Entrees

Garlic Bread $6.90
With grilled cheese

Herb Bread $6.90
With grilled cheese

Soup of the Day $5.90
Served with crusty Turkish bread

Bruschetta $11.50
Toasted Turkish bread topped with diced tomato, Spanish onion, shaved parmesan and
fresh basil and finished with a Balsamic Vinegar reduction

Trio of Dips $12.90

Warmed Turkish bread served with a trio of tasty dips and a side of Kalamatta olives

Mussels Vesuviana* $10.90
Half shell New Zealand mussels poached in a rich tomato, onion, chilli and fresh basil sauce
and served with crisp Turkish bread

Prawns & Scallop Plate $13.90
Marinated prawns and scallops grilled and served on a bed of watercress and drizzled
with a sweet chilli and lime dressing

Oysters Natural %2 D0z$13.90 1 D0z$19.90
Plump Tasmanian oysters served with lemon and our own Thai style dipping sauce

Oysters Kilpatrick 12 D0z$14.90 1 Doz $22.90

Oysters with grilled bacon, Worcestershire and tomato sauce

PLEASE ORDER ALL MEALS AND BEVERAGES AT THE BAR

*can be made gluten free



Salads

Caesar Salad
Cos lettuce and crispy bacon topped with shaved Parmesan, anchovies and garlic croutons
bound with a creamy dressing and finished with a poached egg

With Cajun Chicken

Seafood & Avocado Salad*
A selection of poached seafood placed upon Cos lettuce, semi dried tomatoes, Spanish onion
and topped with half an avocado and a lemon and dill aioli

Thai Beef Salad*

Thinly sliced, chilled eye fillet steak placed upon an Asian style salad comprising of mixed lettuce,
cucumber, roasted cashews, crispy noodles and red capsicum

Warm Chicken Salad*
Cajun spiced chicken tenderloins rested upon a variety of lettuce leaves, sesame seeds,
roasted red capsicum, feta cheese and bound with a seeded mustard mayonnaise

$17.90

$19.50

$22.90

$21.50

$19.50

Lemon Pepper Squid e:$12.90 m:$19.50

Tender flash fried squid served upon mixed lettuce, Spanish onion, cherry tomatoes
and sliced mango finished with a lemon infused olive oil dressing

PLEASE ORDER ALL MEALS AND BEVERAGES AT THE BAR

*can be made gluten free



Pasta & Risotto

Fettuccini Marinara
A selection of the finest seafood including mussels, prawns, scallops and shrimp tossed
through fettuccini pasta and your choice of Napoli or Garlic, Chilli and Olive oil to finish

Vegetarian Penne
Kalamatta olives, tomato, red and green capsicum, onion and baby spinach in an olive oil
and basil pesto sauce, topped with shaved Parmesan cheese

Chicken Risotto*
Traditional risotto with chicken, bacon, onion, mushroomes, basil pesto, Parsley, fresh
baby spinach and bound together with Parmesan cheese

Sicilian Risotto*
Risotto with spicy chorizo sausage, bacon, onion, Semi dried tomatoes, garlic, a hint of chilli
and baby spinach bound together in a rich Napoli and parmesan cheese sauce

Three Cheese Gnocchi
Potato Gnocchi in a cream, garlic and white wine sauce with mozzarella, parmesan and tasty cheese

Spaghetti Bolognaise
Authentic beef, tomato and fresh herb sauce tossed through spaghetti pasta and finished
with shaved parmesan

Smoked Salmon Fettuccini
Smoked salmon tossed through an olive oil based sauce with fresh tomato, dill,
Spanish onion and capers

PLEASE ORDER ALL MEALS AND BEVERAGES AT THE BAR

*can be made gluten free

$22.50

$18.50

$19.50

$19.50

$18.90

$17.90

$19.90



Mains

Beer Battered Fish Fillets
Fillets of fish in a light beer batter served with salad, fresh lemon and our very own tartare sauce

Chicken Parmagiana
Tender chicken schnitzel topped with Virginian ham, Napoli sauce, Mozzarella cheese and
lightly over baked. Served with chips and your choice of salad or vegetables

Chicken Schnitzel
Crumbed chicken breast served with chips and your choice of salad or vegetables finished
with herbs and fresh lemon

Garlic Kiev
Crumbed chicken Kiev, oven baked served with steakhouse chips, garden salad and a
creamy garlic sauce

Seafood Platter
An array of fresh, crumbed and battered seafood served with steakhouse chips, fresh lemon
and our homemade tartare sauce

Chicken Supreme*
Plump breast of chicken filled with a mixture of feta cheese, semi-dried tomatoes, fresh
marjoram infused with lemon and drizzled with its own jus, served with chips and salad

Peppered Garlic Prawns*
Butter flied green prawn cutlets wok seared in a cream, garlic, parsley and cracked black pepper

sauce placed on steamed jasmine rice with a light garden salad

Chilli Prawns*
Fresh prawns served in a rich tomato and fresh basil sauce with a touch of chilli

350gm Porterhouse*
Char grilled to your liking, served with chips and your choice of salad or vegetables,
finished with pepper sauce, mushroom sauce, Red wine jus or garlic butter

PLEASE ORDER ALL MEALS AND BEVERAGES AT THE BAR

*can be made gluten free

$19.90

$19.90

$18.50

$21.00

$25.50

$25.90

$24.90

$24.90

$26.50



Chefs Surf and Turf* $32.90
350gm Porterhouse steak served upon a creamy mash and topped with a sauce of green
prawn cutlets, shrimp and scallops finished with cream, garlic, parsley and hint of chilli

Mixed Grill* $27.90

Minute Porterhouse, char grilled tomatoes, cajun spiced chicken tenderloins, bacon, beef
sausages, caramelized onions and a fried egg finished with red wine jus, served with chips and salad

Beef and Chilli Stir Fry $20.50
Wok tossed beef, stir fried with sesame oil, sweet soy sauce, chilli and an assortment
of Asian style vegetables. Served on steamed Jasmine rice * Vegetarian option also available on request

Portugese Chicken* $25.90

Marinated breast fillet accompanied by a fresh salad comprising of mixed lettuce, Spanish onion,
feta cheese, cherry tomatoes, olives and char grilled lemon

Beef Schnitzel $19.50

Crumbed topside schnitzel served with chips, salad and a side of red wine jus

Veal Wellington $25.90

Tender veal filled with a bacon, onion and mushroom farce encased in puff pastry, baked and
finished with a mushroom sauce. Served with chips and your choice of salad or vegetables

Vegetarian Mushrooms* $19.50
Portabella mushroom:s filled with a vegetable risotto topped with mozzarella cheese, roasted and
drizzled with a garlic butter sauce. Served with salad

Fillet Mignon* $29.90

Succulent eye fillet steak wrapped in bacon cooked to your liking and served with a red wine jus,
chips and your choice of salad or vegetables

Glazed Pork Fillet $25.90

Oven baked pork fillet, sliced and placed around a hot salad of chat potatoes, seeded mustard,
apricots, onion, baby spinach and mushrooms. Served with a side of apple sauce

PLEASE ORDER ALL MEALS AND BEVERAGES AT THE BAR

*can be made gluten free



Sides

Seasoned Potato Wedges $7.50

Served with sour cream and sweet chilli sauce

Steamed Jasmine Rice $2.50
Mashed Potato $3.00
Steakhouse Chips $5.50
Served with tomato sauce

Green Salad* $3.50
With our own Vinaigrette dressing

Seasonal Vegetables* $7.00
Nachos $9.00

Corn chips smothered in cheese, Napoli sauce, sour cream, guacamole and jalapeno peppers

Serve of red wine jus, pepper sauce, mushroom sauce or garlic butter $0.50

PLEASE ORDER ALL MEALS AND BEVERAGES AT THE BAR

*can be made gluten free



Lunch Time Available 12pm-2pm

Steak Sandwich

Minute porterhouse, Cos lettuce, fresh tomato, caramelized onion and Swiss cheese
with our home made tomato relish in a lightly grilled Turkish roll served with a side of
steakhouse chips

B.L.T

Crisp bacon, Cos lettuce, fresh tomato in a lightly grilled Turkish roll, finished with
seeded mustard mayonnaise and a side of steakhouse chips

Lunch Pasta
Choice of either Carbonara or Bologanaise

Chicken Focaccia
Grilled chicken, tasty cheese, wild roquette and guacamole topped with Caramelized
onion in a lightly grilled Turkish roll, served with steakhouse chips

Seafood Plate
Crumbed scallops, Calamari, Prawns and battered fish served with Steakhouse chips,
fresh lemon and our very own tartare sauce

Grilled Fillet of Fish*
Grilled fish fillet served atop chips, fresh salad, lemon and our Home made tartare sauce

PLEASE ORDER ALL MEALS AND BEVERAGES AT THE BAR

*can be made gluten free

$15.90

$12.90

$13.90

$13.90

$15.90

$15.90



Dessert

Ice Cream Sundae
With your choice of chocolate, strawberry, lime or caramel topping, finished with
a fresh strawberry and shards of delicious chocolate

Sticky date pudding

Warm sticky date served with mouth watering butterscotch sauce and ice cream

Selection of Fresh Cakes from our Display
Please ask our friendly staff for today’s selection

Chocolate Pudding

Homemade self saucing chocolate pudding served with vanilla ice-cream

Sorbet

Trio of sorbet finished with raspberry coulis

Chocolate Mousse
Rich mousse with white and dark chocolate shards and a fresh strawberry

Profiteroles

Light, fluffy profiteroles accompanied by chocolate ice-cream and a butterscotch sauce

Fudge Brownie
Chocolate fudge brownie with vanilla ice-cream and a warm chocolate sauce

PLEASE ORDER ALL MEALS AND BEVERAGES AT THE BAR

*can be made gluten free

$6.90

$7.90

$7.90

$8.50

$8.90

$6.90

$8.50

$7.90



Kids Menu $7.50 (12 years and under only)

(Add a side of salad or vegetables for $1.00)

Chicken Schnitzel and chips
Fettuccine Bolognaise

Mini Hawaiian Pizza and chips
Chicken Nuggets and chips
Battered Fish and chips

Chicken Parmagiana and chips

Kids Dessert $2.50 (12 years and under only)

Kids Sundae
Scoops of Vanilla ice cream with chocolate shards and your choice of chocolate,
strawberry, lime or caramel topping

Kids Sorbet

Trio of sorbet topped with raspberry coulis

PLEASE ORDER ALL MEALS AND BEVERAGES AT THE BAR

*can be made gluten free



Seniors Menu

First course $9.90, additional courses $2.00 per course

Seniors Entree
Soup of the Day

Seniors Main (Extra sides available for an additional $1.50 per side)

Lambs Fry & Bacon
Served with chips and salad

Grilled Fish & Chips

Served with homemade tartare sauce and salad

Battered Fish & Chips

Served with homemade tartare sauce and salad

Chicken Parmigiana
Served with chips and salad

Beef Sausages
Served atop creamy mashed potato and finished with gravy

Pasta of the Day
Please see your staff for today’s selection

Seniors Dessert

Vanilla Ice cream
With your choice of chocolate, strawberry, lime or caramel toppings finished with a fresh strawberry

Sticky Date Pudding

Served with warm butterscotch sauce and ice cream

Sorbet with Raspberry Coulis

Rich Chocolate Mousse
Chocolate mousse topped with shards of chocolate

PLEASE ORDER ALL MEALS AND BEVERAGES AT THE BAR

*can be made gluten free



