
STARTERS
Traditional Garlic or Pesto Bread V 	 5.5
Garlic or pesto bread lightly toasted golden brown

Tomato Bruschetta  V  			   9.5
Vine ripened tomatoes and spanish onions dressed with extra virgin olive oil 
and basil, topped with fried halloumi.

Turkish Bread and Dips V			   9.5
Grilled turkish bread served with a selection of house dips. (Ask our Staff)

Saganaki 			   12.5
Grilled halloumi served with mergazzi chorizo sausage, topped with frizze lettuce.  	

Oysters Natural              ½ Dozen 	 15.0	 1 Dozen	 27.0

Oysters Kilpatrick       ½ Dozen 	 16.5	 1 Dozen	  29.0

ANTIPASTO PLATTER 			   19.5
A selection of salt and pepper calamari, grilled halloumi, prosciutto, olives, 
prawns, breads and dip

SALADS
Chicken Waldorf Salad			   16.5
A pear salad topped with warm poached chicken and shaved beetroot.

Traditional Caesar Salad GF			   14.0
Baby cos leaves served with garlic croutons, bacon, parmesan cheese, anchovies, 
soft boiled egg and a light caesar dressing                                      

w/ chicken tenderloins 			   18.0

w/ garlic king prawns			   19.5

w/ smoked salmon			   18.0

Calamari Herb Salad 			   14.5
Salt and pepper calamari with a petite asian herb salad finished 
with vietnamese dressing

RISOTTO & PASTA
Seafood Linguini  			   24.5
A seafood medley pan fried in olive oil, tossed with diced tomatoes, torn parsley 
and fresh lemon

Wild Mushroom Pappadelle V			   19.5
Wild forest mushrooms, tossed through a rich truffle cream sauce

Chicken Risotto  			   21.0
Seared chicken tenderloins with thyme, forest mushrooms, snow peas, garlic 
and white wine

Vegetarian Risotto V GF			   18.0
Risotto of spinach, blue cheese and snow peas, finished with freshly shaved parmesan

MAINS 
Char Grilled Lamb Rump GF			   24.5
Lamb rump coated in dukkah spice char grilled to medium rare served 
with garlic mash with green beans

Chicken Coq Au Vin			   26.0
Braised chicken in red wine sauce served with golden shallots 
and button mushrooms finished with butter mash

Fish Of The Day			   POA
Please refer to wait staff for today’s catch (Market Price)

 Chicken Parmigiana			   19.5
Fillet of chicken schnitzel topped with prosciutto, napoli sauce and mozzarella. 
Served with chips and salad

Sandcrab Lasagne			   22.5
Served with a crustacean sauce and crispy prosciutto shavings with cherval oil

Roast of the Day			   16.5
Served with roasted root vegetables and steamed green beans

Peking Duck			   20.5
Crispy skin peking duck served with vietnamese pancakes and hoisin 
with an asian salad

PREMIUM CHAR GRILLED STEAKS
All steaks are cooked to your liking and served with your choice of sauce:
Dianne, mushroom, pepper, red wine jus or paris butter. 
All steaks are served with your choice of chips and salad or mash potato and vegetables 

EYE FILLET 250 grams	                            	 29.0
This delightful cut of beef is the most tender of them all and is best described as 
succulent, lean and tender. Sourced from lush open paddocks surrounding the 
Darling Downs and aged for a minimum of 8 weeks “SIMPLY SENSATIONAL”

RIB FILLET ( on the bone ) 400 grams	           	 32.5      
A primal cut of beef with exceptional flavour and eating qualities. Grain fed and sourced 
from far north QLD with a marbling score of up to 2. Our supplier guarantees ultimate 
satisfaction and tenderness. “THE GRAND CHAMPION OF STEAKS”

PORTERHOUSE 350 grams	                    	   29.0 
Also known as Sirloin this primal cut is aged for a minimum of 8 weeks to ensure 
tenderness and taste satisfaction. With a fat depth of 5mm and fed on a 3 cereal grain 
diet for the last 100 days, known for its clean fresh flavour with no fatty after taste
“MELT IN YOUR MOUTH”

RUMP 400 grams 			   27.0
This classic primal cut is full in flavour and comes from QLD meatworks. The primals 
are off small yearling with a fat depth of no more than 7mm. Aged to our specification 
with a supplier guarantee of ultimate flavour and tenderness  “FULL OF FLAVOUR”

STEAK TOPPERS
GARLIC PRAWNS			   8.0
KILPATRICK OYSTERS 			   8.0
SALT n PEPPER CALAMARi 			   6.5

LUNCH MENU Available lunchtime only

Graziers Lunch Rump 250g 			   15.5
Tender prime rump cooked to your liking and served with chips and salad 

Homemade Beef Burger 			   14.0
Beef pattie served on a turkish bun with tomato, blue cheese, prosciutto, 
loose leaf greens and our homemade tomato chutney

Chicken CAEsar Wrap 			   14.5
Seared chicken with fresh cos lettuce, bacon and parmesan in a turkish wrap, 
served with chips

Graziers Beef Pie 			   14.0
In house graziers beef pie served on mash potato, mushy peas 
and red wine sauce

Classic Fish & Chips 			   14.5	
Beer battered flathead fillets served with chips and garden salad

Smoked Salmon Turkish 			   16.0
Open style turkish layered with smoked salmon, baby cos, spanish onions, 
mixed greens and lemon and caper aioli

KIDS MEALS
For kids only 12 years and under

Ham & Pineapple Pizza 	 6.5 	 Fish and Chips  	 6.5

Chicken Nuggets and Chips 	 6.5 	 ice-cream with topping 	 2.0

HEALTHY OPTIONS
For kids only 12 years and under

Eye Fillet Steak 			   12.5
125 gram eye fillet steak cooked to your liking served with salad or vegetables 
and chips or potato

Grilled Fish 			   12.5
Fresh grilled fish served with  salad or vegetables and chips or potato

SIDE ORDERS
Seasoned Wedges served with sweet chilli and sour cream 	 7.5
CHIPS with aioli	 5.5 	 SIDE SALAD  	 4.5
SIDE VEGETABLES 	 4.5 	 EXTRA SAUCE  	 2.0
  

V – Vegetarian      GF – Gluten Free


