
STARTERS

ENTRÉE

D I N N E R  M E N U

SALADS

Ciabatta Bread (V) 

Garlic & Herb Bread (V) 

Peking Duck Spring Rolls (LF) 

Buffalo Chicken Wings 

Arancini 

Prawn Twisters

Mixed Seafood Pizza 

Pumpkin & Beetroot Pizza 

Salt & Pepper Calamari 

Spiced Soft Shell Crab 

Greek Salad (GF) 

Fig, pear & rocket salad (GF)  

MIXED LEAVES, CUCUMBER, TOMATOES, SPANISH ONION, OLIVES AND FETTA CHEESE, 

DRIZZLED WITH A BALSAMIC DRESSING 

SERVED WITH SHAVED PARMESAN AND BALSAMIC REDUCTION 

MIXED SEAFOOD, SPANISH ONION, GARLIC, CHERRY TOMATOES AND OLIVES, TOPPED WITH FETTA 

ROASTED PUMPKIN, BEETROOT, SPINACH, SPANISH ONION AND CAPSICUM, TOPPED WITH FETTA 

SERVED WITH SAFFRON AND LIME INFUSED AIOLI 

SERVED ON A CHILLI COCONUT RISOTTO CAKE 

ITALIAN WHITE BREAD SERVED WITH BALSAMIC GLAZE AND OLIVE OIL 

GARLIC AND HERB INFUSED SOFT BREAD, SERVED WITH BALSAMIC GLAZE AND OLIVE OIL 

SERVED WITH SWEET CHILLI SAUCE 

SERVED WITH HOT SAUCE AND RANCH DRESSING 

SPINACH, MUSHROOM AND MOZZARELLA, SERVED WITH AIOLI 

GARLIC KING PRAWNS SERVED IN CRISPY PUFF PASTRY WITH CITRUS AIOLI 

$12

$12

$3Add Prawns or Chicken 

Serves 2 people

 PLEASE ASK STAFF FOR ADVICE ON DIETARY REQUIREMENTS - 10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 

$8 

$8 

$14 

$14 

$14 

$14 

$15 

$15 

$15 

$15



SERVED WITH STEAMED ASPARAGUS AND PESTO OIL  

BEER BATTERED SERVED WITH GARDEN SALAD, CHIPS AND TARTARE SAUCE 

PAN SEARED SERVED WITH A CREAMY TARRAGON SAUCE, BROCCOLINI AND GARLIC MASH 

PAN-FRIED, SERVED WITH PUMPKIN AND PINE RISOTTO   

FROM THE GRILL, SERVED WITH BROCCOLINI, MUSHROOMS AND GARLIC MASH 

BACON WRAPPED SERVED WITH A BAKED MUSHROOM, BROCCOLINI AND GARLIC MASH 

FROM THE GRILL, SERVED WITH BROCCOLINI, MUSHROOMS AND GARLIC MASH 

SLOW COOKED AND GLAZED WITH A HICKORY SAUCE SERVED WITH CHIPS AND SALAD 

PASTAS

MAINS

SIDES

Pesto Chicken 

Spaghetti Bolognaise 

Mushrooms 

Chilli Prawn

Pumpkin and Pine Nut Risotto (V/GF) 

Whiting Fillets 

Crispy Skin Salmon Fillet 

Marinated Chicken Supreme  (GF) 

Sirloin 300G 

Fillet Mignon 

Scotch Fillet 300G 

Hickory Smoked Pork Ribs

Garden Salad (V/GF) 
Garlic Mash (V) 
Broccolini and Mushrooms (V/GF) 

SERVED WITH PARMESAN CHEESE

$6 
$6 
$6 

 PLEASE ASK STAFF FOR ADVICE ON DIETARY REQUIREMENTS - 10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 

Kipfler Potatoes and Chorizo 

Sweet Potato Chips (V) 
Beer Battered Chips (V)

$6 
$6 
$6 

FETTUCCINI, SEMI-DRIED TOMATOES AND SPINACH IN A CREAMY SAUCE 

GROUND BEEF IN A RICH TOMATO SAUCE, ONION AND GARLIC, TOPPED WITH FRESH HERBS 

FETTUCCINI SAUTÉED MUSHROOMS, GARLIC AND SHALLOTS IN A CREAMY WHITE WINE SAUCE 

FETTUCCINI, CHILLI KING PRAWNS, SPANISH ONION AND BASIL IN A RICH TOMATO SAUCE 

$19 

$18 

$19 

$26

$21 

$24 

$26 

$24 

$34 

$36 

$36 

$36



DESSERTS

COFFEE & TEA

House Made Kaffir Lime & Lychee Crème Brûlée 

Rich Chocolate Mississippi Mud Cake  

Warm Sticky Date Pudding  

Mars Bar  

Peppermint Choco Chip 

Salted Caramel 

Vanilla

Coffee Selections Tea SelectionsMug/Doublecup/single

(serves two) 

Cup - $3.5 

Pot - $6.5 
CAPPUCCINO 
FLAT WHITE 
LATTE 
LONG BLACK 
MOCHA 
CHAI LATTE 
MACCHIATO 
ESPRESSO 
HOT CHOCOLATE 
PICCOLO 
BABYCCINO

$4.5 
$4.5 
$4.5 
$4.5 
$4.5 
$4.5 
$4 
$4 
$4 
$4 
$2.5

$5 
$5 
$5 
$5 
$5 
$5 
$5 
$5 
$5

CHAMOMILE 
GREEN TEA & LEMON 
BLACK TEA 
ENGLISH BREAKFAST 
EARL GREY 
PEPPERMINT  

$14 

$14 

$14 

$10 

$10 

$10 

$10

SERVED WITH A COCONUT TWIST AND VANILLA ICE CREAM   

SERVED WITH WHIPPED CREAM, VANILLA ICE CREAM & DRIZZLED WITH RASPBERRY COULIS  

SOAKED IN A BUTTERSCOTCH SAUCE, SERVED WITH VANILLA ICE CREAM   

CHOCOLATE ICE CREAM TOPPED WITH CARAMEL SAUCE AND MARS BAR PIECES 

PEPPERMINT CHOCOLATE CHIP ICE CREAM TOPPED WITH CHOCOLATE FUDGE SAUCE AND OREOS 

SALTED CARAMEL ICE CREAM TOPPED WITH CARAMEL SAUCE AND PEANUT TOFFEE CHARD 

VANILLA ICE CREAM, WAFERS 

CHOICE OF TOPPING - CHOCOLATE, STRAWBERRY OR CARAMEL 

 PLEASE ASK STAFF FOR ADVICE ON DIETARY REQUIREMENTS - 10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS 



SPARKLING

Bottle

DE BORTOLI WILLOWGLEN MOSCATO 
PEACOCK HILL MEMORIES ROSE

RIVERINA  
HUNTER VALLEY 

$7 
$9

$28 
$40 

RIVERINA 
MARLBOROUGH 
CHAMPAGNE 

$7 
$9.5

$29 
$39 
$99

DE BORTOLI WILLOWGLEN BRUT  
OYSTER BAY SPARKLING BRUT  
MOET & CHANDON IMPERIAL BRUT 

RIVERINA 
RIVERINA 
VICTORIA 
HUNTER VALLEY 
MARLBOROUGH 
MARLBOROUGH 

$7 
$7 
$8 
$8 
$9 
$9 

$28  
$28 
$35 
$35 
$38 
$38 

DE BORTOLI WILLOWGLEN CHARDONNAY 
DE BORTOLI WILLOWGLEN SSB 
TEMPUS TWO PINOT GRIGIO 
TULLOCH VERDELHO 
OYSTER BAY SAUVIGNON BLANC 
OYSTER BAY CHARDONNAY 

RIVERINA 
SOUTH AUSTRALIA 
RIVERINA 
RIVERINA 
MARGRET RIVER 
SOUTH AUSTRALIA 
MARLBOROUGH 
BAROSSA VALLEY 
HUNTER VALLEY 
HUNTER VALLEY 
COONAWARRA  

$7 
$7 
$8 
$8 
$8 
$8 
$9.5  
$10 
$10 

$28 
$28 
$35 
$33 
$35 
$35 
$45  
$47  
$48 
$38 
$75 

DE BORTOLI WILLOWGLEN CABERNET SHIRAZ 
CHALK HILL CABERNET MERLOT 
DE BORTOLI WILLOWGLEN CABERNET MERLOT 
DE BORTOLI DEEN SHIRAZ 
PITCHFORK SHIRAZ 
NORFOLK RISE MOUNT BENSON MERLOT 
OYSTER BAY PINOT NOIR 
BAROSSA VALLEY ESTATE SHIRAZ 
COCKFIGHTER’S GHOST PINOT NOIR 
TULLOCH CABERNET SAUVIGNON 
WYNN’S COONAWARRA BLACK LABEL 

GlassRegion

Rose & Moscato

White

Red

WINE

B E V E R A G E  L I S T

10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS  



10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS  

SPIRITS

BEERS

GREAT NORTHERN  
CARLTON DRAUGHT  
CARLTON DRY 
WILD YAK  
LAZY YAK 
STELLA ARTOIS (33CL) 

Tap Beers

Ciders & Premium Beers

$7 
$7.5 
$7.5 
$9 
$9 
$10 

PURE BLONDE APPLE CIDER 
BULMERS PEAR CIDER  
CASCADE LIGHT 
PURE BLONDE 
CROWN LAGER 
VB 
CORONA 

$6 
$7 
$7 
$7 
$7.5 
$7.5 
$8

SMIRNOFF VODKA  
JACK DANIEL'S   
JIM BEAM  
MAKER'S MARK  
JOHNNIE WALKER RED LABEL 

$6
$8
$8
$8
$8

CANADIAN CLUB   
BUNDABERG UP RUM 
ABSOLUT CITRON VODKA 
HENDRICK’S GIN 
PATRON XO CAFÉ

$8 
$8 
$9 
$10 
$17

* Include Mix

Middi Schooner

$5 
$5.5 
$5.5 
$6.5 
$6.5 

4.2% - 355ml      
4.7% - 330ml 
2.4% - 375ml  
4.2% - 355ml  
4.9% - 375ml 
4.9% - 375ml      
2.4% - 355ml 

SOFT DRINK & JUICE

Juice 

Postmix 

Cans & Bottles 

Lemon Lime Bitters 

Mineral Or Sparkling Water

ORANGE, APPLE, PINEAPPLE, CRANBERRY JUICE 

COCA-COLA, DRY GINGER ALE, LEMON SQUASH, SPRITE, TONIC WATER 

COCA-COLA, COCA-COLA ZERO, LEMON SQUASH, SPRITE, FANTA 

$3.5 

$3.5 

$3.5 

$4 

$4



TEQUILA, ORANGE JUICE AND GRENADINE 

MIDORI, LYCHEE LIQUEUR, PINEAPPLE AND CRANBERRY JUICE 

VODKA, PASSIONFRUIT LIQUEUR, LEMONADE, PINEAPPLE AND CRANBERRY JUICE 

VODKA, PEACH SCHNAPPS, ORANGE AND CRANBERRY JUICE 

VODKA, WHITE RUM, GIN, TEQUILA, COINTREAU, COCA-COLA AND A HINT OF LEMON 

MIDORI, MALIBU, BANANA LIQUEUR, PINEAPPLE JUICE, LEMON JUICE AND SUGAR SYRUP 

TEQUILA, TRIPLE SEC, BLUE CURACAO, LIME JUICE AND SUGAR SYRUP 

GIN, STRAWBERRY LIQUEUR, LIME JUICE, STRAWBERRIES, SUGAR SYRUP AND SODA WATER 

VODKA, CHAMBORD, PINEAPPLE JUICE 

VODKA, KAHLUA, SHOT OF ESPRESSO AND A HINT OF VANILLA 

CITRON VODKA, COINTREAU, CRANBERRY JUICE AND FRESH LIME JUICE 

Tequila Sunrise 

Paraiso Bliss 

Pacific Sunset 

Sex On The Beach 

Long Island Iced Tea 

Junebug 

Poolside Margarita 

Strawberry and Lime Collins 

French Martini 

Espresso Martini 

Cosmopolitan

ADDITIONAL COCKTAILS, MOCKTAILS AND SPIRITS ON REQUEST, PLEASE SEE STAFF 
10% SURCHARGE APPLIES ON PUBLIC HOLIDAYS  

COCKTAILS

$16 

$16 

$16 

$16 

$16 

$16 

$16 

$16 

$16 

$16 

$16 

$16 

$16 

MOCKTAILS

Strawberry And Lime Collins 

Candied Apple

STRAWBERRIES, LIME JUICE AND SUGAR SYRUP, TOPPED WITH LEMONADE 

APPLE JUICE, LEMON JUICE AND CARAMEL SYRUP 

$6.5 

$6.5


