
- m a i n s -
C l a s s i c  F i s h  &  C h i p s $30S e a r e d  R i b e y e  s t e a k

N z  g r e e n  l i p  m u s s e l s $28

s e a f o o d  c h o w d e r $27.50

Beer Battered Fish, Crispy Fries &
a Seasonal Garden Salad (D.F)

With Either Option:
Creamy Potato Mash, Steamed
Vegetables and Gravy (G.F)

10 Green Lip Mussels served in an
Asian Broth with Udon Noodles (D.F)

Shellfish, Prawns, Fish & Squid Chowder
served with Warm Garlic Bread 

6  s l i c e s  g a r l i c  b r e a d $14

-  S i d e s  p l a t e s  -

P l e a s e  o r d e r  a t  t h e  b a r

S a l t  &  P e p p e r  C a l a m a r i

E g g p l a n t  p a r m i g i a n a  

$28

$29

Seasoned Calamari, Kaffir Lime, Chil l i ,
with a Seasonal Garden Salad (D.F.)

Crumbed Eggplant cooked in a Tomato
Base with Mozzarella, served with a
Seasonal Garden Salad (Vegetarian)
Vegan option available on request)

t h a i  s a l a d $26
Rice Noodles, Mesclun, Cabbage, Carrot,
Mint & Coriander with a Lime & Sesame
Oil Dressing (GF/DF/ Vegetarian) 
Vegan option available on request

f r i e s  w i t h  T o m a t o  s a u c e  &  a i o l i $12

s t e a m e d  S e a s o n a l  v e g e t a b l e s $13

g r e e n  s a l a d  w i t h  h o u s e  d r e s s i n g $13

w e d g e s  -  s o u r  c r e a m  &  c h i l i  s a u c e  $14

E i t h e r :  3  m i n i  h o t  d o g s  o r  6

c h i c k e n  n u g g e t s  o r  3  f i s h

b i t e s   w  c h i p s  &  s a l a d

$15

-  k i d ' s  m e a l s  -

v e g e t a r i a n  c o u s c o u s  s a l a d $14

n a c h o s  s e r v e d  w i t h

c h e e s e  &  s o u r  c r e a m

$15

- d e s s e r t s -
C h o c o l a t e  B r o w n i e$16 $16

With Cream, Ice Cream & Berry Coulis With Ice Cream, Chocolate
Sauce and Berry Coulis

a p p l e  c r u m b l e

S a l m o n  f i l l e t $38
Pan Fried Salmon Served with Jewel
Couscous, Seasonal Garden Salad &
Fresh Tomato Salsa (D.F.)

Thai Salad Extras:
Prawns .. . . . . . .$8
Tofu .. . . . . . . . . . . .$8
Chicken .. . . . .$8

$40

Or:
Steak Cut Fries, Fried Eggs & Gravy

M o r o c c a n  L a m b  S a l a d $30
Moroccan Spiced Lamb served with
Feta, Tomato, Cucumber & Mesclun
with a House Made Dressing (G.F)

N a c h o s $28
House Made Beans, Torti l la Chips,
Cheese, Sour Cream & Avocado and
Fresh Tomato Salsa (GF/Vegetarian)
Vegan option available on request

S p i c y  C h i c k e n  n i b b l e s  -  H o t  s a u c e

&  R a n c h  D r e s s i n g  ( G F )
$16

$14
Ice cream, Custard & Cream with:  
Chocolate; Toffee; or Berry Sauce

I c e  C r e a m  S u n d a e

D e c o n s t r u c t e d  L e m o n  T a r t $16
Meringue, Lemoncurd with Biscuit
Crumbs served as a
Deconstructed Dish

$15
Served with cream and sauce - Changes Daily
C h e e s e c a k e



- w o o d  f i r e d  p i z z a s -

p l e a s e  o r d e r  a t  t h e  b a r

All Pizzas are roughly 30cm/12" Thin Crust, Served with a Tomato Sauce Base & Cheese

$24
Basil Pesto - Tomatoes 
m a r g h e r i t a

$26
Ham - Pineapple
H a w a i i a n

$28
Pepperoni - Caramelised
Onion - Capsicum - Olives

p e p p e r o n i

$30
Chorizo - Pepperoni - Ham -
Bacon - Caramelised Onion -
BBQ Sauce

m e a t  L o v e r s

$29Roast Chicken - Spinach -
Sundried Tomato -
Caramalised Onion - Basil
Pesto

C h i c k e n  p e s t o

$28
Spinach - Mushrooms - Olives
Sundried Tomato - Red Onion -
Capsicum - Pumpkin

v e g e t a r i a n

$28
Shrimp - Squid - Mussels -
Caramelised Onion -
Capsicum - Capers

M a r i n a r a

$30
Hot Smoked Salmon - Capers -
Artichokes - Onions

h O U S E  S M O K E D  S A L M O N

- e x t r a s  -

V e g a n  C h e e s e  -  G l u t e n  F r e e  B a s e  -  E x t r a  S e r v e  C h e e s e  -  E x t r a  T o p p i n g

$3 EACH


