GARLIC BREAD (V)
Add cheese
SALT & PEPPER CALAMARI (GF)

Seasoned with sea salt and cracked pepper, with a
side garden salad, garlic aioli & lemon

MIXED DUMPLING PLATE (4) (GFA)
Assortment of steamed dumplings, rice noodle salad
& dipping soy sauce

SOUTHERN FRIED CHICKEN TENDERS (4)

Marinated in buttermilk, rolled in seasoned flour and
fried golden brown, with a salad garnish & garlic aioli

PUMPKIN & GOATS CHEESE ARANCINI (4) (V) 16.00

Set on roasted beetroot puree, served with shredded
parmesan cheese and a salad garnish

CHICKEN PARMIGIANA

Panko-crumbed chicken schnitzel topped with
Napoli sauce, smoked ham, and melted mozzarella.
Served with chips and salad or seasonal vegetables

CHICKEN SCHNITZEL

Panko-crumbed chicken schnitzel, served with chips
and salad or seasonal vegetables

PORTERHOUSE STEAK (GF)

Cooked to your liking, served with chips and salad

or seasonal vegetables.

Sauces: creamy mushroom, peppercorn, chefs’ gravy
or garlic butter

BEER BATTERED FISH (GFA)

Served with chips, garden salad, creamy tartare
sauce & lemon wedges

STEAK SANDWICH

Marinated porterhouse steak, lettuce, tomato,
beetroot, bacon, cheese, garlic aioli, on Turkish
bread served with a side of chips

BEEF BURGER

Angus beef patty, lettuce, tomato, cucumber, bacon,
cheese & tandoori mayo, served with a side of chips

«
9.00 | I.OO
10.50 | 11,50
1650 | 18.50
1650 | 18.50
16.50 | 18.50

26.50

24.50

38.00

28.00

23.50

22.00

18.00

2850

26.50

40.00

30.50

2550

24.00

(V) vegetarian (VG) vegan (VGA) vegan option available (GF) gluten free
(GFA) gluten free available (DF) dairy free (DFA) dairy free available

Please note: We make every effort to ensure Gluten-Free meals are gluten
friendly, but our busy kitchen cannot guarantee they are allergen free.

MALAYSIAN CHICKEN CURRY (GFA)

Served with roti bread, jasmine rice and a capsicum
& pineapple salsa

BRAISED RED WINE LAMB SHANK (GF)

Slow braised lamb shank in a rich red wine sauce,
served with creamy mash potato & seasonal greens

AUSTRALIAN LAMB'’S FRY (GFA)

Pan-seared lamb'’s fry with bacon and onion gravy,
served with creamy mashed potatoes

PRAWN RISOTTO (GF) (DFA)

Pan-seared prawns, arborio rice, onion, peas, garlic,
white wine & shaved parmesan

MOROCCAN SALAD (V) (GF) (DFA)

Honey-glazed butternut pumpkin, zucchini, crispy
spiced chickpeas tossed with baby spinach, grilled
halloumi, mint & zesty lemon tahini dressing

STIR FRY HOKKIEN NOODLES (V) (DF)

Seasonal vegetables fried in a ginger, garlic and soy
sauce tossed in with Hokkien noodles and finished
with fried shallots

Add chicken

SAUCES AVAILABLE:
CREAMY MUSHROOM, PEPPERCORN,
CHEFS” CRAVY OR GARLIC BUTTER

26.00

32.00

22.00

26.50

20.00

22.00

6.00
3.00

PLEASE SEE SPECIALS FOR DESSERT OPTIONS

CAPPUCINO, LATTE, FLAT WHITE, MACCHIATO,
LONG BLACK OR ESPRESSO, HOT CHOCOLATE

POT OF TEA - ENGLISH BREAKFAST, GREEN TEA,

PEPPERMINT TEA & EARL GRAY

t’ﬂTTLE HACKERS - UNDER 12 YEARS $I12

FISH & CHIPS

CHICKEN NUGGETS & CHIPS
PASTA NAPOLI

2 CHICKEN SCHNITZEL & CHIPS

»

28.00

34.00

24.00

2850

22.00

24.00

6.00
3.00

FOOD ALLERGIES: Please be aware catering for special requirements is taken with care. It must be noted that on the premises we may handle nuts, seafood, shellfish, sesame seeds,
wheat flour, eggs, fungi, soy, lupin and dairy products. All requests will be catered for to the best of our ability, but the decision to consume a meal is the responsibility of the diner.




