
Garlic Bread

Bruschetta

Fries

Mixed Grill

Marinated Lamb Shank

Polenta Chips

Marinated Pork Belly

Vegetable Pappardelle

Bangers & Mash

Wedges

Buffalo Wings

Butchers Block

Lambs Fry & Bacon

Nachos 

Empanadas

Sticky BBQ Beef Ribs

Crispy Chicken Salad LE
T’
S
EA

TSTARTERS

MAINS

Soup of the Day

Pork, Chive & Cabbage Gyoza (4)

Chicken Kiev

Handmade Chicken Dim Sims (2)

Beef Ragu

Served with garlic bread

4 pieces of stone-baked sourdough
with house made garlic butter, fresh
herbs, and sticky balsamic glaze

Served with heirloom cherry tomatoes,
fresh basil, burrata cheese and
balsamic glaze

Served with house made dipping sauce

Served with tomato, barbecue sauce or
aioli

200g Angus sirloin steak, fried egg,
crispy bacon, pork sausage, grilled truss
tomatoes, chips and salad

Served with mash, seasonal
vegetables, and creamy garlic sauce

Red wine demi-glace, mash and
seasonal vegetables

Served with house made dipping sauce

Housemade with rosemary salt and
zesty aioli

Smoked sweet potato puree, tomato
chutney, sautéed leeks and spinach

Mediterranean inspired zucchini, red
onion, capsicum, garlic, oregano,
thyme in tomato sauce

Pork sausages served with mash,
seasonal vegetables, house made
onion jam and gravy

Served with sour cream & sweet chilli
sauce

Mild or super-hot
Served with buttermilk ranch and
mango salsa

300g premium house cut steak, served
with steak cut chips, herbed butter and
salad

Rich tomato sauce, pappardelle,
baby spinach and fresh parmesan

Braised in red wine, thyme, tomatoes
& rosemary sauce, served with mash
and seasonal vegetables

$12

$10

$14

$13

$10

$38$27

$30

$13

$14

$28

$25

$24

$13

$15

$43
$27

$24

Toasted corn chips served on a bed of
beans, smothered with cheese sauce,
jalapeños, guacamole, pico de gallo
sour cream and chipotle sauce

$25

Handmade pasties filled with cheese,
deep-fried, served with Pebre Salsa

$14

THE GRILL

Served with kimchi slaw, bao buns,
pickled carrots, steak cut chips

$29

LITTLE ONES
Cheeseburger

Popcorn Chicken

Penne Bolognese Pasta

Served with chips

Served with chips
$14

$14

$14Fish & Chips
$14

Children under 12. Meals are served with salad or
vegetables, and a drink.

$14

Garden Salad
Seasonal Vegetables

Chips

$6

$6
$6

SIDES

Onion Rings $8

Add brisket $6

Make it cheesy $3

Dino Nuggets & Chips $14
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FROM THE BAY
Fish & Chips

Salt & Pepper Squid

Panko Crumbed Prawns

Pan Fried Barramundi

Garlic Prawns

Fishermans Basket

Flathead fillets served with house
made tartare sauce, chips, and salad

Squid, hand cut, with TGC S&P flour,
served with chips and tartare 
sauce

Crumbed prawns served with tartare
sauce, chips, and salad

Panko prawns, S&P squid, flathead,
served with tartare sauce, chips and
salad

Served in creamy garlic sauce with
steamed rice and salad

Served with baby potatoes, béarnaise
sauce, fennel and snow pea salad

1 $23 | 2
$30

$29

$34

$30

$30

$30
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TWagyu Beef

Charcoal Chilli Chicken

Vegan

180g wagyu beef patty, on a brioche
bun with cos lettuce, tomato, pickles,
cheese, tomato sauce, dijionnaise, and
chips

Marinated fried chicken breast, on a
charcoal brioche bun with house made
kimchi slaw, lettuce, chilli aioli, served
with chips

Pulled jackfruit, kimchi slaw, lettuce,
BBQ sauce and vegan aioli, on a
brioche bun, with polenta chips

$26

$26

$26

BURGERS 

Pulled Brisket
15-hour slow cooked brisket, BBQ
sauce, sour cream, tomato, lettuce,
American cheese, on a brioche bun,
with steak cut chips

$26

Crispy Chicken Wrap
Crispy chicken served with lettuce,
cucumber, tomato, carrot, aioli and
sweet chilli sauce in a grilled pita
bread, served with chips

$24

We cannot guarantee complete allergy free dishes, due to trace allergens and supplied ingredients. However, we endeavour
to reduce these risks wherever we can. Please speak to staff if you have concerns - we appreciate your understanding. Menu
subject to change. 
V: Vegan GF: Gluten Free VO: Vegetarian Option VGO: Vegan Option GFO: Gluten Free Option

Battered, crumbed or grilled

Roast of the Day Curry of the DayPie of the day

Served with seasonal
vegetables and

plain gravy

Served with steamed
rice, papadum, and

Greek yoghurt

Made in house,
served with chips

and salad

$24 $25 $25

DAILY SPECIALS

SCHNITZELS
All served with chips & plain gravy
Chicken 150G 
Chicken 300G
Porterhouse Beef 150G
Porterhouse Beef 300G

Gravy, Diane, Pepper
Mushroom
Creamy Garlic
Surf & Turf

Sauces

Toppings
Parmi
Aussie
Hawaiian
Kilpatrick

$23
$26
$25
$28

$3
$4
$4
$8

$4
$6
$6
$6

Soup of the Day

Served with
garlic bread

$12
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Caesar

Roasted Pumpkin

Angus Beef Thai

Baby cos lettuce, house croutons, crispy
bacon, poached egg, house made
dressing, shaved parmesan and caesar
dressing

Quinoa, beetroot, mesclun, walnuts,
pumpkin seed, feta, pumpkin and lemon
dressing

Angus beef cooked medium rare with
Thai basil, mint, coriander, bean shoots,
pickled chilli, carrot curls, cucumber,
crispy vermicelli, cherry tomatoes, and
nam jim dressing

$20

$24

$27

SALADS

Add chicken $5
VGOV GFO

GF VO

See specials board for more details

GFO

GFGF


