Menu
Available 7 days 12-2pm Thursday – Saturday 6pm – 8:30pm
Entree
Garlic and cheese ciabatta V
Soup of the day served with a
warmed focaccia
Chicken buffalo wings served chips
and smokey plum sauce

Mains

$ 6.50 Roast of the day served with traditional
roasted vegetables and gravy
$18.50
Beef
burger
filled
with
lettuce,
tomato,
$ 7.00
bacon, cheese, caramelised onion,
relish and aioli, served with chips
$18.50
$ 9.00
Gnocchi with Szechuan chicken, broccoli
and bacon in a white wine and garlic cream
sauce
$19.00

Greek Salad: mixed lettuce, tomato,
cucumber, red onion, olives and feta finished Curry of the day served with jasmine rice,
with our lemon herb dressing GF,V $14.00 flat bread and minted yoghurt
$19.50
with panko crumbed calamari
$18.00
Satay chicken schnitzel burger with melted
cheese, pineapple, lettuce and fried shallots.
Texas chicken sliders (2) shredded chicken
Served with chips
$19.50
coated in spicy chipotle BBQ sauce with
melted cheese, lettuce and side of ranch
dressing. Served with chips
$15.00 Chicken Parmigiana served with chips
and salad
$24.00
Cumin spiced lamb pattie sliders (2), with
cheese and port, fig and onion jam, and a side Mexican Parmigiana: chicken schnitzel
of dill ailoi. Served with chips
$15.00 topped with salsa, cheese, sour cream,
guacamole, jalapenos and corn chips,
served with chips and salad
$24.00
Spaghetti bolognaise topped with
parmesan cheese

$17.00

Peking pork and prawn hokkien noodle stir
fry with seasonal vegetables and
teriyaki sauce
$25.00

Sautéed tofu and spinach with pistachio
dukkah and tomato, served with flat bread,
fragrant rice and mint yoghurt V
$17.50 Slow cooked lamb shank served with creamy
potato mash, green beans and a rich red wine
Grilled or beer battered baby barramundi
gravy
$24.00
with chips, salad and tartare sauce
$18.00
`
Moroccan inspired confit 1/2 chicken with
Panko crumbed calamari served with
sultana and herb cous cous, young spinach,
chips, salad and tartare sauce
$18.00 garlic yoghurt and mango chutney
$24.00
Please order and pay at the bar

Menu
Available 7 days 12-2pm Thursday – Saturday 6pm – 8:30pm
Pizza

Desserts

Gluten Free base available for $2.00 extra

All desserts made in house

Margarita: V
Napoli sauce, cheese and herbs

Vanilla ice cream with mixed berries
and crumbled meringue GF, V
$5.50

$16.00

Tropicana:
$17.00
Napoli sauce, cheese, ham and pineapple

Apple, sultana and white chocolate crumble
served with double cream V
$7.50

Chicken:
$19.00
Peppered chicken, mushroom, Napoli sauce,
avocado and basil

Brulee cheesecake served with lemon and
passionfruit curd and finished with double
cream V
$7.50

Spicy BBQ:
$19.00
Bacon, chorizo, capsicum, spicy BBQ sauce
and cheese, finished with fried onion rings
and sour cream

Sticky date pudding served with
warm butterscotch sauce and double
cream V
$7.50

Seafood:
$19.50
Mussels, prawns, calamari, Napoli sauce,
cheese and garlic, finished with capers,
Spanish onion and lemon zest

Warm banana and white chocolate cake
with a salted caramel sauce and double
cream V
$7.50

Kid’s Menu – $13.00
Under 12 years, includes dessert and soft drink
Spaghetti bolognaise

Hawaiian pizza

Crumbed calamari

Half chicken Parmigiana served with chips

Chicken breast nuggets served with chips

Battered fish and chips

Kid’s Dessert
Frog in a pond or Snakes in the snow

Please order and pay at the bar

Bar Menu
Available 7 days 12-2pm & 6pm – 8:30pm
Garlic & cheese ciabatta
Bowl of chips
with gravy
Ham, cheese and tomato toasted
sandwich with chips

$ 6.50 Satay chicken schnitzel burger with melted
cheese, pineapple, lettuce and fried shallots.
$ 7.00 Served with chips
$19.50
$ 7.50
Chicken Parmigiana served with
$24.00
$ 7.50 chips and salad

Mexican Parmigiana: chicken schnitzel
Chicken buffalo wings served chips and
smokey plum sauce
$ 9.00 topped with salsa, cheese, sour cream,
guacamole, jalapenos and corn chips
served with chips and salad
$24.00
Wedges with sour cream and sweet
chilli sauce

$ 9.00

Pizzas all pizzas served on thin bases
Seafood Selection: Crumbed prawns,
Gluten Free base available for $2.00 extra
scallops calamari and fish with chips,
tartare sauce and lemon
$15.00
$16.00
Margarita:
Napoli
sauce,
cheese
and
herbs
Chicken Sliders (2) : shredded chicken coated
in spicy chipotle BBQ sauce with melted
Tropicana:
$17.00
cheese, lettuce and side of ranch dressing.
Napoli
sauce,
cheese,
ham
and
pineapple
Served with chips
$15.00
$19.00
Lamb Sliders (2) : Cumin spiced lamb pattie Chicken:
Peppered
chicken,
mushroom,
Napoli
sauce,
with cheese and port, fig and onion jam, and
a side of dill ailoi. Served with chips $15.00 avocado and basil
Spicy BBQ:
$19.00
Panko crumbed calamari with chips, salad
Bacon,
chorizo,
capsicum,
spicy
BBQ
sauce
$18.00
and tartare sauce
and cheese, finished with fried onion rings and
sour cream
Beef burger filled with lettuce, tomato,
bacon, cheese, caramelised onion, relish
$19.50
and aioli. Served with chips
$18.50 Seafood:
Mussels, prawns, squid, Napoli sauce, cheese
and garlic, finished with capers, Spanish
Curry of the day served with jasmine rice,
flat bread and minted yoghurt
$19.50 onion and lemon zest

Please order and pay at the bar

Seniors $15 2 Course Lunch
Choose from Entree and Main or Main and Dessert

$12 For Main only
Available 7 days 12-2pm

(free soft drink on presentation of Seniors Card)
Entree
Soup of the day
please see bar staff for today’s special
Roasted garlic and melted cheese ciabatta

Scottish smoked ham hock ,white beans,
and spinach ragout served with creamy
potato mash and crusty garlic bread
Seniors chicken parmigiana served with
chips and salad

Mains
Beer battered Barramundi fillet served
with chips, salad, house made tartare and
fresh lemon
Seafood selection - Crumbed prawns,
scallops, calamari and fish served with
chips, salad, tartare sauce and fresh
lemon

Lebanese lentil and lemon goulash with
dukkah spiced tofu and roasted pistachio,
served with flat bread and minted
yoghurt V
Risotto with Sichuan spiced shredded
chicken in a creamy leek and mushroom
sauce GF

Tennessee beef and pork meatloaf coated
in a bourbon BBQ sauce, served on green
beans and creamy potato mash GF

Dessert

Greek salad: mesclun lettuce, tomato ,
red onion, cucumber ,olives and feta
cheese, finished with a lemon herb
dressing topped with Panko calamari

Sticky date pudding served with warm
butterscotch sauce and double cream V

Sesame, lemon pepper and ginger pork
belly stir fry served with broccolini and
fragrant rice GF
GF

Vanilla ice cream with mixed berries
and crumbled meringue GF, V

Warm banana and white chocolate cake
with a salted caramel sauce and double
cream V

Roast of the day
please see bar staff for today’s special

Please order and pay at the bar

