
.5

GARLIC BREAD 8

CHEESY GARLIC BREAD    9

ARANCINI (4) V

spinach, mushroom, pine nuts, parmesan, garlic 
aioli

16

HALLOUMI FRIES V

sriracha mayo
15

PORK BELLY BITES GF

bbq bourbon sauce
15

POPCORN CAULIFLOWER VG

vegan aioli
16

CHICKEN WINGS
frank’s original hot sauce, ranch dipping sauce 

15

GRAZING SHARE PLATE
arancini, salt & pepper squid, chicken wings,           
potato wedges, spring rolls , hummus, pita bread 

32

CAESAR SALAD

cos lettuce, poached egg, prosciutto, garlic , croutons, 
anchovies, caesar dressing
add chicken +8
add salt & pepper squid +8

22

VIETNAMESE NOODLE BOWL V  GF

house made spring roll, shredded carrot, cucum-
ber, bean shoots, mint, roasted peanuts, vermicelli       
noodles, sweet chilli dressing
add chicken +8

16

VEGAN CURRY VG

chickpeas, cauliflower, potato, peas, carrot, onion, 
celery, coconut milk, saffron basmati rice, papadum

24

BEEF BURGER 

lettuce, tomato, dill pickle, double cheese, bacon, 
onion, classic burger sauce, chips 
add egg +1.5
gluten free bun +2.0

24

CHICKEN BURGER 

southern fried chicken, cheese, lettuce, tomato, 
onion, bacon, smoky chipotle mayo, chips 
add egg +1.5
gluten free bun +2.0

24

SMALLER 

BOWLS

BURGERS

PENNE AL FUNGHI VO

porcini, swiss brown, baby spinach,                      
confit garlic , onion, parmesan, cream  
add chicken +8
add prosciutto +6

26

CHICKEN SALTIMBOCCA GF

prosciutto wrapped chicken breast with lemon sage 
cream sauce, crispy potatoes, broccolini

34

SEAFOOD TRIO 
beer-battered fish, grilled prawns, salt & pepper 
squid, garden salad, chips, lemon, tartare

34

KING HENRY PORK CUTLET GF

cooked over the char-grill, with cabbage, radish,    
celery & walnut slaw, apple compote

36

CREAMY GARLIC PRAWNS GF

jasmine rice, chargrilled housemade bread
34

ROAST OF THE DAY GFO 28

FISH OF THE DAY POA

BUTCHER’S CUT GF POA

MAINS 

CHICKEN BREAST SCHNITZEL
panko crumbed, garden salad, chips & choice of
gravy | mushroom | pepper | dianne sauce GF 
add parmigiana or hawaiian +4
add prawns, garlic cream sauce +8

25

BEEF SCHNITZEL
panko crumbed, garden salad, chips & choice of
gravy | mushroom | pepper | dianne sauce GF

add parmigiana or hawaiian +4
add prawns, garlic cream sauce +8

25

FISH AND CHIPS GFO

beer battered hake, garden salad, chips, tartare, lemon

1Fillet 20

SALT & PEPPER SQUID GFO 
garden salad, chips, aioli, lemon

27

GRILLS
all steaks are cooked to order over the char-grill, served 
with crispy chips, garden salad, choice of gravy
mushroom | pepper | dianne sauce GF 

MSA SCOTCH FILLET STEAK 300GM GF

RUMP STEAK GF

250gm 
500gm 
add surf & turf, prawns, garlic , cream sauce +8

44

32
42

CLASSICS

KITCHEN HOURS | MONDAY- FRIDAY 12PM- 2.30PM + 5.30PM-8.30PM | ALL DAY DINING SAT + SUN

10% SURCHARGE ON PUBLIC HOLIDAYS | 20% SENIOR DISCOUNT (SEE STAFF FOR T&CS)

(VO) VEGAN OPTION (V) VEGETARIAN (VG) VEGAN (GFO) GLUTEN FREE OPTION (GF) GLUTEN FREE

POTATO WEDGES
sour cream, sweet chilli sauce

14

CHIPS GF

straight cut chips, aioli, tomato sauce  
9

SAUTEED SEASONAL VEGETABLES GF 6

GARDEN SALAD V

tomato, cucumber, red onion, lettuce, french dressing             

POTATO MASH V                                                                                                  6

6

SIDES

 2 Fillet 26



KIDS EAT FREE SATURDAY & SUNDAY LUNCH 
*SEE STAFF FOR T&C

CHICKEN NUGGETS & CHIPS 10

FISH & CHIPS GFO 10

CHEESEBURGER & CHIPS 10

PASTA NAPOLITANA 10

CHICKEN SCHNITZEL, CHIPS & GRAVY 10

CHICKEN WRAP
grilled chicken, lettuce, tomato, kewpie mayo

10

KIDS MENU

KITCHEN HOURS | MONDAY- FRIDAY 12PM- 2.30PM + 5.30PM-8.30PM | ALL DAY DINING SAT + SUN

10% SURCHARGE ON PUBLIC HOLIDAYS | 20% SENIOR DISCOUNT (SEE STAFF FOR T&CS)

(VO) VEGAN OPTION (V) VEGETARIAN (VG) VEGAN (GFO) GLUTEN FREE OPTION (GF) GLUTEN FREE

ROAST OF THE DAY

roast potatoes, pumpkin, peas, warm bread roll, gravy

16.9

FISH & CHIPS GFO

chips, garden salad, lemon, tartare

16.9

BANGERS & MASH GF

pork & fennel sausage, creamy mashed potatoes, 
peas, onion, gravy   

16.9

CHICKEN SCHNITZEL

chips, garden salad, choice of                             
gravy | mushroom | pepper | dianne sauce GF

16.9

LAMBS FRY & BACON

creamy mashed potatoes, peas, onion, gravy

16.9

PENNE  ALLA PANNA

ham, mushroom, onion, cream, garlic 

16.9

CRUMBED PRAWNS

chips, salad, lemon, tartare 

18.9

SENIOR LUNCH MENU

AFFOGATO 

coffee, vanilla bean ice cream

10

CHURROS

hot chocolate sauce

12

LOADED SUNDAE

soft serve, selection of toppings & sweets

12

CRÈME BRULEE

biscotti 

12

STICKY DATE PUDDING  GF

butterscotch sauce, ice cream

12

KIDS SOFT SERVE ICE CREAM                                        
chocolate | strawberry | caramel sauce 

4

SHORT | LONG BLACK 4.5

PICCOLO | MACCIATO 4.5

FLAT WHITE | LATTE | CAPPUCCINO 5

MOCHA | HOT CHOCOLATE 5

TEA 

english breakfast | earl grey | peppermint | 

chamomile

4.5

DESSERT

COFFEE

SUNDAY

ROAST OF THE DAY $22

THURSDAY

250GM RUMP STEAK $22

500GM RUMP STEAK $32

MONDAY 

LOCALS DAY $17

BURGER

    FISH & CHIPS GFO

      SALT & PEPPER SQUID GFO

ROAST OF THE DAY

KIDS MEALS $5

 SOFT DRINK JUGS $9

TUESDAY + WEDNESDAY

 BEEF OR CHICKEN SCHNITZEL $17

ADD A GLASS OF POMONA WINE $5

WEEKLY SPECIALS 


