
  

 

                         Side Dish   
 

Beer battered fries                      $8.00 each 
Creamy mash potatoes           
Cajun potato wedges with sour cream and sweet chilli sauce      
Mixed garden leaf salad with your choice of Thousand Island, Lemon Pepper, Balsamic or French dressing  
Steamed vegetables of the day           
 
 

 

 

                           Main Course 
 

Green chicken curry with steamed rice           $28.00  
Spaghetti bolognaise served with shaved parmesan          $26.00 
Indonesian style fried rice with chicken and prawn satay (N)         $27.00 
Gluten free penne with baked tomato, basil and balsamic compote (V)       $26.00 
Pea and broad bean risotto with parmesan cream and fresh herb (V)       $26.00 
Beer battered flathead with chunky chips and house made tartare sauce       $28.00 

 
 

                    Starter 
 
Rock oysters with shallot red wine vinaigrette                 half dozen / dozen  $15.00/$30.00 
Smoked salmon with horseradish mousse, crispy capers and parsley dressing     $18.00 
Beef carpaccio with pickled onions, cornichons and watercress salad       $18.00 
Marinated Persian fetta, shaved fennel, pear and rocket salad (V)     $19.00 
Forest mushroom soup with parmesan and pesto grissini (V, N)     $18.00 
Duck spring rolls with spicy plum sauce         $19.00  
Seared sesame crusted tuna nicoise salad (N)          $19.00 
Classic Caesar salad with poached egg (P)         $19.00 
Add grilled chicken or prawn         $4.00 
Sweet and sour prawn soup          $18.00 
Salad bar          $19.00 or 
                                $8.00 with the purchase  
                         of any meal  

 

                                                      Simply Grilled Grainge Certified Angus Beef and Seafood 
        Served with sautéed green beans, potato gratin and a choice of citrus herb olive oil, béarnaise or pepper sauce 

 
300gm Sirloin                    $40.00 
220gm Eye fillet               $45.00 
300gm Rib-eye              $40.00 
Lamb cutlets                $28.00 
Barramundi                $32.00 
Ocean trout                $28.00 
Jumbo garlic prawns               $28.00 
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                 Burger/Sandwich 
 

Croque Monsieur: Black forest ham and Gruyere cheese sandwich (P)       $18.00 
Angus beef or cheese burger, lettuce, tomato, caramelised onions and tomato relish       $30.00 
Australian lamb burger with cumin, coriander, spices, lettuce and tomato,  served with cucumber yoghurt  $30.00 
Triple layered club sandwich with bacon, lettuce, tomato, fried egg, grilled chicken, cheese and BBQ sauce (P)   $28.00  
    

            Pizza 
 
Pepperoni and cheese             $26.00 
Tandoori chicken with mint and coriander yoghurt          $26.00 
Four cheese pizza: blue, brie, cheddar and parmesan (V)         $26.00 
Oven roasted tomatoes, bocconcini mushrooms and basil (V)        $26.00 
 

           Dessert 
 

Choice of ice cream or sorbet            $10.00 
Seasonal fruit platter              $18.00 
Lemon and lime tart with mixed berry compote and double cream        $16.00 
Baked hot chocolate pudding with pecan brittle and rum raisin ice cream (N)      $16.00 
Chocolate and cherry tart with vanilla bean ice cream and sugar stick       $16.00 
Honey and lavender Bavarois with pistachio cream supreme and peanut nougat (N)     $16.00 
Apple and sultana crumble with a buttery crust and house made vanilla ice cream     $16.00 

     Kids Selection 
 

Crispy chicken strips with salad and fries                      $12.00 
Penne pasta Napolitano with cheddar cheese           $12.00 
120gm cheese burger, lettuce, tomato and fries          $12.00 
Tempura battered fish fillets with salad and fries          $12.00 
Spaghetti bolognaise served with cheddar cheese           $12.00 
Steamed flathead with fresh vegetables           $12.00 
Selection of finger sandwiches (V)            $12.00 
 

 V = Vegetarian   N = Nuts   P = Pork    

 


