
STARTERS MAINSSALADS

SEAFOOD TO SHARE

FRESHLY SHUCKED OYSTERS 	
NATURAL 	 5 ea
MIGNONETTE 	 5.5 ea   
KILPATRICK 	 5.5 ea    

SOURDOUGH V 	 9
Hazelnut dukkah, labneh 

CLASSIC GARLIC BREAD V  	 12
• ADD MOZZARELLA 3

FRIES AND AIOLI V  GF  VO 	 9

SEASONED WEDGES V  	 12
Sweet chilli, sour cream

SALT AND PEPPER CALAMARI	 19
Chilli mayo, coriander, lime

FRIED CHICKEN WINGS (4) 	 17
Honey truffle  
OR Frank’s hot sauce

PULLED PORK NACHOS	 24 
Jalapeño, mozzarella, sour cream, salsa 
• ADD GUACAMOLE 4

BEER BATTERED FISH AND CHIPS  GFO  	 29
Green salad, lemon, tartare

CHICKEN SCHNITZEL	 28
Green salad, chips, lemon 
• MAKE IT A PARMY 4

VEGAN SCHNITZEL V  VO	 26
Green salad, chips, lemon

LOCAL PRAWN AND SCALLOP PAPPARDELLE	 36
Chilli, garlic, onions, cherry tomatoes, parmesan 

HOUSE MADE FISH PIE	 36
Local catch, mild yellow curry, sesame

TERIYAKI TASMANIAN SALMON GF 	 38
Dry slaw, bean sprouts, cashews, steamed bok choy

POKE BOWL V  GF  VO  	 24
Black rice, avocado, cucumber, radishes, edamame, sesame 
• ADD SALMON SASHIMI 9

CAESAR SALAD GFO	 24
Baby cos lettuce, bacon, parmesan, poached egg, anchovies, 
caesar dressing, croutons 
• ADD MOROCCAN CHICKEN BREAST 7 

THAI BEEF SALAD  GFO 	 28
Baby spinach, cucumber, dry slaw, bean sprouts, cashews, 
sesame dressing

LOCAL KING PRAWNS (300G) GFO 	 MP
Seafood sauce, lemon, sourdough 

GRILLED MORTON BAY BUGS GFO 200G/400G MP
Garlic butter, fresh herbs

STEAMED MUSSELS IN A COCONUT KAFFIR 
LIME THAI BROTH GFO 	 36
Served with sourdough

DELUXE SEAFOOD BOARD GF 	 90
Freshly shucked oysters, king prawns, marinated mussels, 
smoked Tasmanian salmon, Moreton Bay bug (2) and half shell 
scallops (4) 
Recommended for 2 people

V  VEGETARIAN  VO   VEGAN OPTION AVAILABLE  GF  GLUTEN FREE  GFO  GLUTEN FREE OPTION

DAILY SPECIALS
PLEASE SEE OUR DAILY SPECIALS  

BOARD FOR MORE OPTIONS



BURGERS STEAKS

KIDS MEALS

DESSERTS

PIZZA

SIDES

ANGUS BEEF BURGER	 25
200g flame grilled patty, lettuce, tomato, beetroot relish, 
pickles

BUTTERMILK FRIED CHICKEN BURGER	 25
Lettuce, slaw, pickles, aioli

PLANT-BASED BURGER V  VO 	 25
Veggie patty, lettuce, beetroot relish, tomato chutney

CLASSIC STEAK SANDWICH	 27
120g flame grilled rib eye, caramelised onion, whole grain 
mustard, rocket, Turkish bread

RUMP		  250G GFO	 38 
SIRLOIN	  	 250G GFO	 42 
RIB EYE FILLET		  300G GFO	 56

CHICKEN NUGGETS AND CHIPS	 12

BATTERED FISH AND CHIPS GFO  	 15

6” PIZZA WITH CHIPS 	 15 
Ham and pineapple  
OR Pepperoni and cheese

KIDS STEAK GF 	 17
100g rib eye, chips, broccolini

PANNA COTTA GF 	 15
with mango sago

CLASSIC APPLE PIE CRUMBLE	 15
vanilla ice cream

MARGHERITA V  GFO	 22 
Bocconcini, basil, napoli, fior di latte

VEGGIE DELIGHT V  GFO	 24 
Pumpkin, beetroot relish, zucchini flowers, goat cheese

VACANZA GFO 	 26
Smoked ham, caramelised pineapple, napoli, fior di latte

PRAWN GFO	 29
Chilli, garlic oil, lemon, rocket, napoli, fior di latte

PARMA PROSCIUTTO GFO 	 28
Prosciutto, rocket, parmigiano, napoli, fior di latte

CARNE GFO 	 28
Pepperoni, ham, chorizo, red onion, napoli, fior di latteSEASONAL VEGETABLES GF  VO 	 10 

GREEN SALAD GF  VO  	 10

KIPFLER POTATOES GF  VO 	 10

ADD: EGG 3 • AVOCADO 3 • BACON 5 • GF/VEGAN BUN 5

ALL SERVED ON A SESAME SEEDED MILK BUN 
WITH CHEDDAR AND CHIPS  GFO

GLUTEN FREE PIZZA BASE ADD 7

STEAK SAUCES GFO 	 3
MUSHROOM / DIANE / PEPPER

KILCOY GRAIN FED BEEF, FLAME GRILLED TO YOUR LIKING, ALL 
SERVED WITH CHIPS AND SALAD  

V  VEGETARIAN  VO   VEGAN OPTION AVAILABLE  GF  GLUTEN FREE  GFO  GLUTEN FREE OPTION

ALL MEALS INCLUDE SOFT DRINK OR JUICE FRESHLY SHUCKED OYSTERS

NATURAL 5ea  
MIGNONETTE 5.5ea 
KILPATRICK 5.5ea


