
Dinner Menu
— available from 5.00pm —

Tapas
Duck Spring Rolls  sweet soy dipping sauce	 10.0

Tandoori Chicken Skewers  preserved lemon, garlic yoghurt (gf)	 10.0

Garlic Prawn Twisters  coriander & chilli jam	 10.0

Salt & Pepper Calamari  lime aioli dipping sauce (avgf)	 10.0

Thai Fish Cakes  sweet chilli dipping sauce (avgf)	 10.0

Risotto Balls  filled w bocconcini, bacon & paprika aioli	 10.0

Tomato Tartlet  w basil & aged camembert	 10.0

Crisp Chicken Drumettes  marinated in our spice mix with chilli lime salsa (avgf)	 10.0

Spanish Spread  chorizo, olives, capsicum tossed in napoli sauce w toasted ciabatta (avgf)	 11.0

Grilled Haloumi  layered with tomato salsa (gf)	 12.0

Rosemary & Garlic Lamb Cutlet  served medium rare on a bed of rocket drizzled 	 15.0
w honey, pinenut & sherry dressing (gf)

Crispy Battered Soft Shell Crab   w lime aioli dipping sauce 	 12.0

Bruschetta  tomato, onion & basil, crusty bread	 9.0
Duo of Dips  w toasted turkish bread	 9.0
Potato Spun Prawns   w sweet chilli aioli dipping sauce 	 12.0

Mains
Soup of the Day  (avgf)	  9.0

Chicken & Pumpkin Risotto  chicken, maple roasted pumpkin, pine nuts & sage (gf)	 17.0

Prawn & Barramundi Spaghetti  tossed with chilli, caper berries & brown butter sauce 	 21.0

House Made Potato Gnocchi  slow roasted tomatoes, chorizo, spinach, bacon	 19.0 

Spaghetti Bolognaise  rich meat sauce, tomato, fresh herbs & shaved parmesan	 15.0 

Salt & Pepper Calamari  asian slaw w wasabi dressing, zesty lime aioli (avgf)	 15.0

Seared Beef Salad  glass noodles, peanuts, mixed leaves w chilli lime dressing (avgf)	 19.0

300g Grain-Fed Rib Fillet Surf & Turf  leek mash, asparagus & garlic prawns in white wine sauce (avgf)	 32.0

250g Rump  potato grain, sautéed bok choy and choice of sauce (avgf)	 20.0

With your steak:  mushroom sauce / pepper sauce / red wine sauce 
garlic prawns – 8.0      salt & pepper calamari – 6.0      smoked salmon – 6.0

Chicken Supreme  stuffed w bocconcini, sprigs of rosemary sw kipflers and vine ripened tomatoes (gf)	 27.0

Roasted Lamb Rump  & neck confit in crisp pastry with pickled eggplant salad and remesco sauce (avgf)	 30.0 

Crispy Skin Barramundi  kipfler & chorizo salad w rocket & roasted tomatoes (gf)	  29.0  

Si∂es & Extras
Add to your meal:
garlic prawns – 8.0      salt & pepper calamari – 6.0      grilled chicken – 6.0      smoked salmon – 6.0

pan-fried kipflers / sauté vegetables / garlic mash / beer battered chips / garden salad	 8.0

greek salad	 13.5

tomato sauce / bbq sauce / mustard / aioli / worcestershire sauce	 0.5

extra jus	 1.5

(gf) denotes gluten free meals  –  (avgf) denotes available gluten free on request
—  a 15% surcharge applys to public holidays  —  one bill per table  —
private function room available seating 35 people, please enquire within



Lunch Menu
— available from 11.30am - 3.00pm —

Tapas
Duck Spring Rolls  sweet soy dipping sauce	 10.0

Tandoori Chicken Skewers  preserved lemon, garlic yoghurt (gf)	 10.0

Garlic Prawn Twisters  coriander & chilli jam	 10.0

Salt & Pepper Calamari  lime aioli dipping sauce (avgf)	 10.0

Thai Fish Cakes  sweet chilli dipping sauce (avgf)	 10.0

Risotto Balls  filled w bocconcini, bacon & paprika aioli	 10.0

Tomato Tartlet  w basil & aged camembert	 10.0

Crisp Chicken Drumettes  marinated in our spice mix with chilli lime salsa (avgf)	 10.0

Spanish Spread  chorizo, olives, capsicum tossed in napoli sauce w toasted ciabatta (avgf)	 11.0

Grilled Haloumi  layered with tomato salsa (gf)	 12.0

Rosemary & Garlic Lamb Cutlet  served medium rare on a bed of rocket drizzled 	 15.0
w honey, pinenut & sherry dressing (gf)

Crispy Battered Soft Shell Crab   w lime aioli dipping sauce 	 12.0

Bruschetta  tomato, onion & basil, crusty bread	 9.0
Duo of Dips  w toasted turkish bread	 9.0
Potato Spun Prawns   w sweet chilli aioli dipping sauce 	 12.0

Mains
Soup of the Day  (avgf)	  9.0
BLT  bacon, lettuce, tomato on toasted turkish w aioli & chips	 13.0
Chicken Burger  lettuce, tomato, onion, swiss cheese, seeded mustard aioli & chips  	 13.0
Steak Burger  lettuce, tomato, onion, swiss cheese, tomato relish on toasted turkish & chips 	 13.0 

Lamb Wrap  red onion, mixed leaves, parsley & tzatziki w chips or salad 	 13.0 

Chicken Wrap  lemon, garlic yoghurt, red onion, mixed leaves & tomato w chips or salad 	 13.0
Margarita Pizza  roma tomatoes, basil leaves & bocconcini cheese	 14.0
Mediterranean Pizza  salami, ham, olives, capsicum, onion, mozzarella 	 14.0
Steak ‘n’ Chips  rump steak & salad w mushroom, pepper or wine sauce (avgf)	 14.0 

Herb Crusted Chicken  coated in crumbs & fresh herbs w chips & salad 	 13.0
Beer Battered Reef Fish Grujons  with chips, salad & tartare sauce 	 13.0
Beef & Sesame Stir-Fry  w hokkien noodles, julienne veg & ginger (avgf)	 14.0
Chicken & Pumpkin Risotto  chicken, maple roasted pumpkin, pine nuts & sage (gf)	 17.0
Prawn & Barramundi Spaghetti  tossed with chilli, caper berries & brown butter sauce 	 21.0
House Made Potato Gnocchi  slow roasted tomatoes, chorizo, spinach, bacon	 19.0 

Spaghetti Bolognaise  rich meat sauce, tomato, fresh herbs & shaved parmesan	 15.0 

Salt & Pepper Calamari  asian slaw w wasabi dressing, zesty lime aioli (avgf)	 15.0
Seared Beef Salad  glass noodles, peanuts, mixed leaves w chilli lime dressing (avgf)	 19.0

Si∂es & Extras
Add to your meal:
garlic prawns – 8.0      salt & pepper calamari – 6.0      grilled chicken – 6.0      smoked salmon – 6.0
pan-fried kipflers / sauté vegetables / garlic mash / beer battered chips / garden salad	 8.0
greek salad	 13.5
tomato sauce / bbq sauce / mustard / aioli / worcestershire sauce	 0.5
extra jus	 1.5

(gf) denotes gluten free meals  –  (avgf) denotes available gluten free on request
—  a 15% surcharge applys to public holidays  —  one bill per table  —
private function room available seating 35 people, please enquire within


