WHILE YOU WAIT

Garlic Bread &.90
Herb Bread 6.90
Bruschetta 9.90

Fr@sm@ diced tomato and Spanish onlon combined with torn
bostl leaves, served o slices of garlic loaf, lightly seasoned
and drizzled with extra virgin olive oll.

ENTREE
Soup of the day &.50
Panlko calamart 14.00

Light Japanese style cruumbed calamart deep fried and served with
a side salad and tartare

That Fish cakes (GF) 13.50
Homemade tn our Ritchen with freshest ingredients serveo with a
mango and cucumber relish

Creole style Grilled Prawns (GF) 14.50
Mouth watering grilled tiger prawwn tails split and grilled with
garlic and Cajun spiees

Potato Rostl Stack (GF) (veg) 12.90
Homemade grilled potato vosti's Layered with char grilled
vegetables and an avocado paste

Combination Dips Plate (Veg option) 14.50
Today's trio of dips served with a side of smoked salmon and
Ralamata olives served with flat bread



==
—
Gragiers

AUSTRALIAN BEEF

Gragiers

AUSTRALIAN BEEF

THE gRILL

Porterhouse

200g 100 days grain fintshed (GF) 29.50
This primal cut is aged for a mlnimuom of € weeks to ensure
tenderness and taste satisfaction. Fed on a = ceveal grain diet for
the last 100 day it is known for its clean fresh flavour with no
fatty after taste.

Scoteh Fillet

2500 100 doys grain finished (GF) 28.50
This delightful cut of beef is the tenderest of them all § is best
described as succulent, lean § mouth watering. Sourceo from the
QLD outback and ageo by owr buteher for o minimum € weeks
these steaks will not disappolnt.

Wa Yyou Rump

2500 “Experience the Flavour” (GF) 29.90
well known for its exceptional flavour and medivm Level (score

&—9) of marbling. Produced on the Darling Downs and grain-
finished for over 200 dags, this ls a wmust for true steak Lovers

Your choice of sauces; pan gravy, red wine jus (GF),
peEppercorn, mushroom, or garlic butter

We recommend our stealks to be served mediuna vare to medium to
ENSUIE premium qumitg.
* well done steakes ma Y require o waiting time up to 35 minutes

SALADS

Salt § Pepper Chicken spare Rib Salad (GF) 19.90
Marinated chicken spare ribs, crispy roasted, served on salad
greens flnished with owr home made dressing § a salt § pepper
dipp'w»g ALX

cajun Seafood Salad (GF) 22.90
Prawns, scallops, shrimp, mussels and calamart tossed tn cajuw
spiees served on mixed Leaves with a Yoghurt dressing

Penang Chicken salad (SF) 21.90
Spicy chicken pieces tossed though mixed greens with a
Malaysion style coconut dressing

Mediterranean Beef Salad (GF) 19.90
Tender styips of voasted porterhouse marinated in a garlic, olive
oil, Lemeon Juice amd pepper dressing tossed with kalawata olives,
fetta anol mixed salao greens
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cut above the rest



PASTA § NOODLES

Beef § Cashew Stiv fry 19.90
Sliced beef strips wol tossed with a variety of Asian vegetnbles,
cashews and finished tn a traditional southern Chinese hotsin
and oyster sauce

Pad That (GF) 19.90
Tender chicken pieces wok fried with egg, Asian vegetables and
nuts tossed through flat vice noodles and an authentic sweet That
sauce

Linguinl >’Abruzo (Veg) 12.90
Roasted cherry tomatoes, fresh basil, pumpkin, caramelised
onlons and olive oil tossed though fresh Linguint finisheol with
parmesan cheese

Chicken Pesto Risotto (GF) 19.90
Pan fried chicken pleces with basil pesto, Lemon pepper and char
orilled vegetnbles finished in a cremmn based sawce with arborio
vice.

Seafood Laksa § noodles (GF) 22.90
Pon {V'Led PrOWNS, shvimp, calamart, scallops and mussels with a
sp’wg Matagsmw stg le curry and coconut creant sauce

Scallop Linguini 23.90
Pan fried scallops, fresh bokk Choy tossed with Linguint § finished
n a garlic glnger sauce

FROM THE OCEAN

Panko calamart 19.90
Light Japanese style crumbed calamart oeep frieol ano serveo with
a siole salaol

Traditional fish n Chips 12.90
Crispy beer battered fish and chips or the option of grilled fish
serveod with our homemade tartare sauce.

Fish of the Oiag (GF) Marlket Price
See specials boards for tooiag's selection

Seafooo duet (GF) RF.50
Butterflied green tiger prawn cutlets grilled with garlic, Lemon
and fresh herbs mingled with scallops wrapped tn bacow.



MAINS

Gourmet Margarita Plzza (GF) (Veg) 16.90
Home style tomato sauce, sliced tomato, cheese and fresh bastl
topped with shaved parmesan cheese.

Gourmet Salmon Plzza (GF) 12.90
Swoked Tasmanian Salmown, capers, chives, fresh spinach Lleaves
and sour cream

Chicken Schnitzel 18.50
Flne crumbed chicken breast grilled to perfection, served with a
Lemon wedge

Chicken Parmagiana 19.50
Our Parma is second to none! Fine crumbed chicken breast frilled
to perfection topped with our special napoll sauce, premivm sliced
leg ham and melted cheese

Terﬁgam Lamb Medallions (GF) 23.90
Suceulent Lamb medallions marinated on a soy, sherry, garlic,
chilll and Astan spices grilled to perfection and serveo with
pappadams

Chicken Neptune (GF) 24 .50
Grilled chicken beast fillet topped with premiwm seafood in a white
wine and cream sauce

Mediterranean Chicken (GF) 23.90
A succulent chicken breast stuffed with fresh spinach, fetta cheese
and char grilled vegetables coated tn a pesto cream sauce with you
chocle of sides

Slow cooked porie (GF) 22.90
Our Head Chef Peter’s owwn secret vecipe, slowly braised for & hours
for ulthmated tenderness serveo on soft rice noodles with fresh bok
choy

Roast of the day (GF Option) 12.50
Stee speetals boards for today's selection

Double beef burger (GF Option) 12.50
Two beef patties with egg, bacow, beetroot, cheese Lettuce, tomato
with tomato sauce served with chips and salad

vegole Buroer (V) 15.50
Howee style vegetnble pattie with lettuce, cheese, tomato, beetroot,
mayo sauce with chips and salad



SENIORS MENW (tncludes a $2 venue Voucher)

Matn Course 12.00
Soup of the Day (with any main purchased) adol 1.50
Dessert of the Olmg (with any main purchased) add 1.50

*Traditional fish § chips (grilled or frieo)
*rRonst of the day

*Eanoers § Mash

®Lanbs fry § Bacon

*Lanb bratns

Uupgrade your main to one of our specials for only an extra $2.00

AlL sentors” meals served with Your chotcee of chips and salad or
chips and vegetables

Senlor card holders show your card and veceive 10% off
any of owr main meal ttems

DESSERTS

cake selection F.00
Choose from one of our deliclous cake selections

add coffee or tea 9.50
Pavlova F.00

Acslice of traditional Aussie pav topped with fresh cream and passionfruit
garnish

lce creavn sundae g.00
Scoops of vanilla Lee cream, whipped eream and Your cholce of topping

Mixed Berry Pancakes .50
Two hovwe maole pancakes topped with mixed bevvies, cream and lee cream

Sticky date pudding 8.50
A fluffy home made date pudding topped with a vich caramel sauce served with
a scoop of vawnilla ice cream

KIPS MENWU

(Lnder 12 Bears) - All letds” meals tinclude an Lee creame cone or Lee
eream b o bowl with your cholee of chocolate or strawberry topping.
(Vegetables or salad available on request)

® Chicken Nuggets § Chips ® Cheese burger and chips

@ rich and Chips ® Posta with Napoli sauce
(Grilled or fried)
® Chicken schnitzel and chips ®Chicken parmigiana and chips



Looking {01/ an lntlmate setting, for
Your next {uwc‘ciow?

Our function room has just been renovated ano caters
for cocktatl-style parties for up to 5 people or sit down
for up to 35 people. We can cater for all occasions
tneluding blr‘chdag, christenings, goiw@—awag
gatherings, engagements parties and more....glve us a
call our check out our website for further details.

Blstro howrs of operation

Suvw{ag - TT/HAYSO[MM Luneh 12pm ~ 2:20pm
Dlnner 5:20 — g:30pMm
Fl/bdﬂg - Satuwmlj Lunch 12pm — 2:30pm

Dlngr 5:30 — 9:00pm



