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SALAD OF THE DAY	 12.0 

TRIO OF BRUSCHETTA 	 17.5 
marinated fetta & roasted pepper; goats cheese, 
tomato & pesto; bocconcini, prosciutto & olive tapenade 

SPINACH, FETTA & RICOTTA EMPANADA 	 15.0 
w/ mesculin salad, roasted tomato salsa

DEEP FRIED CLARENCE RIVER SCHOOL PRAWNS 	 15.0 
w/ smoked paprika aioli

ZA’ATAR CHICKEN WRAP	 15.0 
hummus and spiced yoghurt w/ onion, cucumber, 
mesculin lettuce 

VIETNAMESE BEEF SALAD	 16.0 
w/ glass noodles, capsicum, tatsoi, vietnamese mint dressing

See specials board for other tasting plate selections
 

something classic
BEER BATTERED FLATHEAD FILLETS & CHIPS	 18.0 
garden salad, tartare sauce, lemon wedge	

CHICKEN CORDON BLEU 	 20.0 
stuffed w/ ham & swiss cheese w/ mash, seasonal vegetables, lemon butter sauce

WEINER SCHNITZEL 	 18.0 
w/ fried potato, fennel & radish salad, lemon wedge	

WAGYU BEEF BURGER & CHIPS 	 16.0 
w/ mixed lettuce, caramelised onion, tomato, beetroot, cheese, aioli 

something to share
PLOUGHMAN’S PLATTER	 30.0 
selection of cheeses, continental meats, stuffed bell peppers, 
pickled onions, crusty bread 

A TRIO OF TAPAS	 22.0 
grilled haloumi w/ lemon & herb dressing, chilli garlic prawns 
w/ sweet chilli jam, crispy pork belly w/ a cider reduction  

TOASTED SOURDOUGH 	 18.5 
w/ grilled chorizo, a selection of olives, stuffed tomatoes 
of cream cheese, onion, garlic & lemon juice 

CHICKEN LIVER PATE	 18.0 
w/ cornichons, toasted ciabatta

HOMEMADE SAUSAGE ROLLS 	 16.0
w/ rocket & parmesan salad, chilli jam 

 *All dishes may contain traces of nuts
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 *Menu subject to change

something substantial
RAVIOLI OF 4 CHEESES	 19.0
ricotta, castelsardo, pecorino & parmesan w/ mushroom, cream & white wine sauce

RISOTTO	 21.0 
w/ prawns, peas, mint (GF)

GRILLED QLD SALT WATER BARRAMUNDI	 23.0 
w/ a warm potato & spinach salad, lemon butter (GF)

OVEN ROASTED CHICKEN BREAST 	 21.0 
marinated in thyme, garlic & lemon w/ grilled parmesan 
polenta, asparagus, roasted tomato salsa (GF)

PORK CUTLETS	 23.0 
w/ apples, onion sage kipfler potatoes, cider reduction (GF)

LAMB RACK	 26.0 
w/ a sweet potato & vegetable stack, red wine jus (GF)

DOUBLE PEPPER SIRLOIN 	 21.0 
w/ potato mash, seasonal vegetables, creamy pepper sauce

300GM CHAR GRILLED SCOTCH FILLET	 25.0 
w/ beer battered chips, mixed green salad, mushroom sauce

CHAR GRILLED 400GM OP RIB STEAK	 27.0 
w/ mash, seasonal vegetables, red wine jus

something crusty
 
All our pizzas are served on a classic thin crust 25cm x 25cm
square base. Gluten free bases are available for all pizzas. 

RICOTTA & ROASTED PUMPKIN	 20.0 
w/ parmesan, basil, garlic, rocket	  

HOI SIN DUCK	 22.5 
w/ bean sprouts, shitake mushrooms, water chestnuts, shallots, snow peas

5 MEATS	 22.0 
w/ bacon, prosciutto, salami, mince beef, chorizo sausage 

something on the side
BASIL PESTO BREAD	 6.0

SWEET POTATO CHIPS 	 9.0 
w/ sweet chilli sauce & sour cream

BEER BATTERED POTATO CHIPS 	 8.0 
w/ aioli

SEASONED POTATO WEDGES	 9.0 
w/ sweet chilli sauce and sour cream

SEASONAL VEGETABLES OR GARDEN SALAD (GF)V 	 7.0 

something sweet
Please see our daily homemade cake and dessert selection


