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Grilled ciabatta topped with:

- Garlic butter & parsley (v) 5 6 

-  Warm olives, chili, garlic & parsley  
w crumbled feta (v) 8 9 

-  Roma tomato, Spanish onion & basil salsa  
w balsamic & garlic oil marinade (v) 9 10 

   - Add bocconcini 3

-  Huon smoked salmon w lemon zested goats  
cheese, cherry tomatoes & fresh basil (v) 13 15

Chicken & basil pesto risotto 22 24
With shaved parmesan

Risotto funghi (v) 21 23
Wild mushroom, asparagus & green  
pea risotto

Lasagna al forno 22 24
Freshly baked and served w fresh  
garden salad

Pumpkin ravioli (v) 22 24
Pumpkin & ricotta filled ravioli pillows  
in a sage & burnt butter sauce finished  
w rocket & blistered cherry tomatoes

Pappardelle matriciana 20 22
Bacon, chilli, garlic and a rich Napoli sauce

Spaghetti marinara 26 28
Fresh local seafood, chilli, parsley &  
rich Napoli sauce

Crumbed coconut  
chicken tenders 13 15
With curry mango mayo and salad greens

BBQ octopus (gf) 16 18
BBQ baby octopus served on a sizzling  
plate w house garden salad & fresh lemon

Salt & pepper squid (gf) 16 18 
Salt & pepper squid, lightly dusted with  
tapioca flour w fresh chilli, coriander &  
citrus aioli

 
Italian meatballs & sausages 15 17
Pork, veal & parmesan meatballs &  
Italian sausages, in a rich homemade  
tomato sauce with pecorino cheese &  
charred sourdough

Corn & zucchini fritters (v) 16 18
Two fritters topped with avocado &  
tomato salsa

Rancho fries 10 11
Topped with bacon, cheese and  
ranch dressing

Nuggets & chips

Burger & chips

Battered fish & chips

Minute steak & chips

Gravy

Pepper

Mushroom

Seeded mustard Jus

Jus

Mashed potato 5

Steamed seasonal vegetables 5

Jasmine rice 2

Garden salad 5

Roast potatoes 5

Warmed ciabatta 3

Chips 5 6 

Potato wedges 9 10

Angus beef burger 16 18
Beef patty, caramelized onion, baby cos,  
tomato, beetroot, bacon, cheese &  
smokey BBQ sauce on a milk bun

Steak sandwich 17 19
Grain fed rump w caramelized onion,  
lettuce, tomato, beetroot, cheese,  
smoky BBQ sauce & aioli on toasted Turkish

Chicken Caesar burger 17 19
Crumbed breast, bacon, fried egg, cheese,  
cos lettuce & Caesar dressing on a milk bun

All Steaks served with steak fries & salad

-  Scotch fillet 300g Pinnacle Southern NSW 34 36

- Rump 250gm Grainge Angus Beef MSA 24 26

- Rump 350gm Grainge Angus Beef MSA 28 30

Chicken schnitzel 19 21
Panko crumbed chicken schnitzel served w  
steak fries & house salad

Chicken parmigiana 23 25
Panko crumbed chicken breast topped  
w bacon, cheddar cheese & Napoli served  
w steak fries & house salad

Fish & chips 19 21
Tempura battered fish served w steak fries,  
house salad, tartare & lemon

Tropical portuguese chicken 23 25
Portuguese style chicken breast served  
with pineapple & mango salsa & sweet potato fries

Barramundi fillet 28 30
Sea salt & parsley crusted barramundi fillet  
served on potato rosti & mango salsa

Chicken funghi 24 26
Grilled chicken breast w brandy flamed  
mushroom creamy sauce & shallots served  
w mashed potato & seasonal vegetables

Pollo al Salmone 29 31
Grilled chicken breast, cooked king prawns  
& smoked salmon in a cream sauce with  
mashed potato & vegetables

Lamb rump 28 30
Mediterranean marinated lamb rump (250g)  
w roasted dutch carrots, green beans &  
roasted potato w a seeded mustard jus

Cantonese style Sticky Pork Belly 25 27
With baby bok choy and rice

Pie of the day 18 20
Pie of the day w mash potato & green peas

Grilled vegetable & haloumi stack (v) 19 21
Chargrilled eggplant, grilled haloumi,  
roasted capsicum, grilled tomato &  
mushroom & Napoli sauce

Caesar salad 15 17
Baby cos w crispy bacon, croutons, poached  
egg, parmesan aioli w anchovy dressing

   - Add chicken 4

   - Add smoked salmon 6

Haloumi & orange salad (gf) (v) 17 19
Grilled haloumi, orange, rocket & fresh mint  
salad w garlic olive oil

Grilled chicken salad (gf) 19 21
Grilled chicken, proscuitto & dried fig salad  
w pomegranate glaze

Pumpkin salad (gf) (v) 16 18 (v)
Roasted pumpkin, beetroot, goats cheese,  
walnuts & rocket w white balsamic vinaigrette

BREADS

PASTAS/RISOTTO

STARTERS KIDS MEALS ($11 EACH – INCLUDES A POPPER)

SAUCES ($2 EACH)

SIDES

BURGERS (ALL SERVED WITH STEAK FRIES)

MAINS

SALADS


