CTreqorys.

Gregory’s breads

Garlic bread
Warmed mini cob loaf stuffed with garlic herb butter - « $8.50 =6

Tomato Bruschetta

Classic Bruschetta served on crunchy toasted bread with feta, onion, basil and tomato with a sticky fig balsamic dressing

«5$10.00-6
Mini Cob loaf

Mini cob loaf stuffed with bacon, cheese and cream corn.

«5$12.50.6

Entrée

Natural oysters Kilpatrick oysters
% Doz $20.50 o6 Doz $35.50 % Doz $24.00 =6 Doz $40.50

Garlic prawns

Creamy garlic prawns served rice of rice

«6519.506 (gf)

Scallops
Pan fried scallop in lemon butter sauce served on a creamy garlic risotto

2623.50=6
Calamari
Thick calamari marinated in lemon grass garlic and chili pan fried served on a crunchy cucumber salad «517.90-6
Arancini balls

Sundried tomato, basil, mozzarella and feta crumbed in herb panko crumb served with side house made aioli

5$15.5006 v

G.F — Gluten Free, L.F — Low Fat, D.F — Dairy Free, V - Vegetarian



Mains
Salmon

Pan seared salmon with pangettato crumb, pea puree and side of greens served on lemon herb crushed potatoes

«5$33.50-6 gf

Southern chicken burger

Butter milk chicken covered in southern crumb, slaw, cheese with a chili mayo on a brioche bun served with sweet potato chips «6
o6 $26.50-6 (gf) (v)

Neptune linguine

Tomato, fresh basil, onion, lemon, white wine and garlic tossed with rosemary linguine
«5522.50:6
add seafood mix — $10.50 or chicken - $6
Lobster
Lobster with your choice of sauce served with, chips, salad and seasonal fruit (Americana, lemon butter, Mornay or creamy garlic)
~&Half $65-6 6 full $110«6 ( gf available)

Smokey pork BBQ ribs

Oven braised country Smokey bbq pork ribs served with sweet potato chips and salad

Full rack «539.50 GF

14 Smokey pork BBQ ribs and steaks

14 Oven braised country Smokey bbq pork ribs, with 300g rump served with sweet potato chips and salad

5540.00-6
Your Choice

(we now have GF chips available on request)

Served with your choice of Vegetables, sweet potato chips, chips, potato, salad
Sauces: Dianne, Pepper, Mushroom, and Creamy Garlic (All sauces are GF)
Surf & Turf topping Sauce $10.50
Sirloin $35.50 300G Angus rump $28
600g Angus Rump $38.00 House made chicken schnitzel $25.50

Crumbed lamb cutlets (2) $29.90 (extra cutlet $ 7.50 each)

G.F — Gluten Free, L.F — Low Fat, D.F — Dairy Free, V - Vegetarian



Desserts & coffees

Mars bar cheese cake

Creamy chocolate caramel cheese cake, with a deep-fried mars bar served with fresh berries

55156

Affogato

Your choice of liquor, a shot of espresso and vanilla ice cream
«2$16.00= G.F
Panna cotta
Vanilla honey Panna cotta served with slivered almonds, fresh berries and cream

55156

Banana cake
hot banana cake with butter scotch sauce served with ice cream

55156

Coffees

We offer a variety of coffees including flat white, cappuccino, latte, macchiato and long/ short black & hot chocolate
«2 $5.00 cup and $6.00 mug «<
Flavours 50cents — vanilla, caramel, butterscotch or chai available

*also available loose leaf tea $5.00 pot for one $6.50 pot for two

G.F — Gluten Free, L.F — Low Fat, D.F — Dairy Free, V - Vegetarian



Kids Menu

Small Chicken Schnitzel with Chips and Gravy
$14.90
Bangers and chips with Gravy
$9.50
Chicken Nuggets and Chips
$9.50
Ice Cream and topping
5 $7.50 &
Milkshake
Chocolate, caramel or strawberry

& $6.50 o6

G.F — Gluten Free, L.F — Low Fat, D.F — Dairy Free, V - Vegetarian



House Wines
«2 Glass $7.00 Bottle $22.00 =
Willowglen Semillon sauvignon Blanc (750ml and 375ml bottles)*
Willowglen rose
Willowglen Moscato
Willowglen pinot grigio
Willowglen sparkling brut
Willowglen cabernet merlot
Willowglen Shiraz cabernet (375ml bottle only) *375ml $12.50
More wine options available at the back of menu
Tap beers
« $6.50 Middy $7.00 Schooner =
Super dry
XXXX gold
Coopers pale ale
Coopers light
We also have a wide selection of bottled beer (see bar or wait staff) «$7.50-8.00-<
House cocktails - $16
Peach Martini — vodka, peach schnapps and fresh lime
Espresso martini — fresh espresso coffee, Kahlua and vodka
Winter blue — vodka, blue Curacao & lemonade with a slice of lemon

Strawberry cheesecake — vanilla Galliano, lift and strawberry liquor

House spirits « $8.50 =
Smirnoff Vodka, Gordon’s gin, Bundaberg rum, Jim Beam bourbon, Jack Daniels whiskey and Johnny Walker red scotch
For any other spirits ask one of our friendly wait staff. Other spirits $9.00 top shelf $10.50
Port
Hanwood, Galway and Mc Williams cream « $9.50 « Grandfather Port « $18.50 «

G.F — Gluten Free, L.F — Low Fat, D.F — Dairy Free, V - Vegetarian



