
MENU & WINE LIST



BREADS	 M	 V

GARLIC BREAD	 $10	 $12

CHEESY GARLIC BREAD	 $13	 $15

CHESSY GARLIC PIZZA	 $13	 $15

PRAWN TOAST w. Sweet & Sour Sauce	 $13	 $15

SMALLS & SHARES
SALT & PEPPER SQUID (GF) (MS) Served with salad garnish & tartare sauce	 $22	 $26

CREAMY GARLIC PRAWNS (GF) ( IS)  Served with steamed rice	 $22	 $26

DUCK SPRING ROLLS (4)  Served with Peking Dipping Sauce	 $18	 $22

MINI ROAST OF THE DAY (GF) Served with roast vegetables	 $17	 $20

BATTERED FISH & CHIPS (MS)	 $17	 $20

BURGER & CHIPS	 $17	 $20

WEDGES Served with Sour Cream & Sweet Chilli	 $16	 $20

CLASSICS
CHICKEN SCHNITZEL Served with Chips & Salad or Mash & Vege	 $24	 $28

ROAST OF THE DAY MAIN (GF) Served with Roast Potato, Pumpkin & Vegetables	 $24	 $28

DOUBLE BACON CHEESEBURGER Smokey BBQ & Pickle & Served with Chips	 $24	 $28

POT PIE OF THE DAY Chefs Selection	 $20	 $24

SEAFOOD
BARRAMUNDI (Grilled or Battered) (AS) Served with Chips & Salad or Mash & Vege	$26	 $30

GOLDEN PRAWN CUTLETS ( IS)  Served in a Rich Honey & Orange Sauce Lime Aioli	$29	 $34

CRISPY SKIN SALMON (MS) Served with Chats, Greens & Hollandaise Sauce	 $33	 $38

CREAMY GARLIC PRAWNS (GF) ( IS)  Served with Steamed Rice	 $30	 $35

SALT & PEPPER SQUID (GFA)(MS) Served with Chips, Salad Garnish and Tartare Sauce	$30	 $35

SEAFOOD PLATTER (AS) ( IS) (MS) 24 Hours Notice Required	 $150	 $175

GRILL
SCOTCH FILLET 300G (GF) Served with Chips & Salad or Mash & Vege with a side of Gravy	$38	 $44

SIRLOIN 300G (GFA) Served with Chips & Salad or Mash & Vege with a side of Gravy	 $35	 $40

CRUMBED LAMB CUTLETS Served with Chips & Salad or Mash & Vege with a side of Gravy
2 Cut le ts 	 $34	 $38
3 Cut le ts 	 $39	 $44

CHICKEN SUPREME Served with Garden Greens golden Chat Potatoes	 $32	 $36
and Creamy Sundried Tomato Basil Sauce

PORK CUTLET 300G Served with Chips & Salad or Mash & Vege with a side of Gravy	 $25	 $30

BEEF SHORT RIB Served with Mash & Green Veg Garnish in Red Wine Sauce	 $32	 $36

(GF) Gluten Free | (GFA) Gluten Free Available | (IS) Imported Seafood | (AS) Australian Seafood | (MS) Mixed Seafood

Menu changes not permitted during peak service times



PAN TO PLATE
BOSCAIOLA LINGUINE Bacon, Creamy Garlic, Mushroom, Spring Onion in White Wine	$26	 $30

CHILL I  PRAWN LINGUINE ( IS)  Cherry Tomato, Baby Spinach, Shallots	 $32	 $36
& Spanish Onion in White Wine

LAMB & SWEET POTATO MEATBALL LINGUINE With Cherry Tomato, Spanish Onion	$26	 $30
& Baby Spinach tossed in a House Napoli Sauce

INTERNATIONAL
HONEY CHICKEN Served in a Rich Honey Sauce with Sesame Seeds and Rice	 $26	 $30

SWEET & SOUR CHICKEN Served in a Sweet & Sour Sauce with Rice	 $26	 $30

HONEY KING PRAWNS ( IS)  Served in a Rich Honey Sauce with Sesame Seeds and Rice	 $29	 $34

SWEET & SOUR KING PRAWNS ( IS)  Served in a Sweet & Sour Sauce with Rice	 $29	 $34

CURRY OF THE DAY (Chicken or Vegetables)	 $26	 $30

PRAWNS ( IS)  EXTRA	 $6	 $8

BEEF NACHOS (GF) Served with Tortilla Chips, Sour Cream, Guacamole & Tomato Salsa	$22	 $26

PIZZA
BBQ MEATLOVERS Bacon, Ham, Pepperoni & Ground Beef in a BBQ Sauce	 $26	 $30
topped with Mozzarella Cheese

HAWAIIAN Pineapple & Ham on a Tomato Sauce base with Mozzarella Cheese	 $24	 $28

VEGETARIAN Cherry Tomatoes, Capsicum, Pumpkin, Olives, Red Onion, 	 $24	 $28
Mushrooms, Mozzarella on a Tomato Base

GARLIC SEAFOOD Garlic, Prawns, Squid and Fish on a Garlic Base	 $26	 $30

SALADS
CLASSIC CAESAR SALAD	 $20	 $24
Add Chicken 	 $6	 $8
Add Prawns  ( IS) 	 $8	 $10

THAI NODDLE SALAD	 $15	 $18
Add Beef 	 $6	 $8

SIDES all $8 GARDEN SALAD, CREAMY MASH, STEAMED VEGETABLES, CHIPS (GFA)

SAUCES all $3 BEARNAISE, CREAMY GARLIC, CREAMY PEPPER, DIANNE,  

HOLLANDAISE, SWEET & SOUR, MUSHROOM, SWEET CHILLI & SOUR CREAM. EXTRA GRAVY $2

TOPPERS
PARMIGIANA	 $7	 $10

CREAMY GARLIC PRAWNS ( IS) 	 $10	 $13

MEXICAN TOPPER	 $8	 $10

KIDS MEALS all $14 Includes Complimentary Ice Cream

CHEESEBURGER & CHIPS | CHICKEN NUGGETS & CHIPS | BATTERED FISH & CHIPS |

BACON MAC & CHEESE

(GF) Gluten Free | (GFA) Gluten Free Available | (IS) Imported Seafood | (AS) Australian Seafood | (MS) Mixed Seafood

Menu changes not permitted during peak service times



SPARKLING
CHALK HILL BUBBLES SA	 8.5	 26
TULLOCH CUVÉE BRUT Hunter Valley, NSW	 9	 29

WHITE WINE   
CLUB MUNMORAH HOUSE WINE 	 6	 7		
CHALK HILL MOSCATO SA	 9	 11	 26
CHALK HILL SEMILLION SAUVIGNON BLANC SA	 9	 11	 26
DB WINEMAKERS PINOT GRIGIO Riverina	 9	 11	 26

PREMIUM WHITE WINE
ESTD. 1886 CHD CHARDONNAY SA	  11	 14	 31
ANGOVE FAMILY CREST CHARDONNAY McLaren Vale, SA 	 13	 15	 33
MT RILEY SAUVIGNON BLANC Marlborough, NZ	 11	 13	 31
ANDREW THOMAS SEMILLION SAUVIGNON BLANC Hunter Valley, NSW	 11	 14	 31
TULLOCH VERDELHO Hunter Valley, NSW	 11	 13	 31
ANDREW THOMAS SYNERGY SEMILLION Hunter Valley, NSW	 11	 14	 31

RED WINE   
DB WINEMAKERS MERLOT Riverina	 9	 11	 26
CHALK HILL SHIRAZ CABERNET SA	 9	 11	 26
RHYTHM & RHYME SHIRAZ SA	 9	 11	 26

PREMIUM RED WINE   
ESTD. 1886 SMG SHIRAZ MOURVEDRE GRENACHE SA	 13	 15	 33
BRIDGEWOOD SHIRAZ McLaren Vale, SA	 11	 14	 31
ANDREW THOMAS SYNERGY SHIRAZ Hunter Valley, NSW 	 13	 15	 33
HOLLICK THE BARD CABERNET SAUVIGNON Coonawarra, SA	 11	 14	 31

NON ALCOHOLIC WINE	
McGUIGANS SPARKLING 	 4		  13
McGUIGANS SAUVIGNON BLANC	 5	 6	 14
McGUIGANS SHIRAZ 	 5	 6	 14

PICCOLOS		
SPARKLING - 200ML 	
JACOBS CREEK CHARDONNAY PINOT NOIR SA 	 9
EMERI SPARKLING PINK MOSCATO 	 9
ANGOVE PROSECCO King Valley, Victoria	 10
WHITE WINE - 187ML		
LONG ROW MOSCATO	 9
LONG ROW CHARDONNAY	 9
LONG ROW SAUVIGNON BLANC	 9
ANGOVE ORGANIC ROSÉ 	 9
RED WINE 187ML	
LONG ROW SHIRAZ	 9
LONG ROW CABERNET SAUVIGNON	 9

150ml                   bottle

150ml                250ml                   bottle


