
 

Garlic Bread  6.0 / 5.5 
Lightly toasted pain de campaine brushed with housemade garlic 
butter       

Herb & Cheese Bread  6.0 / 5.5 
Lightly toasted pain de campaine brushed with housemade herb 
butter & grilled cheese 

Bruschetta   10.5 / 10 
Toasted garlic bread topped with marinated tomato,  Spanish onion 
& shaved parmesan drizzled with Rodamz balsamic reduction 

Soup of the Day   7.0 / 6.5 
See specials for our housemade seasonal soup 

Calamari                      Entrée 9.5 / 8.5      Main 18.5 / 17.5 
Tender calamari, fried golden & served with fries, salad and  
housemade caper & parsley aioli  

Smoked Salmon Crepe Roulade 12.5 / 11.5 
Housemade herbed crepe rolled with Tasmanian smoked salmon & 
wilted spinach scattered with crispy capers & beetroot glaze 

Stuffed Portobello Mushroom   10.5 / 9.5 
Parmesan crusted mushroom cup filled with a risotto of baby spinach 
field mushrooms & fresh herbs splashed with a roasted capsicum 
sauce  

Prawn Twisters           Entrée 11.5/10.5     Main  20.5 / 19.5 
King prawn wrapped in crisp pastry, lightly fried & served with chilli & 
lime mayo 

Chicken Ceasar Salad  18 / 17 
Baby cos lettuce tossed with crisp bacon, garlic aioli, grilled chicken 
tenderloins & shaved parmesan (anchovy optional)  
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Tuscan Fettuccine   18.0 / 17.0 
Fresh fettuccine tossed with marinated chicken, bacon, mushrooms, spring 
onion & roasted tomato, finished with napoli sauce  

Chicken & Mushroom Risotto  18.0 / 17.0 
Creamy risotto with chicken & field mushrooms finished with garlic butter, 
shaved parmesan & basil pesto 

Chicken Avocado Bake  17.5 / 16.5 
Individual bake of chicken tenderloins, smokey bacon,  avocado & potato 
wedges topped with creamy mornay sauce & melted cheese, served with 
mesculin salad & fries 

Veal & Field Mushroom Pie   20.0 / 19.0 
Tender diced veal braised with field mushrooms & white wine, topped with 
potato  mash & golden puff pastry 

Chicken Parmigiana   19.5 / 18.5 
Freshly crumbed chicken breast grilled & topped with shaved Virginian 
ham, napoli sauce & melted cheese 

Lamb Tagine  22.0 / 21.0 
Moroccan spiced marinated lamb, slow cooked, finished with basil  
coriander, served with fragrant rice & roti bread 

Pork Rib Eye  24.0 / 23.0 
Pork rib eye served over creamy potato mash with braised red cabbage & 
caramelised apple jus 

Asian Spiced Chicken Fillet   22.5 / 21.5 
Chicken breast infused with star anise & five spice, served with steamed 
jasmine rice, wok seared asain greens  & soy mirin glaze 

Fisherman’s Harvest   25.0 / 24.0 
Flathead tails in crisp batter with prawn twister, scallops, prawns &  
calamari. Served with dipping sauces, fries & mesculin salad 

Fish Fillets in Beer Batter   18.5 / 17.5 
Plump fish fillets in golden beer batter with fries, salad, housemade tartare 
& lemon 

Atlantic Salmon   25.0 / 24.0 
Crispy skinned Atlantic salmon fillet resting on roasted sweet potato mash, 
new season asparagus & champagne veloute 

Roasted Duck    29.0 / 28.0 
Twice cooked Peking style Duck resting on Asian slaw with spring roll trio & 
hoi sin dollops 

350gm Angus Porterhouse    29.5 / 28.5 
Served with your choice of garlic butter, field mushroom, hollandaise or 
pepper sauce or add the surf & turf option 

Surf & Turf    7.0 / 6.5 
Prawns, calamari, salmon & mussels tossed with garlic butter 

 

 

gfo 

gfo 

Mains 
vo 

vo 

gfo 

gfo 



Lounge Menu 
Available in lounge or bistro area until 7.30pm 

Potato Wedges  8.5 / 8.0 
with sour cream & sweet chilli dipping sauce 

Bowl of Fries                       Large 6.5/6.0       Reg 5.0 / 4.5  

 

Steak Sandwich  14.0 / 13.0 
Prime porterhouse with bacon, tomato, melted cheese, rocket  
lettuce & caramelised onion served on toasted Turkish bread.  
Served with fries. 

Open Beef Burger  11.9 / 10.9 
100% beef mince pattie with bacon, tomato, egg, tasty cheese & 
smokey BBQ sauce. Served with fries. 

Beef Lasagne (Vegetarian also available) 17.0 / 16.0 
Fresh pasta sheets layered with housemade rich beef sauce, cheese 
& béchamel.  Served with fries & salad. 

Small Tuscan Fettuccine   12.5 / 11.5 
Fresh fettuccine tossed with marinated chicken, bacon, mushrooms, 
spring onion & roasted tomato, finished with napoli sauce  

Small Fillets in Beer Batter   10.5 / 9.5 
Plump fish fillets in golden beer batter with fries, salad, housemade 
tartare & lemon 

Small Roast of the Day  14.5 / 13.5 
See specials  


