
     

 

 

 
 
 

Light Lunches – served from 12pm – 2pm    
 

Chicken Parmigiana   served with chips & salad or vegetables  

Steak Sandwich   bacon, egg, tomato, onion, relish, cheese, lettuce, beetroot & chips 

Fettuccini Carbonara  with chicken, bacon, onion, mushrooms, garlic, parmesan & cream   

Thai Beef Salad   sliced eye fillet with sweet chilli & soy dressing, fresh salad & cashews 

Chicken Salad  with watercress, praline almonds, marinated fetta,  

mandarin segments & a poppyseed balsamic dressing  

Lamb Salad     marinated lamb, Mediterranean salad, garlic mint yoghurt & pita bread      

Nasi Goreng  with chicken, egg, bacon & vegetables stir fried with rice, in a soy, chilli sauce 

Fish & Chips    beer battered whiting with chips & salad or vegetables, lemon & tartare 

Blue Cheese & Onion Tart with a rocket, pear, parmesan & balsamic salad & a side of relish     

   All $16.50  

Starters /Entrée  
 

Cornmeal & Sour dough Cob  served warm with a side of garlic & seeded mustard butters             $ 8.00 

Bread & Dips    warm bread with hommus, beetroot & semi dried tomato pesto     $14.50 

Mixed Bruschetta (1 of each)  Tomato, basil pesto, red onion & bocconcini;    

     Artichoke, tomato, rosemary & fetta                $12.50 

 Graze Plate     a mix of small tasting items – great to share                For 1 $18.00  

              For 2 $26.00 

Lemon Pepper Squid   tossed with a light rocket & parmesan salad, with aioli               $14.00 

Seared Scallops    with lemon, chilli & white wine, on pea puree & watercress               $16.00     

Marinated Tiger Prawns    in garlic, coriander, fresh chilli & mustard seeds, served with rice           $16.50  

Sardines     parmesan & bread crumbed, topped with tomato relish,  

white anchovy butter & toasted bread                $13.00 

Oysters     Natural          ½ Doz  $14.00         Doz $26.00   

Kilpatrick                       ½ Doz  $16.00         Doz $30.00  

Duck Rice Paper Rolls   with julienne vegetables & a lime, chilli, soy dipping sauce               $12.00 

Peppered Eye Fillet   seared medium rare, tossed with watercress, cucumber,  

tomato & served with horseradish cream                $12.00  

Pork Belly       served on a fresh slaw or red cabbage, carrot & apple               $13.00 

Chicken Terrine    with asparagus & goats cheese, a rocket salad & avocado oil       $13.00 

Olives     Marinated in garlic, lemon & chilli, served with warm bread                $6.50 
 

 



 

 
 

Mains  
 

Chicken Schnitzel served with chips & vegetables or salad                              $19.00 
 

Chicken Parmigiana  served with chips & vegetables or salad                                           $21.50 
 

Peppered Beef & Porter Pie served on colcannon mash, with sautéed greens & red wine jus                $26.00 
 

Fish & Chips -James Squire Golden Ale beer battered whiting with chips& vegetables or salad     $22.50  

 

Grain Fed Porterhouse served with chips & salad or vegetables & a choice of:    

garlic butter, peppercorn, mushroom, gravy or red wine jus                               $29.50 
 

Salmon Fillet  served on a fresh nicoise salad, with white anchovies & a citrus vinaigrette              $28.00    
 

250g Eye Fillet on creamy mash, with wilted wild mushrooms, sautéed greens,  

Fetta filled baby red peppers & finished with red wine jus                   $34.00  
 

Chicken Breast marinated on the bone in garlic & herbs, served on a fennel, potato, 

 cherry tomato, baby corn, snow pea & roasted capsicum salad                                      $26.50 
 

Pork Belly on roasted chats & a cabbage, apple & sultana slaw,  

with seared scallops & drizzled with a orange & chilli glaze                   $28.00  
 

Confit Duck Leg served on pumpkin & sweet potato mash, with asparagus spears,  

orange segments & a sticky star anise & orange reduction                   $28.00  
 

Lamb Rump marinated in sumac spices, served on roasted root vegetables  

& beetroot, topped with sweet potato crisps & a mint, rosemary jus                 $36.00  
 

Seafood Fettuccini with baby octopus, fish, mussels, scallops & prawns, chilli, lemon & olive oil           $23.00  
 

Risotto with chicken, pumpkin, sundried tomatoes, fetta, spinach & a light pesto cream sauce               $22.00 
 

Pappadelle pasta with duck, mushrooms, onion, bok choy, cherry tomatoes in a soy, chilli broth           $24.00    
 

Vegetarian Stack with haloumi, eggplant, zucchini, roasted capsicum, mushrooms & cous cous            $21.00  
 

Warm Chicken Salad with pear, goats cheese, walnuts, beetroot & a sweet maple dressing              $22.00   
 

Thai Beef Salad eye fillet, salad, cashews, vermicelli noodles & sweet soy, chilli dressing             $22.00 
 

Children’s Menu (Under 12) 
Chicken tenders, minute steak or fish & chips served with chips & salad or vegetables       $  9.00  
Fettuccini bolognaise or carbonara          $  9.00 

House made Margarita or ham cheese & pineapple Pizza with chips and salad      $  9.00  


