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Garlic Bread (V)
Garlic & Cheese Pizza (V) (GFA)
Wedges (V) (GF) W sour cream & sweet chilli sauce

Sweet Potato Chips (V) (GF) W sour cream & Sweet chilli sauce

Bowl of Chips (V) (GF)

Crumbed Prawns (5) W honey sweet chilli sauce & chips
Spring Rolls (3) & sweet chilli dipping sauce

Nachos (GF) corn chips topped W tomato salsa, beans,

cheese, sour cream & guacamole

Mains (all served W chips & Salad)
Beer Battered Fish
Salt & Pepper Calamari (GF) strips w lemon & aioli
Grilled Salmon Steak (GF) Tasmanian Salmon
finished W our Hollandaise

Grilled Chicken Breast finished W mushroom sauce & bacon
Chicken Schnitzel hand crumbed W your choice of sauce
Chicken Parmigiana schnitzel topped W ham, napoli & cheese
Black Angus Rump Steak (GF) 300gm aged rump

cooked to your liking & your choice of sauce

Vegetarian Lasagne (V) (GF) (VEGAN)

Sauces & Sides

$9.50

$15.50
$11.50
$11.50
$4.90

$20.00
$16.00

$17.00

$19.00
$21.00

$35.00
$27.00
$24.00
$26.00

$33.00
$19.00

Peppercorn (GF), Mushroom (GF), Dianne (GF), Gravy (GF), Aioli (GF)

Extra sauce $2.50
Steamed Vegetables side $5.00
Garden Salad $8.00

lge

$10.00
$16.50
$12.00
$12.00
$8.90

$21.00
$17.00

$19.00

$21.00
$23.00

$37.00
$29.00
$26.00
$28.00

$35.00
$21.00



House Made Pizza 12”

All pizzas start with our artisan tomato sugo & Mozzarella cheese

Gluten Free Bases + $4.00

Margherita — tomato, cheese & basil pesto (V) $17.50 $19.50
Supreme — ham, salami, capsicum, olives, mushrooms $24.00 $26.00
Ham & Pineapple — enough said! $20.00 $22.00
Carne — salami, ham, beef, capsicum, onion, BBQ sauce $23.00 $25.00

Kathmandu — tandoori chicken, capsicum, red onion,
mango chutney W a drizzle of sour cream $23.00 $25.00
vego — capsicum, onion, spinach, pumpkin, haloumi,
mozzarella (V) $21.00 $23.00
chicken & Camembert — chicken, camembert,

caramelised onion finished W aioli $22.00 $24.00

Kids Under 12 Years $11.00  $11.00

each kids’ meal receives an ice-cream tub
Chicken nuggets & chips
Crumbed fish & chips

Hawaiian Pizza 6” & chips

FOOD ALLERGIES & INTOLERANCES

Please be aware that whilst all care is taken when catering for special requirements, it must be
noted that within the premises we handle peanuts, tree nuts, seafood, shellfish, sesame seeds,
wheat flour, eggs, fungi, dairy products & gluten. Customers requests will be catered for to the
best of our ability, but the decision to consume a meal is the responsibility of the diner.



