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FOOD ALLERGIES
Please be aware that all care is taken when catering for special
requirements. It must be noted that within the premises we handle nuts,

seafood, shellfish, sesame, wheat flour, eggs, fungi & dairy products.

Patron requests will be catered to the best of our ability, but the

decision to consume a meal is the responsibility of the diner.

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS




ENTREES

Oysters served as half dozen or dozen

OYSTERS NATURAL (GP)

OYSTERS KILPATRICK (GF)

NACHOS (GP)

Corn chips topped with chilli beef,

tomato salsa, cheese, sour cream & gaucamole
GARLIC BREAD (\)

LEMON PEPPER CALAMARI (GF)

Lightly dusted & flash fried lemon pepper calamari.
Served with chips, salad, tartare sauce & lemon wedge
GARLIC PRAWNS (GF)

Tiger prawns in garlic, wine & cream sauce served on
basmatirice

BRUSCHETTA (V)

Tomato, balsamic vinegar & feta cheese

LOADED WEDGES

Wedges loaded with crispy bacon &

mozzarella cheese

CHIPS (V)

Served with tomato sauce

PUB FAVOURITES

185/285
19.5/31
15

15
16/21

19/31

11

14

ROAST OF THE DAY (GF)

See specials board for details

STEAK, KIDNEY & STOUT PIE

Tender sirloin steak with kidneys in a rich stout
gravy, topped with puff pastry

LAMBS FRY & BACON (GF)

Served with vegetables or chips & gravy

\WOODFIRED PIZZA

245

245

PA]

GARLIC (1)

Mozzarella, parsley, garlic & olive ol
MARGHERITA (\)

Mozzarella, tomato, fresh herbs

HAWAIIAN

Mozzarella, ham & pineapple

CAPRICCIOSA

Mozzaerlla, virginia ham, mushrooms, kalamata
olives & anchovies

VEGETARIAN ()

Mozzarella, seasonal marinated vegetables topped
with feta cheese

BBQ CHICKEN

Mozzarella, chicken, spanish onion, bacon,

red capsicum on BBQ sauce base
MEATLOVERS

10

1

19

19

19

19

19

Mozzarella, salami, bacon, ham, chicken with BBQ sauce

CHAR-GRILL

All steaks cooked to your liking. Served with chips, salad or vegetables &
your choice of sauce

300G PORTERHOUSE STEAK (GF) 355
400G RUMP STEAK (GP) 37
4006 NEW YORK PORTERHOUSE (GF) 399
4006 BEEF RIB EYE (GF) 40
EYE FILLET ST GEORGE (GF) 42
Topped with tiger prawns & hollandaise sauce

SAUSAGES 23
Gourmet pork sausages served with mashed potato

BEEF BURGER 255

Grilled beef patty, bacon, lettuce, cheese, caramelized onion
&tomato relish on a brioche bun

SAUCES & TOPPERS

HOUSE GRAVY / PEPPER SAUCE /

HOLLANDAISE / GARLIC BUTTER / MUSHROOM SAUCE 3
BACON / ONION / EGG 3
GARLIC PRAWNS (3) 8
PASTA &RISOTTO

Select from spaghetti, penne, fettuccine, gnocchi or ravioli

BOLOGNESE 15/22
Tomato, mince, garlic & herbs

CARBONARA 16.5/24
Onion, bacon, garlic, white wine, cream,

egg yolk & parmesan

PUMPKIN ALMOND RAVIOLI 165/235

Tossed in a creamy roast pumpkin, spinach

& pine nut sauce with parmesan

LASAGNA BOLOGNESE 16/23
Layers of flat pasta filled with a rich bolognese

&topped with white sauce & cheese

VEGETABLE LASAGNE (\) 16/23
Vegetables layered with pasta sheets, napoal,

white sauce & cheese

VEGETARIAN RISOTTO (GF, \ 25

Roasted vegetables tossed in a rich tomato
sauce & topped with parmesan
WITH CHICKEN 28

20% OFF ALL MAINS FOR SENIORS
UPON PRESENTATION OF SENIORS CARD

CHICKEN & VEAL

CHICKEN SCHNITZEL

Panko crumbed chicken breast served with your
choice of sauce

CHICKEN PARMIGIANA

Panko crumbed chicken breast with napoli sauce,
ham & mozzarella

AUSSIE PARMIGIANA

Panko crumbed chicken breast topped with
egg, bacon, BBQ sauce & mozzarella

ITALIAN PARMIGIANA

Panko crumbed chicken breast topped with
bolognese sauce & mozzarella

SPICY GRILLED CHICKEN BURGER

Asian inspired marinated chicken with mayo,
chipotle, lettuce, cheese & tomato served with chips
CHICKEN ALEISHA (GF)

Chicken breast topped with bacon, mushroom,
white wine, cream and avocado sauce

VEAL SCHNITZEL

Tenderised veal, lightly crumbed & griled

VEAL PARMIGIANA

Crumbed veal topped with napoli sauce, ham &
mozzarella cheese

VEAL SCALOPPINE (GF)

Pan fried veal with onions, garlic, bacon, mushrooms,

white wine & cream

SALADS

265

265

24

2]

MORROCAN SALAD (V)
Lettuce, warm roasted vegetables, sweet

mustard yogurt dressing
GREEK SALAD ()

Balsamic vinegar, mixed lettuce, oregano, tomato, cucumber,

feta, olives, roast capsicum, red onion & tzatziki
CEASER SALAD

Baby cos, bacon, croutons, anchovies, parmesan,
poached egg & ceaser dressing

ADD CHICKEN/CALAMARI
ADD SMOKED SALMON/PRAWNS

2

22

20

(\) VEGETARIAN
(GF) GLUTEN FRIENDLY

SEAFOOD

FISH & CHIPS 24
Served with chips, salad, tartare sauce &

wedge of lemon, also available grilled (GF)

TASMANIAN SALMON (GF) A
Tasmanian Atlantic salmon with hollandaise

MUSSELS (GF, HOT) 26
Farmed local mussels in a chilli & tomato

sauce with crusty bread

SEAFOOD PLATE 285
Fried fish, scallops, prawns & calamari

SEAFOOD PLATTER (SERVES2) 55
A selection of seasonal seafood, served hot & cold

ASIAN INSPIRED

VEGETABLE STIR FRY (\) 21
Chinese vegetables with garlic, ginger, chill.

oyster sauce & singapore noodles

WITH CHICKEN OR BEEF 25
CHICKEN & CASHEWS 25
Thai style stir fry with chilli, served with rice

NASI GORENG 26
Indonesian style fried rice with bacon, chicken

& shrimp, topped with a fried egg

CHICKEN SATAY (GF) 15/25
Chicken marinated in a sweet curry marinade, served with

traditional Thai peanut sauce & served on a bed of basmatirice
KIDS MENU

12 & underonly | Includes a glass of soft drink

ROAST OF THE DAY 95
CHEESEBURGER & CHIPS 95
CHICKEN NUGGETS & CHIPS 95
FISH & CHIPS 95
SPAGHETTI BOLOGNESE 95
HAWAIIAN PIZZA 95
NACHOS 9.5
KIDS CHOCOLATE MOUSSE 2
FROG IN A POND 2
SWEETS

ICECREAM 1.5PER SCOOP
Assorted Flavours

CHOCOLATE MOUSSE 6
Served with whipped cream

ASSORTED CAKES 8
COFFEE AND CAKE 95



