
SALAD & LIGHT MEALS

Soup of the Day – Chefs Special $8
Grilled Bruschetta topped with Tomato, Basil & Spanish Onion - $7
Greek Salad w. Mixed leaves, Tomato. Cucumber, Olives & Feta – $8
Caesar Salad with Grilled Chicken Breast - $15
Char Grilled Lamb Fillet Salad tossed with Roast Beetroot, Roast Capsicum, Danish Feta & Rocket – $16
Char-grilled Octopus Salad tossed with Rocket Tomato, Cucumber & Spanish Onion served with Houmous - 
$15
Panini filled with Chicken Breast, Celery, Lettuce & Aioli - $10

FROM THE SEA

Oysters : 
Natural or Kilpatrick 
  ½ Doz      $14
  1 Doz      $27
Pot of Black Mussels steamed in Mild Yellow Curry with Lime & Coconut  $18
Fresh Grilled Market Fish – Chef’s Specials  $22
Barramundi fillets in Crispy Beer Batter served Chef’s Salad, Hand cut chips & House Tartare Sauce $18
Salt & Pepper Squid served with Asian dipping sauce & Mixed Leaf Salad - $16

FROM THE GRILL

All Grill meals served with Hand Cut Chips, Salad & your choice of sauce – Mushroom, Bearnaise, Green 
Peppercorn or Red wine

Surf n Turf – 400g Rump, Pan Fried Fresh Green Prawns, Hand Cut Chips, Choice of Sauce      $24
Tender T-Bone – 400g                   $22
King Island Grain Fed Sirloin – 300g                  $22
Smoky BBQ Marinated Pork Spare Ribs served with Chef’s Salad & Hand Cut Chips                 $20
           

FROM THE STOVE

King Prawn Chilli Spaghetti tossed with White Wine, Tomato, Basil & Parmesan    $18
Penne Pasta tossed with Chorizo Sausage, Semi Dried Tomatoes, Mushroom, Pesto & Parmesan  $18
Chef’s Pie of the Day – see specials  $16
Slow Braised Sticky Lamb Shanks with Root Vegetables & Creamy Mash Potato  $20
Lamb & Rosemary Bangers served Creamy Mash Potato & Peas with Tomato & Onion Relish   $16

SIDES

Hand Cut Chips   $6
Mixed Leaf Garden Salad  $5
Steamed Greens   $5
Creamy Mash Potato                          $5

Children's Menu
 
All $5
 
* Chicken Nuggets & Chips 
* Fish Cocktail & Chips
* Spaghetti Napolitano
* Sausage & Mash Potato


