
Breads

Garlic Bread	 $6.00

Cheesy Garlic Bread 	 $8.00

Bruschetta	 $10.00 
Roma tomato, roast capsicum, Spanish 
onion and balsamic reduction on 
toasted ciabatta

Light Meals

Coconut and Panko Crumb Calamari	 $15.00 
Served with fresh salad and 
sweet chilli mayonnaise 

Garlic and Chilli Marinated  
Prawn Skewers gf  	 $15.00 
Served with jasmine rice and garlic aioli 

Moroccan Spiced Grilled  
Chicken Tenderloins gf  	 $15.00 
Served with fresh salad and mint yoghurt

From the Grill gf  

220g Chicken Roulade 
Stuffed with semi dried tomato, 
spinach and fetta 	 $22.00

250g Garlic and Rosemary  
Marinated Lamb Rump 	 $28.00

300g Grain Fed Rump 	 $29.00

350g Grain Fed Sirloin 	 $30.00

Served with either chips and salad or 
creamy mash and vegetables 
and your choice of sauce 

Extra Sauce 	 $3.00  
(Creamy Pepper, Diane, Mushroom, 
Red Wine Jus, Gravy or Béarnaise) 

Bistro Dinner Menu

 v  Vegetarian      vO  Vegetarian Option Available      gf  Gluten Free      gfO  Gluten Free Option Available

Ocean to Plate

Dusted Flounder 	 $24.00 
Served with chips, mushy peas and 
tartare sauce

Spaghetti Marinara 	 $28.00 
Prawns, calamari, mussels and fish 
bound in a rich Napoli sauce

Blackened Barramundi gf  	 $28.00 
Served with Creole sauce and dirty rice

Grilled Ocean Trout gf  	 $32.00 
Smashed chats, winter greens and 
sumac butter 

Family Favourites

Roast of the Day gf 	 $9.90 
Served with chef’s selection of 
seasonal vegetables and potato 

Crumbed Whiting 	 $15.00 
Served with chips, fresh salad and 
tartare sauce

Chicken Fettuccini Carbonara 	 $19.00 
Fettuccini pasta bound in a creamy 
bacon sauce finished with egg 
yolk and ground pepper

New York 1/4lb Burger 	 $22.00 
Beef patties, bacon, double cheese, 
lettuce, tomato, pickles with chips 
and battered onion rings

Parmesan and Herb Crumbed	 $22.00 
Chicken Schnitzel 
Parmigiana	 $24.00 
Served with chips, salad and your 
choice of sauce 



Chef’s Selection

Garlic, Fetta and Thyme Stuffed  
Mushroom v  	 $18.00 
On a roasted vegetable and rocket salad 
with a beetroot vinaigrette dressing

Pumpkin and Walnut Gnocchi v  	 $22.00 
Burnt butter and sage sauce, 
rocket and parmesan salad

Lamb Rogan Josh 	 $24.00 
Steamed jasmine rice, warm roti bread 
and a minted cucumber raita 

Beef and Shiraz Ragout 	 $26.00 
Served with seasoned pearl cous cous

Teriyaki Glazed Pork Belly 	 $26.00 
With Asian vegetables, soba noodles  
and miso broth

Pizza  gfO                                                      9”           12”

Americana 	 $15.00 / $20.00  
Capsicum, onion, mushroom 
and pepperoni

Vegetarian v  	 $15.00 / $21.00 
Roast pumpkin, semi dried tomato, 
Spanish onion, fetta and sage

Satay Steak 	 $16.00 / $22.00 
Sweet onion, capsicum, spinach 
and satay sauce  

Hot Smoked Salmon 	 $18.00 / $24.00 
Capers, dill, spanish onion and 
sour cream	  

Something for Seniors	 $12.90

Crumbed Whiting and Chips

150g Sirloin, Chips and Salad gf

Fettuccini Carbonara 

Something for Kids (12 years old or under)	 $12.90

Crumbed Fish and Chips

150g Sirloin Steak gf  
With chips and salad or creamy mash  
and vegetables

Chicken Nuggets 
With chips and salad or creamy mash  
and vegetables

Ham and Cheese Pizza 

All kids meals are served with a 
complimentary kids pack, 
ice cream and a soft drink

Desserts

See our staff for daily selection	

Sides

Creamy Mash Potato 	 $5.00

Caesar Salad 	 $5.00

Beer Battered Onion Rings 	 $5.00

Steakhouse Fries  	 $5.00

House Salad  	 $5.00
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