
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Entree  

Homemade soup of the day 
Made fresh daily, refer to chef’s suggestion board 

6 

Garlic or herb bread (v) 
Toasted Italian style bread 
Add Cheese 

      6.5 
 
        8 

Bruschetta (v) 
Topped with dice tomatoes, fresh basil, parmesan cheese & Spanish onion 
drizzled with balsamic reduction  

9 

Herb & Cheese Pizza (v) 
Thin pan pizza topped with melted mozzarella cheese and fresh chives. 

10 

Trio of homemade dips platter 
Served with warm Turkish & pita bread 

10.5 

Nachos (v) 
Corn chips layered with cheese and finished with sour cream, guacamole and 
Mexican salsa 

10 
 

Deluxe Seasoned Wedges (v) 
Dressed with crispy bacon, melted mozzarella cheese, tomato relish and 
sour cream 

15 
 
 



 
 
 
 
 
 
 

Salad & Light Options  

The Classic Caesar Salad (v) 
Baby cos lettuce, crispy bacon, house made croutons and dressing, topped 
with a boiled egg and fresh shaved parmesan (anchovies optional) 

add grilled chicken tenderloins 
 

15.50 
 
 

18 

Open Steak Focaccia  
150gm tenderloin, crispy bacon, caramelised onion, cheese, tomato and 
beetroot served with fries                                 

14 
 

Spicy Cajun Beef Salad  
Tossed with cherry tomatoes, rocket, baby spinach, cucumber, coriander 
and sweet chilli dressing   

16.50 

Open B.L.T 
Focaccia filled with rashers of bacon, lettuce and tomato 

13.50 

Roasted Vegetable Moussaka 
Chargrilled eggplant, zuchinni, capsicum and potato topped with a light 
bachemel sauce 

15 
 

From the Pan  

Mushroom, pine nut and baby spinach risotto 
Sauteed mushrooms, baby spinach, toasted pine nut and garlic tossed with 
aborio rice and finished with a dollop of cream  

add chicken 

       15 
 
      
       17 

Nasi Goreng 
Indonesian fried rice with chicken and prawns , wok sautéed with spicy 
sweet soy, bean shoots and fried egg 

19 



 
 
 
 
 

Char Grill  

Porterhouse 300g     Select Cut 
Know as sirloin this primal cut is aged for a minimum of 8 weeks to ensure 
tenderness and taste satisfaction. Know for it’s clean fresh flavour with no 
fatty after taste 

“MELT IN YOUR MOUTH” 

27 

Rib Eye Cutlet 400g  Select Cut 
Prime scotch fillet on the bone, resting upon potato mash, complimented by 
seasonal vegetables 

“THE GRAND CHAMPION OF STEAKS” 

30 

The Mix Grill 
Porterhouse steak, pork ribs, lamb loin chop, cheese kransky, bacon rasher, 
grilled tomato, fried onion and fried egg served with chips and B.B.Q sauce 

“MELT IN YOUR MOUTH” 

32 
 

Add Reef to your Beef 
Three grilled prawns 

6 

Sides and Sauces 
All steaks served with fries & salad or vegetables with your choice of 
sauce 
 

Your choice of sauces:                     Sides:  
Mushroom                                                   Steamed vegetables 
Peppercorn                                                  Creamy mash potato 
Hollandaise                                                 Fries 
Gravy                                                          Garden Salad 
Garlic Butter 
Garlic Cream 
 
Extra Sauce $1 

 
 
 
 

6 
4.50 
6.50 
4.50          



 
 
 
 
 
 

Pub Fare  

Fish and Chips 
Crusted Blue eye medallions served with chips and salad                                                

18 

Seafood Plate 
Our own seafood feast with crumbed prawns, scallops, calamari and fish 
goujons with battered fish and thai fish cakes. Served with a fresh garden 
salad, crispy chips and a selection of dipping sauces 

22 
 

Chicken Kiev 
An old time favourite served on mash with vegetables and hollandaise sauce 

19.50 

Chicken Parmigiana 
Chicken schnitzel topped with Virginia ham, rich napoli sauce and melted 
mozzarella cheese served with fries and salad or vegetables 

20 
 

Chicken Schnitzel 
Served with fries and salad or vegetables 

18 

Char Grilled Gourmet Sausages 
Two delicious cheese kransky sausages topped with bacon and caramelised 
onion served on potato mash and seasonal vegetable finished with red wine 
jus 

17.50 

Salmon Nicoise  
Grilled salmon fillets served on a warm potato, snow peas and a lemon lime 
mayonnaise dressing 

22 

Golden Panko Calamari Rings 
Served with chips, lemon, tartare sauce and side salad 

19.50 

200g Gourmet Beef Burger 
With tomato, onion, bacon, fried egg, lettuce, aioli sauce, melted cheese and 
a toasted bun served with fries 

18.50 



 
 
 

Kids Menu for kids under 12 years 9 

All kids meals include a glass of soft drink  

Nuggets & Fries                                  Spaghetti Bolognese                               

Hawaiian Pizza                                    Fish & Chips             

Mini Chicken Parma & Fries                      Cheese Burger                                         
                           
                                                      

 

  

Desserts  

                                                    

Chocolate Mousse 

Freshly made rich chocolate mousse served with double cream 

Sticky Date Pudding 

Homemade and served with butterscotch sauce and double cream 

Fruit Salad and Ice Cream 

Mini Pavlova 

Served with double cream and strawberries 

Gourmet Cakes 

Please select from our large range of gourmet cakes 

 
 

 
 

7.50 
 

8 
 
 

8 
 

7.5 
 

7.50 
 
 
 
 
 
 

 
 

 

10% off  al l  main meals  
On presentation of  a  seniors  

card 

 

  

 



 
 
 
 


