MENU

ENTREE

GUEST/MEMBER

GARLIC BREAD
WITH CRUSTY TURKISH. (V)

7/6

CHEESY GARLIC BREAD 8/7
WITH CRUSTY TURKISH (V)
SALT & PEPPER SQUID 19/17

LIGHTLY FRIED WITH LIME & DILL AIOLI (GF) (DF)

CHICKEN SATAY SKEWERS 20/18

MARINATED & GRILLED SERVED WITH PEANUT
SAUCE & CUCUMBER SALAD (DF) (GF)

DUCK SPRING ROLLS 16/13
WITH SWEET SOY & SESAME PICKLED
CUCCUMBER (DF)
MUSHROOM ARANCINI 18/16
WITH PESTO AIOLI (V)
OYSTERS HALFDOZ  18/14
NATURAL, KILPATRICK FULLDOZ 28/24
OR MIXED

S I D E S GUEST/MEMBER

BOWL OF BEER BATTERED 8/7

CHIPS

WITH AIOLI (V) (DF)

SIDE OF STEAMED VEGE 12/1

SIDE OF GARDEN SALAD 12/1
ADD ON SAUCE 3

GRAVY, MUSHROOM, PEPPER

MAIN COURSE

GUEST/MEMBER

PORTERHOUSE STEAK 300G 38/34

300G STEAK WITH CHIPS & SALAD OR STEAMED
VEGE
CHOICE OF SAUCE (GF) (DF)

ADD SURF & TURF 6

CRUMBED SCALLOPS  HALFSERVE 23/19
WITH LEMON, TARTARE, CHIPS & FULL SERVE 37/33
SALAD OR STEAMED VEGE

CHICKEN PARMIGIANA 32/28
WITH CHIPS & SALAD OR STEAMED VEGE

CHICKEN SCHNITZEL 30/27
WITH CHIPS & SALAD OR STEAMED VEGE, &

YOUR CHOICE OF SAUCE

CLASSIC CEASAR SALAD 18/16
COS, BACON, PARMESAN, CROUTONS,

Fee ADD SMOKED CHICKEN 26/24
FISH & CHIPS 32/29
CRUMBED LOCAL FISH WITH CHIPS & SALAD (DF)
SEAFOOD BASKET 35/32
SELECTION OF FRIED SEAFOOD SERVED WITH CHIPS &
TARTARE SAUCE

GARLIC PRAWN PAPPARDELLE 32/28
WHITE WINE & CREAM SAUCE, PARSLEY & PARMASEN

PORK LOIN 32/28
PUMPKIN SEED, GORGANZOLA & SPICED PEAR SALAD

WITH WHITE BEAN PUREE (GF) (DF)
MEDITERRANEAN PASTA 24/

TOMATO BASED WITH OLIVES ARTICHOKES, SUNDRIED
TOMATOES, ROASTED RED CAPSICUM & PARMESAN (V)
(DF)

V-VEGETERIAN GF-GLUTEN FREE DF-DAIRY FREE



