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ENTREES

Soup of the Day (GFO)
Served with butter & toasted bread roll

Garlic and Cheese Bread (V)
Garlic bread / garlic & cheese bread

Bruschetta (3) (V, VGO)

Toasted Ciabatta, fresh tomato, basil, ricotta cheese

Garlic Pizza
Roasted garlic puree, oregano, mozzarella cheese

LIGHT MEALS

Salt & Pepper Calamari Salad

Rocket, coleslaw, parmesan cheese, honey vinaigrette

Caesar Salad (GFO)

Cos lettuce, crispy bacon, anchovies, crusty croutons, egg, caesar dressing

With chicken

PASTA & RICE

Chicken Fettuccine Carbonara
Chicken, bacon, spring onion, creamy garlic sauce, parmesan cheese

Spaghetti Bolognaise (GFO)

Traditional beef cooked in rich tomato and red wine sauce, parmesan cheese

Mushroom & Pea Risotto (GF, VGO)

Mushroom, green pea, basil truffle oil, grana padano

With Chicken

*Reduced dine in menu during COVID-19 restrictions.

N - contains nuts V -vegetarian GF - gluten free
GFO - Gluten Free Option / VGO - Vegan Option - are available on request
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BURGERS

Chicken Burger & Chips

Chicken schnitzel, lettuce, tomato, bacon, cheese, mayo, milk bun

Vegetarian Burger & Chips (V)

Vegetable pattie, lettuce, tomato, cheese, mayo, milk bun

P I Z Z A S Gluten free bases available for $3.00 per pizza

Garlic Pizza (V)

Roasted garlic puree, mozzarella cheese

Margherita (V)

Napoli, oregano, fresh basil, cheese

BBQ Brisket

Sticky and smoked beef brisket, red onion, jalapenos, cheese, BBQ sauce

STEAKS

300G Black Angus Porterhouse (GFO) $38.90

Served with a house salad, chips and choice of sauce

220G Eye Fillet (GFO) $44.00

Served with a house salad, chips and choice of sauce

Sauces: Gravy, Green Pepper Sauce, Mushroom Sauce, Jus, Mustard, Garlic Butter

Fried Egg Steak Topper (GF) $2.50
Tiger Prawns in Garlic Sauce Steak Topper (4) $12.90
Garlic Sauce (GF) $2.50

*Reduced dine in menu during COVID-19 restrictions.

N - contains nuts V- vegetarian GF - gluten free
GFO - Gluten Free Option / VGO - Vegan Option - are available on request
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Chicken Parmigiana $27.50

Napoli, ham, mozzarella, served with a house salad and chips

With Pineapple $29.50
Fish & Chips (GFO) $25.90

Grilled or battered fish, served with a house salad, chips, tartare sauce

Garlic Prawns Served With Steamed Rice (GF) $36.90

Tiger prawns (10), onion, bacon, parsley, spring onion, garlic cream sauce, served with steamed rice

Portuguese Chicken (GF) $30.00

Portuguese marinated chicken breast, crushed paprika potato, avocado and corn salsa

Roast Pork (GF) $24.90

Served with roast potato, pumpkin, steamed broccoli, carrots, gravy

Pork Belly (GF) $34.00

Twice cooked crispy pork belly, smashed pumpkin, green beans, apple and date relish, red wine jus

SIDES

Steamed Vegetables

House Salad
Chips

Served with aioli and tomato sauce

Potato Wedges

Served with sour cream and sweet chilli sauce

*Reduced dine in menu during COVID-19 restrictions.

N - contains nuts V -vegetarian GF - gluten free
GFO - Gluten Free Option / VGO - Vegan Option - are available on request
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DESSERTS

Sticky Date Pudding

Served with vanilla ice cream, butterscotch sauce

Vanilla Pannacotta
Served with berry coulis, honeycomb

Affogato (GF)

Vanilla ice cream, shot of coffee and your choice of liquor

Ice Cream Sundae (GFO)

2 scoop vanilla ice cream with chocolate, strawberry or caramel topping

KIDS

KIDS MAINS

Kids Chicken Parmigiana or Schnitzel
Served with tomato sauce and choice of chips or roast potato and vegetables

Kid’s Fish & Chips (GFO)

Battered or grilled with tomato sauce and choice of chips or roast potato and vegetables

Chicken Nuggets

Served with tomato sauce and choice of chips or roast potato and vegetables

Spaghetti Bolognaise (GFO)

Traditional meaty tomato sauce, parmesan cheese

KIDS DESSERTS
Kids Ice Cream Sundae (GFO)

1 scoop vanilla ice cream with chocolate, strawberry or caramel topping

Kids Frog in a Pond
Raspberry jelly, sprinkles, and chocolate freddo frog

*Reduced dine in menu during COVID-19 restrictions.

Allergen Advice

All care is taken when catering for special dietary requirements however it must be noted
that within the premises we do handle nuts, seafood, shellfish, sesame seeds, wheat flour,
eggs, fungi and dairy products.

N - contains nuts V -vegetarian GF - gluten free
GFO - Gluten Free Option / VGO - Vegan Option - are available on request
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SENIORS

SENIOR ENTREE

Garlic Bread

Soup of the Day

Served with butter & toasted bread roll

SENIOR MAINS

Penne Bolognaise

Traditional beef cooked in red wine and tomato sauce

Penne Carbonara

Onion, bacon, garlic cream sauce, parmesan cheese

Fish & Chips

Battered or grilled hake served with chips and salad or roast potatoes and vegetables

Roast of the Day (GF)

Roasted chat potatoes, steamed vegetables, gravy

Chicken Parmigiana/Schnitzel

Napoli, ham, melted mozzarella cheese, chips and salad or roast potatoes and vegetables

Bangers & Mash

Pork Sausage, Peas, mash & gravy
Lemon & Pepper Calamari (GFO)

Served with chips, lemon, aioli

Caesar Salad

Cos lettuce, bacon, parmesan, anchovies, croutons, egg

SENIOR DESSERTS

Carrot Cake

Served with cream anglaise and vanilla ice cream

Sticky Date Pudding

Served with butterscotch sauce and vanilla ice cream

*Reduced dine in menu during COVID-19 restrictions.




