
 

DF: Dairy Free | GF: Gluten Free | GFA: Gluten Free Available | V: Vegetarian | VGN: Vegan 
Seafood origin guide: (A) Australian, (I) imported, (M) mixed 

Please let our staff know upon ordering if you have any food allergies or gluten intolerance. 
We are happy to accommodate your dietary needs where possible. 

 
 

Soup of the Day (V, GFA)            $12 
chef’s daily crea.on, served with warm bread 

Pot Pie              $18 
hearty seasonal filling topped with golden, flaky pastry, served with salad 

Honey & Thyme Brie (V)            $16 
baked brie topped with honey and thyme, served warm with bread 

Salt & Pepper Calamari & Chips           $22 
lightly seasoned and flash-fried calamari(I), aioli & lemon wedge, served with chips 

Fish & Chips             $22 
delicately ba<ered fish(I), served with chips & lemon wedge 

Chicken BBQ Tacos (x3)            $15 
shredded BBQ chicken served on warm flour tortillas with slaw and chipotle mayo 

B.L.T.              $20 
crispy bacon, fresh le<uce, and tomato with tomato relish on Turkish bread, served with chips 

Steak Sandwich             $24 
prime steak, tomato, egg, bacon, beetroot, fresh le<uce, tomato relish & cheese, served with chips 

Bolognaise Fettuccine            $24 
al dente fe<uccine tossed in a house-made beef bolognaise, finished with parmesan & a touch of parsley 

Bangers & Mash             $24 
locally sourced pork sausage (x1) served on creamy mashed potato, topped with rich gravy & a side of bu<ered peas 

Chicken Schnitzel (180g)            $22 
tender, hand-crumbed chicken breast, golden-fried to perfec.on, served with chips & salad 

Chicken Parmigiana (180g)           $25 
our signature chicken schnitzel, topped with Napolitana sauce & cheese, served with chips & salad 

 

 

LUNCH MENU 

Sides         $5 
bowl of veggies, salad, mash or chips 

Your choice of sauce: mushroom or pepper +$3 | creamy garlic prawns(I) +$6 

 


