
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



SMALL PLATES 

Mem  Non mem 

 

Warm Sourdough Cob – with olive oil, garlic butter or butter $8  $12 

(choice of 1 option available)     

  

Nacho Bowl (gf)        $15  $19 

Corn chips, mexican salsa, cheese, guacamole, sour cream  

       Add Tex Mex  $18  $22 

 

Charcuterie Board       $18  $22 

Kalamatta olives, brie cheese, salami, ham, tomato relish, 

Cornichons, beetroot relish, warm sourdough 

 

Pumpkin and Sage Arancini Balls (v)    $17  $21 

Fried golden, roast capsicum coulis, whipped ricotta 

 

Mini Lamb Backstrap (gf)      $22  $26 

Grilled medium, pumpkin mash, beetroot relish, goats cheese 

 

Chicken Sliders (2)        $16  $20 

Crumbed chicken breast, lettuce, brie cheese, cranberry sauce 

 

Thai Prawn Toast        $18  $22 

Prawn mousse, thai dressing, lettuce, sesame seeds, pickled ginger (I) 

 

Pulled Pork Pizza        $17  $21 

Pulled pork, roast capsicum sauce, goats cheese, mozzarella cheese, rocket 

 

 

MAIN COURSE       Mem  Non mem 

 

Barramundi Puttenescia (gf)       $30  $34 

Oven baked fillet, creamy potato mash, broccolini, rich tomato, olive, caper and garlic 

sauce (I) 

 

Crumbed Lamb Cutlets        $34  $38 

Three lamb cutlets, creamy potato mash, broccolini in a creamy, mushroom and thyme 

sauce  -additional lamb cutlet - $6 each 

 

Asian Vegetable Frittata (v/gf)     $26  $30 

Asian vegetables in egg custard, baked and topped with fried shallots, kimchi, green 

leaves, chilli,  sesame and red current dressing, kewpie mayonnaise 

 

 



MAIN COURSE       Mem  Non mem 

 

Slow Braised Lamb Shank (gf)      $32  $36 

Riverina lamb shank, mash potato, broccolini , tomato and vegetable sauce 

 

Gourmet Chicken Sausages (gf)     $24  $28 

Three thick chicken sausages, pumpkin mash, broccolini, creamy bacon, carbonara sauce 

 

Five Spice Chicken         $30  $34 

Fried chicken, singapore noodles, bok choy, oyster sauce, fried shallots,  

sesame seeds, snowpea tendrils 

 

Beef Burger        $26  $30 

Beef patty, bacon, lettuce, tomato, cheese, tomato sauce, chips 

 

Chicken Katsu Bahn Mi       $20  $24 

Panko crumbed chicken strips, slaw, siracha mayonnaise, chips 

 

 

PARMIGIANAS        Mem  Non mem 

 

Chicken Schnitzel        $26  $30 

Beef Schnitzel           $30  $34 

 

with chips or potatoes and vegetables or salad 

Add a sauce for $2.00 – diane, mushroom, pepper, gravy,  

garlic butter (gf), red wine glaze (gf/df) 

 

Chicken Parmigiana        $30  $34 

Beef Parmigiana         $34  $38 

 

with chips or scallop potatoes and vegetables or garden salad 

 

STEAKS        

 

Scotch Fillet Steak -270g      $42  $46 

 

Eye Fillet Steak – 270g       $44  $48 

 

Cooked to your desire and served with chips or scallop potatoes and vegetables or garden 

salad 

Choice of one sauce – diane, mushroom, pepper, gravy, garlic butter (gf), red wine glaze 

(gf/df) - 2nd sauce additional $2.00 

 



SIDES 
 

Basket of chips for one – tomato sauce (df)     $5.00 

Bowl of chips – tomato sauce (df)       $8.00 

Garden salad (gf) - poppy seed dressing      $8.00 

Scallop potato          $8.00 

Mashed potato           $8.00 

Honey sesame carrots (gf/v)                 $7.00           

Buttered Broccolini (gf)         $7.00 

 

Additional sauces          $3.00 

mushroom, pepper, diane, gravy, red wine glaze (gf/df), garlic butter (gf) 

 

 

CHILDREN – Under 10 only 
               

Fish and Chips  – battered flathead, chips, lemon, tomato sauce (I)  $10.00 

Chicken Nuggets (6)– chips and tomato sauce     $10.00  

Chipolatas and Potato Mash (gf)- beef sausages, mash, gravy  $10.00 

Koala in the Pond- jelly, ice cream, caramello koala    $10.00 

Chocolate Ice Cream Sundae, scoop ice cream, sprinkles, topping  $10.00  

 

DESSERT 
          Mem  Non mem 

Lemon Curd Pavlova (gf/df)      $14  $18 

Crunchy meringue, zesty lemon curd, strawberries, coconut yoghurt  

curd, shaved coconut, strawberries 

 

Flourless Dark Chocolate Cake (gf)     $14  $18 

Chocolate hazelnut cake, raspberry coulis, Frangelico ganache, vanilla ice cream 

 

Sticky Toffee Puddling (vegan)     $14  $18 

Warm date pudding, caramel sauce, coconut ice cream 

 

HOT DRINKS 

 

TEA OR HERBAL TEA       $5.50 

 

COFFEE      CUP/MUG           $5.50/$6.50 

café latte, cappuccino, hot chocolate 

Additional $0.50 for almond or soy milk 
 

Please note some dietary requirements may be limited.   
We can accommodate gluten, dairy, vegetarian, vegan, shellfish + nut free dining for those with allergies however 
please be aware that corresponding allergens are all present in the kitchen and at times contact may be possible. 

SEAFOOD – I – Imported, A – Australian, M - Mixed 
 


