.00  

House made bolognaise sauce with parmesan cheese. 

Carbonara         (E)-  $19.00  (M) -  $25.00  

Bacon, onion, creamy garlic white wine sauce & parmesan cheese. 

Mixed Seafood Marinara    (E)-  $21.00  (M) -  $28.00  

Mixed seafood cooked with garlic, white wine & house made Napoli sauce. 

 



 

Risotto  
Vegetarian (V,  GF)      (E)-  $19.00  (M) -  $24.00  
Mushroom, roasted pumpkin, sundried tomato, olive oil, white wine & parmesan cheese. 

Chicken & Mushroom     (E)-  $20.00  (M) -  $25.00  
Garlic, onion, chicken, mushrooms, white wine & parmesan cheese. 

Prawn & Chorizo  (GF)     (E)-  $21.00  (M) -  $29.00  
Prawns, chorizo, chilli, tomato, white wine, olive oil & parmesan cheese. 
 

Please note our chips are NOT gluten free 
All mains are served with your choice of chips & salad or mash & vegetables unless 

otherwise stated. 

Mains  
Salt & Lemon Pepper Squid (GF)   (E)-  $21.00  (M) -  $28.00  

Neptune squid strips dusted with lemon pepper flour mix served with mayonnaise. 

Beer Battered Fish       (E)-  $22.00  (M) -   $28.00  
Fish fillet battered & deep fried served with lemon wedge & tartare sauce. 

Garlic Prawns  (GF)      (E)-  $24.00  (M) -  $29.00  
Prawn cutlet cooked in white wine, garlic, cream & onion served with rice & salad. 

Porterhouse Steak (GF)        $39.00  
Tender 300g grain fed porterhouse cooked to your liking & served your choice of sauce. 

Pork Spareribs  (GF)         $42.00   
400g slow cooked pork ribs with bourbon & smokey BBQ glaze.  

Chicken Scaloppini          $26.00   
Pan fried chicken tenders cooked with onion, garlic, mushroom, white wine reduction & cream served 

with rice & salad. 

Chicken Sch nitzel          $24.50  
House made panko crumbed chicken breast with your choice of sauce. 

Chicken Parmigiana          $26.50  
Chicken schnitzel topped ham, 2 cheeses & Napoli sauce.  

Chicken Mea t Lovers Parmigiana      $30.00   
Chicken schnitzel topped with ham, salami, bacon, 2 chesses and Napoli sauce. 
Beef Lasagne           $27.00   
Old fashion style house made lasagne with rich bolognaise & creamy béchamel layered between pasta 

with melted cheese & Napoli sauce.   

 



    

Sauces
Gravy, Pepper sauce , Mushr oom  sauce , Garlic cream sauce   $3.00   
Garlic prawn sauce           $11.50  

3 prawns in creamy garlic & white wine sauce. 

Tomato, BBQ,  Sweet Chilli         $2.00  
  

 

 

Childrenõs 2 Course Meal      (children 12 years & younger) $15.00
  

!ÌÌ #ÈÉÌÄÒÅÎȭÓ ÍÅÁÌÓ come with a soft drink & a bowl of ice cream or jelly cup 

for dessert 

 

Chicken Parma with chips | Chicken Nuggets with chips  

 

Chicken Schnitzel with chips | Battered Fish with chips  
 

Pasta Bolognaise   

 

 

Desserts     

Bowl of Ice Cream          $6.00 
Fruit Sorbet           $8.50 
With biscuit crumb. 
Pavlova                $9.50 
Served with whipped cream, fruit & berry coulis. 

Sticky Date Pudding          $10.50 
Made in house served with butter scotch sauce & ice cream or cream. 

Salted Caramel & Apple Trifl e      $12.00 
Apple crumble layered in cream & salted caramel sauce. 


