
S T A R T  H E R E
SOUP OF THE DAY |  12
(See specia ls  board)
Served wi th  gar l ic  bread 

GARLIC BREAD |  10
4 p ieces of  s tone baked sourdough bread smothered
wi th  house made gar l ic  but ter  & f resh herbs
MAKE IT CHEESY |  3

HOUSE MADE ARANCINI  BALLS x2 |  13
Pumpkin & cr ispy pancet ta  wi th  arbor io  r ice,  garn ished
wi th  rocket  & balsamic dress ing

PORK, CHIVE & CABBAGE DUMPLINGS X3 |  13
Served wi th  soy sauce

SPICY CHICKEN DUMPLINGS X3 |  13
Served wi th  soy sauce

BOWL OF WEDGES |  13
Served wi th  sour  cream & sweet  ch i l l i  sauce

BOWL OF FRIES |  10
Served wi th  Tomato or  BBQ sauce

PULLED PORK LOADED FRIES |  15
House made pul led pork served on f r ies,  wi th  sour
cream & f resh herbs

NACHOS |  20
Toasted corn ch ips served on a bed of  beans,
smothered wi th  gr i l led cheese,  ja lapeños,  guacamole,
sour  cream & ch ipot le  sauce

PULLED PORK |  6
GRILLED CHICKEN |  6

S A L A D S
C A E S A R  S A L A D  |  2 4
B a b y  c o s  l e t t u c e ,  h o u s e  c r o u t o n s ,  c r i s p y  b a c o n ,
p o a c h e d  e g g ,  h o u s e  m a d e  d r e s s i n g ,  s h a v e d
p a r m e s a n  &  c a e s a r  d r e s s i n g
C H I C K E N  |  6
S A L T  &  P E P P E R  S Q U I D  |  6

B E E T R O O T  &  B U T T E R N U T  S A L A D  |  2 0
( V ,  V G ,  G F )
R o a s t e d  h e i r l o o m  b e e t r o o t s ,  s n o w  p e a s ,
p o m e g r a n a t e  s e e d s ,  b a b y  s p i n a c h ,  s n o w  p e a
t e n d r i l s ,  r o a s t e d  b u t t e r n u t  p u m p k i n  &  s a l s a  v e r d e

A N G U S  B E E F  T H A I  S A L A D  |  2 6  ( G F ,  V O )
A n g u s  b e e f  c o o k e d  m e d i u m  r a r e  w i t h  T h a i  b a s i l ,
m i n t ,  c o r i a n d e r ,  p i c k l e d  c h i l l i ,  c a r r o t  c u r l s ,
c u c u m b e r ,  c r i s p y  v e r m i c e l l i  n o o d l e s  &  n a m  j i m
d r e s s i n g

S Z E C H U A N  D U C K  |  3 2
T e n d e r  d u c k  b r e a s t  m a r i n a t e d  i n  c h e f  h o u s e
s a u c e ,  s e r v e d  w i t h  b o k  c h o y ,  r e d  c a p s i c u m ,
s p r i n g  o n i o n  &  r i c e

B E E F  T O R T E L L I N I  |  2 8
B e e f  t o r t e l l i n i  i n  a  r o s e  s a u c e  s e r v e d  w i t h  r e d
o n i o n  l e e k s ,  p a r m e s a n  &  f r e s h  r o s e m a r y

V E G E T A R I A N  L A S A G N E  | 2 5  ( V )
S e r v e d  w i t h  c h i p s  &  s a l a d

P U M P K I N  R I S O T T O  |  2 6  ( V O ,  V G O )
R o a s t e d  p u m p k i n  r i s o t t o

B U R G E R S
A N G U S  B E E F  B U R G E R  |  2 5
1 8 0 g  A n g u s  b e e f  p a t t y  s e r v e d  o n  a  b r i o c h e
b u n  w i t h  c o s  l e t t u c e ,  t o m a t o e s ,  p i c k l e s ,
c h e e s e ,  d i j o n n a i s e  s a u c e  &  c h i p s

T I G E R  C H I C K E N  B U R G E R  |  2 7
M a r i n a t e d  f r i e d  c h i c k e n  b r e a s t  s e r v e d  o n  a
c h a r c o a l  b r i o c h e  b u n  w i t h  h o u s e  m a d e  s l a w ,
A m e r i c a n  c h e e s e  &  c h i p o t l e  s a u c e

V E G A N  B U R G E R  |  2 4  ( V ,  V G O )
1 2 0 g  p l a n t - b a s e d  p a t t y  s e r v e d  o n  a  v e g a n
b r i o c h e  b u n  w i t h  c o s  l e t t u c e ,  t o m a t o e s ,
p i c k l e s  &  c h i p s

C R I S P Y  C H I C K E N  W R A P  |  2 4
C r i s p y  c h i c k e n  s e r v e d  w i t h  l e t t u c e ,  t o m a t o ,
c a r r o t ,  a i o l i  &  s w e e t  c h i l l i  s a u c e  i n  a  g r i l l e d
p i t a  b r e a d

M A I N S
ROAST OF THE DAY |  24
(See specia ls  board)
Served wi th  roast  vegetables,  ch ips & p la in  gravy

CURRY OF THE DAY |  25
(See specia ls  board)
Served wi th  s teamed r ice,  pappadam & Greek yoghur t

PIE OF THE DAY |  25
(See specia ls  board)

BANGERS AND MASH |  23
Thick pork sausages served wi th  mash,  mixed greens,
house made onion jam & gravy

PUMPKIN & ZUCCHINI  RATATOUILLE |  25
(V,  VGO, GF)
Cooked in  r ich tomato sauce,  served wi th  f resh bas i l ,
parmesan cr isp & sa lad

BUTTER CHICKEN |  26
Served wi th  s teamed r ice,  pappadam & Greek yoghur t

LAMBS FRY & BACON |  24
Braised in  red wine,  thyme,  tomatoes & rosemary sauce,
served wi th  mash potato

S C H N I T Z E L S
ALL SERVED WITH CHIPS & PLAIN GRAVY
CHICKEN BREAST
150G -  $23
250G -  $25
TIGER 500G -  $35

PORTERHOUSE BEEF
150G -  $25
250G -  $27
TIGER 500G -  $36

P A R M I  |  4
N a p o l i  s a u c e  &  g r i l l e d  c h e e s e
A U S S I E  |  6
S m o k e y  b a c o n ,  B B Q  s a u c e ,  o n i o n  r i n g s  &
g r i l l e d  c h e e s e
H A W A I I A N  |  6
N a p o l i  s a u c e ,  h a m ,  g r i l l e d  c h e e s e  &  p i n e a p p l e
K I L P A T R I C K  |  6
S m o k e y  b a c o n ,  K i l p a t r i c k  s a u c e  &  g r i l l e d
c h e e s e

L E T ’ S  E A T

S A U C E S           
GRAVY, DIANE, PEPPER |  3

CREAMY GARLIC |  4

MUSHROOM |  4

SURF & TURF |  8
Creamy gar l ic  sauce & 4 prawns

GARDEN SALAD |  6

SEASONAL VEGETABLES |  6

CHIPS |  6

ONION RINGS |  8

S I D E S

V  -  V E G E T A R I A N  |  V G  -  V E G A N  |  G F  -  G L U T E N  F R E E  |  V O  -  V E G E T A R I A N  O P T I O N  |  V G O  -  V E G A N  O P T I O N  |  G F O  -  G L U T E N  F R E E  O P T I O N

T O P P I N G S



C H E E S E B U R G E R  &  C H I P S

P O P C O R N  C H I C K E N  &  C H I P S

P E N N E  B O L O G N E S E  P A S T A

F I S H  &  C H I P S

M A C  &  C H E E S E

S T I C K Y  D A T E  P U D D I N G  |  1 3
T o p p e d  w i t h  b u t t e r s c o t c h  s a u c e  &  v a n i l l a  b e a n  i c e  c r e a m

B R E A D  &  B U T T E R  P U D D I N G  |  1 3
S e r v e d  w i t h  v a n i l l a  b e a n  i c e  c r e a m

C H U R R O S  |  1 2
S e r v e d  w i t h  a  h o t  c h o c o l a t e  d i p p i n g  s a u c e

C H O C O L A T E  M O U S S E  |  1 0

H O U S E  M A D E  A P P L E  P I E  |  1 4
S e r v e d  w i t h  v a n i l l a  b e a n  i c e  c r e a m

I C E  C R E A M  S U N D A E  |  1 0
Y o u r  c h o i c e  o f  c h o c o l a t e ,  s t r a w b e r r y  o r  v a n i l l a  i c e  c r e a m
s e r v e d  w i t h  c r e a m  &  t o p p e d  w i t h  c r u s h e d  O r e o

F O R  T H E  K I D S

F O R  A L L  K I D S  U N D E R  T H E  A G E  O F  1 2 ,
M E A L S  A R E  S E R V E D  W I T H  E I T H E R

S A L A D  O R  V E G  &  A  F R U I T  B O X

PLEASE NOTE
We cannot  guarantee complete a l lergy f ree d ishes due to  t race a l lergens and suppl ied ingredients ,  however  we endeavour  to  reduce th is  r isk  everywhere we can.

Please speak to  s ta f f  i f  you have any concerns.  Thank you for  your  understanding.
Menu subject  to  change.

V  -  V E G E T A R I A N  |  V G  -  V E G A N  |  G F  -  G L U T E N  F R E E  |  V O  -  V E G E T A R I A N  O P T I O N  |  V G O  -  V E G A N  O P T I O N  |  G F O  -  G L U T E N  F R E E  O P T I O N

S O M E T H I N G  S W E E T

L E T ’ S  E A T

G O L D E N  O L D I E S  |  2 0
SOUP OF THE DAY |  12
(See specia ls  board)
Served wi th  gar l ic  bread

CHICKEN OR BEEF SCHNITZEL
Al l  served wi th  ch ips & p la in  gravy

ROAST OF THE DAY 
(See specia ls  board)
Served wi th  roast  vegetables,  ch ips & p la in  gravy

CURRY OF THE DAY
(See specia ls  board)
Served wi th  s teamed r ice,  pappadam & Greek yoghur t

LAMBS FRY & BACON
Braised in  red wine,  thyme,  tomatoes & rosemary sauce,  served wi th  mash
potato

BANGERS AND MASH
Thick pork sausages served wi th  mash,  mixed greens,  house made onion
jam & gravy

VEGETARIAN LASAGNE (V)
Served wi th  ch ips & sa lad

FISH & CHIPS 
1 p iece of  SA susta inable f ish bat tered,  crumbed or  gr i l led served wi th
house made tar tare sauce,  ch ips & sa lad

SALT & PEPPER SQUID (GFO)
Squid hand cut  & seasoned wi th  our  own specia l  S&P seasoned f lour ,
served wi th  ch ips & tar tare sauce

GARLIC PRAWNS
Served in  creamy gar l ic  sauce,  wi th  s teamed r ice & sa lad

SENIORS MENU

F R O M  T H E  B A YF R O M  T H E  G R I L L
F I S H  &  C H I P S  -  1 P C  2 3  |  2 P C  3 0
S A  s u s t a i n a b l e  f i s h  b a t t e r e d ,  c r u m b e d  o r  g r i l l e d  s e r v e d  w i t h  h o u s e  m a d e
t a r t a r e  s a u c e ,  c h i p s  &  s a l a d

S A L T  &  P E P P E R  S Q U I D  |  2 9  ( G F O )
S q u i d  h a n d  c u t  &  s e a s o n e d  w i t h  o u r  o w n  s p e c i a l  S & P  s e a s o n e d  f l o u r ,
s e r v e d  w i t h  c h i p s  &  t a r t a r e  s a u c e

P A N K O  C R U M B E D  P R A W N S  |  3 4
C r u m b e d  p r a w n s  s e r v e d  w i t h  t a r t a r e  s a u c e ,  c h i p s  &  s a l a d

C R I S P Y  S K I N N E D  B A R R A  |  3 2  ( G F O )
S e r v e d  w i t h  b a b y  p o t a t o e s ,  b é a r n a i s e  s a u c e ,  f e n n e l  &  s n o w  p e a  s a l a d

G A R L I C  P R A W N S  |  3 0
S e r v e d  i n  a  c r e a m y  g a r l i c  s a u c e  w i t h  s t e a m e d  r i c e  &  s a l a d

F I S H E R M A N S  B A S K E T  |  3 5
P a n k o  p r a w n s ,  S & P  s q u i d ,  1  p i e c e  o f  f i s h ,  c r u m b e d ,  b a t t e r e d ,  o r  g r i l l e d ,
s e r v e d  w i t h  t a r t a r e  s a u c e ,  c h i p s  &  s a l a d

M I X E D  G R I L L  |  3 6  ( G F O )
2 0 0 g  A n g u s  S i r l o i n  s t e a k ,  f r i e d  e g g ,  c r i s p y  b a c o n ,  p o r k  s a u s a g e ,  g r i l l e d
t r u s s  t o m a t o e s ,  w a f f l e  c u t  f r i e s  &  s a l a d

S L O W  C O O K E D  P O R K  R I B S  |  3 4
1 2  h o u r  s l o w  c o o k e d  p o r k  r i b s ,  s e r v e d  w i t h  f o n d a n t  p o t a t o e s  &  h o u s e  m a d e
s l a w

W R A P P E D  C H I C K E N  |  3 0  ( G F )
C h i c k e n  b r e a s t  m a r i n a t e d  w i t h  s a g e  s t u f f e d  w i t h  c a m e m b e r t  c h e e s e ,
w r a p p e d  i n  p r o s c i u t t o  &  s e r v e d  w i t h  p u m p k i n  p u r e e ,  c h a r r e d  l e e k s  &  s n o w
p e a  t e n d r i l s

B U T C H E R S  B L O C K  |  4 0  ( G F O )
3 0 0 g  p r e m i u m  h o u s e  c u t  s t e a k ,  s e r v e d  w i t h  w a f f l e  c u t  c h i p s ,  h e r b e d  b u t t e r
&  s a l a d

$14


