
PLEASE SEE OUR
MENU FOR DAILY

SPECIALS

2021 (V) – Vegetarian
(DF) – Dairy Free

(GF) – Gluten free

Please note that whilst all reasonable efforts are taken to 
accommodate guest dietary requirements, we are 
unfortunately unable to guarantee that our food will be 
allergen free.

MAINS
Beer battered Flathead fillets 
With thick cut chips, mixed leaf 
salad, lemon & tartare sauce

$26

Panko & herb crumbed
chicken schnitzel
With slaw, thick cut chips, lemon
& gravy

$26

220gm Chargrilled grass-fed sirloin 
With mixed leaf salad, thick cut 
chips, confit garlic, rosemary & black 
pepper butter, red wine sauce

$32

Pan fried Barramundi
With fried zucchini, tomatoes, olives, 
chickpeas, lemon & thyme butter (GF)

$30

Spaghetti 
With garlic prawns, cherry tomatoes, 
chili, parsley & panagrattato

$22

(Vegetarian pasta – see our specials)

Available from Midday

SIDES
Garlic bread
Toasted French bread (4pcs) with 
garlic butter, parsley & parmesan 
cheese (V)

$7

Mixed leaves 
With mustard vinaigrette (V/GF/DF)

$8

Thick cut chips 
With aioli & tomato sauce (V/DF)

$9

Beer battered onion rings
With aioli (V)

$10

Broccolini
With fried garlic, chili & lemon 
(V/GF/DF)

$10

Spiced potato wedges 
with sour cream & sweet chilli (V)

$11

TO SHARE
Mezze Plate
fried haloumi, chorizo, dolmades, 
thyme & chili marinated olives, 
baba ganoush, hommus
& toasted za’atar flat bread 

$28

SEAFOOD
Sydney Rock Oysters 
served natural with Red wine
vinegar mignonette (GF/DF)
Half Dozen (6) / Full Dozen (12)

$24
/

$48

Half kilo of cooked Tiger Prawns 
On ice with cocktail sauce, lemon 
& baguette (DF)

$40

Fried squid 
with chili, lemon & aioli

$19
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BURGERS
Grilled grass-fed beef burger
American cheese, crispy onion rings, 
tomato, lettuce & house made 
burger sauce on toasted sesame 
milk bun & chips

$21

Grilled chipotle & lime marinated 
chicken burger
Tomato, lettuce, slaw & guacamole 
on toasted sesame  milk bun & chips

$22

Crumbed Fish burger
Lettuce, slaw, pickled red onion & dill 
mayonnaise on toasted sesame milk 
bun & chips

$22

PIZZAS
Add gluten free base - $2.00

Margherita – Bocconcini, 
mozzarella, roast cherry tomatoes 
& fresh basil (V)

$17

The Works – pepperoni, shaved leg 
ham, mushrooms, olives, roasted 
capsicum, onion, pomodoro sauce, 
& mozzarella

$20

Prawn - Garlic prawn pizza with 
fresh chilli, roasted capsicum, 
pomodoro sauce, basil pesto 
& mozzarella

$22

BBQ chicken – Chargrilled chicken, 
chili flakes, red onion, BBQ sauce 
& mozzarella

$20

Available from Midday

SALADS
add grilled chicken, smoked salmon
or 4 poached tiger prawns - $5.00

Caesar salad 
baby cos lettuce, 
crispy bacon, shaved parmesan, 
soft boiled egg & focaccia crouton

$21

‘Our Signature’ salad
Grilled chicken, haloumi & 
avocado salad with cucumber, 
cherry tomato, mixed leaves & 
mustard vinaigrette (GF)

$25

BBQ Pork salad
With green papaya, cabbage, 
sprouts, crispy shallots, holy basil, 
dried shrimp, chili & lime dressing 
(DF)

$22

Poached Tiger Prawn salad
With watermelon, pickled daikon, 
fennel, sesame & ponzu (GF)

$22

DESSERT
Dark Chocolate Ganache Tart
With mango sorbet, meringue, 
passionfruit curd & berries 

$14

Trio of ice creams 
Please select 3 of the following:
English Toffee, Vanilla,
Banana, Chocolate, Ginger

$12


