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25
crumbed chicken tenders  & chips  .  fish & chips  .  pasta napoli (GFO)(V)

includes small juice or soft drink, and our famous 'choose your own adventure'
sundae

please note that kids meals are for 13yrs and under and must be purchased in conjunction with an adult meal

Penang Beef Curry

Bowl of Chips w aioli (GF)
add Gravy

Deep Fried Camembert 
served with fruit jam and toasted
Turkish bread (V)

Oven Baked Spinach & Ricotta
Cannelloni w Salad (V) 

Breast schnitzel  topped w napoli, bacon &
cheese, served with chips & salad.

Served with rice and roti (GFO)
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Bowl of chips w aioli (GF)
Onion Rings w Ranch
House Salad (GF)
Garlic Bread
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14
14
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Whilst all precautions are taken,
we cannot guarantee against
food allergens. GF may not be

suitable for ceoliacs

Jalapeno Risotto Poppers (3pce) (V) 16

Battered Snapper Morsels w
tartare sauce (3pce)

19

Chicken Parmigiana 

Fettucine Gamboretti
Prawns, Bacon, chilli and spring onions tossed                      
through a creamy tomato sauce (GFO)

38

GF-Gluten Free
GFO- GF option available- please ask staff
V- Vegetarian
Vegan Opt - please ask staff

Steamed Barramundi w Spring onion &
Ginger Broth
Served on a bed of black rice with greens (GF)
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Homemade Baked Spinach &
Artichoke Dip w corn chips (V)(GF)

18

Nachos
Baked corn chips topped with cheese, guac,
salsa, sour cream and beef or vegetarian chilli
con carne (vegan opt) (GF)   

Sub Mash & Veg for either +3

Burrito Bowl 
Beef or vegan housemade chilli, with rice, black
beans, corn, salsa, sour cream, guac, cheese and
corn chips (vegan option)  (GF) 

34

Sausages & Mash
Local Pork, Apple & Sage Sausages served on
mash with greens and gravy (GFO)

35

+3

Pepperoni pizza ranch dippers (3pce)
Mini pizzas topped with napoli, cheese and
pepperoni with ranch for dipping
 

Chicken Jägerschnitzel
Breast schnitzel  topped w traditional
mushroom gravy, served with chips & salad.

36
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D E S S E R T S

Sticky Date Pudding w ice cream

Chocolate Pudding w ice cream (GF)

Vanilla Pannacotta w berries and mint

Lemon Sorbet (GF, Dairy Free)

Affogato w choice of liqueur 
butterscotch schnapps, baileys, Reed & Co coffee
liqueur, frangelico
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 N I G H T  C A P S

Wild Brumby Schnapps (sour cherry, sour apple, butterscotch, pear,
peppermint, devil’s tongue) 

Boozy Hot Chocolate- add baileys, peppermint schnapps, cointreau,
butterscotch schnapps, devils tongue, coffee liqueur, frangelico

Fireside Chai Latte- add Fireball or Captain Morgan

Baileys, Frangelico or Cointreau on ice

Campbells ‘Liquid Gold’ Topaque sticky

Honeybird Coffee- as you like it
Solute leaf teas (lemongrass & ginger, mint, green, english b’fast)
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EVERY DAY EXCEPT
WEDNESDAY FROM

4PM
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