
 

 

(G) Gluten free           (V) Vegetarian 
 

  
To Share 
 

Dips                       13 
 Grilled Turkish bread with duo of house made dips (V) 

Bruschetta      16 

 Goat cheese, prosciutto, avocado, cherry tomato, balsamic reduction 

Garlic Pizza      12 
 Oregano, garlic butter, cheese    (v) 

Saganaki                13 

 Grilled kefalograviera cheese, kalamata olives    (V)  

Goat Cheese Pepper Bells (G)    12 
  Prosciutto, balsamic glaze  
Spanakopita (3 pieces)     12 
 Spinach & feta baked pastry, tomato relish (V) 
Charcuterie Board for 2     24 

 Selection of cured meats, cornishons, olive tapenade, grilled bread 

Spiced Lamb & Veal Meatballs (3pieces)     14  Rich Napoli sauce, feta 

Chicken Skewers (2 pieces) (G)      12 
 Cajun marinated, tzatziki  
Beef Skewers (2 pieces) (G)     12 
 Berbere spiced, tzatziki  
Grilled Spicy Leekwurst Sausages (4 pieces)   12 
 Olive, tomato & onion salad  
Duck Rice Paper Rolls (2 pieces) (G)    13 
 Forest mushrooms, hoi sin sauce  

Oysters  ½ Dozen      19 
 Natural, kilpatrick, bloody Mary, tempura battered or chilli & lime  
S & P Calamari      14 
 Flash fried, roquette, citrus aioli  
Tempura Prawns (4 pieces)     12 
 Avocado salsa, chilli & lime sauce  
Barramundi Croquettes (3 pieces)     9 
 Crumbed & fried, avocado  
Sushi- Teriyaki Chicken or Prawn & Avocado (G)  11 
 Wasabi mayo, soy sauce  
 
 



 

 

(G) Gluten free           (V) Vegetarian 
 

Entrée  
 
Soup of the Day      12 
 See daily specials 
 
Prawn Martini        21  
 Leek & aioli sauce, avocado bruschetta    
 

Risotto of Pumpkin      17 

 Beetroot relish, toasted pine nuts, Persian feta   (G) (V)      
 

Veal & Sage Ravioli     19  
 Sautéed shitake & oyster mushroom, garlic butter sauce 

 
Grilled Scallops      21 
 Cauliflower puree, crisp prosciutto, shallots, coriander & chilli (G) 
 

 
Salads 
Warm Duck Salad        24 
 Roquette, kipfler potatoes, bacon, poached egg, hoi sin vinaigrette (G) 
 
Poached Tiger Prawn Salad      23 
 Mango, avocado, coriander, carrot julienne, Spanish onion, cherry tomato (G) 

 
Salt & Pepper Calamari          19 
  Roquette, julienne veg, soy & ginger vinaigrette, citrus aioli   

 
Grilled Chicken or Beef Salad      22 

 Pumpkin, goat cheese pepper bells, semi-dried tomato, kalamata olives (G) 
 

Char Grilled Lamb        29  Tomato, cucumber, capsicum, onion, feta, olives, Tzatziki (G)   
 
Caesar Salad   Add chicken, beef or prawns- 7     17 
 Cos, prosciutto, shaved parmesan, white anchovies, crostini, poached egg  
 



 

 

(G) Gluten free           (V) Vegetarian 
 

Pub Classics 

 

Black Angus Porterhouse Steak     28 

 Fat chips, garden salad, mushroom jus 
 

Chicken Parmigiana      24 
 Ham, Napoli, mozzarella, fat chips, garden salad 

 
Bangers & Mash       19 
 Crispy bacon, caramelised onion, beef jus 
 

Fish & Chips      24 

 Fat chips, Greek salad, tartare sauce 
 

Steak Sandwich       21 

 Eye Fillet, beetroot puree, tomato relish, cheese, onion jam, chips 
 

Beef Burger       19 
 Bacon, tomato relish, aioli, sliced tomato, cheese, onion, chips 

 
Chicken Burger       18 

 Avocado, cos, carrot, sliced tomato, sweet chilli aioli, cheese, chips  

 
Vegetarian Burger      18 
 Eggplant, zucchini, red peppers, hommus, pesto, cheese, chips (V)   
Pizzas  
 

Prosciutto       21 
 Pumpkin, gorgonzola, tomato, roquette, mozzarella,  
 

Lamb        21 
 Potato, Spanish onion, roquette, fetta, Tzatziki,   

 
Calabrese        19 
 Salami, olives, tomato, onion, red capsicum, mozzarella   
 

Margherita      16 

 Fresh tomato, cheese, basil, Napoli   (V)    
    

Mushroom      16 
 Wild mushrooms, tomato, mozzarella (V)  
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Mains 
 

Grilled Rib Eye (500gm)     36 

 Blue cheese potato galette, caramelized shallots, rosemary jus   (G) 

 
Eye Fillet (300gm)      32 

 Baked field mushroom & potato gratin, béarnaise sauce (G) 

 
Char Grilled Lamb loin     29 

 Moroccan cous cous, roasted cherry tomato’s, gremoulata, merlot jus (G) 

 
Chicken Breast      28 
 Feta & spinach farce, prosciutto, potato puree, mushroom & olive Napoli sauce  
 

Linguini Marinara     31

 Prawns, calamari, scallops, mussels, fish pieces, garlic, chilli  
 

Prawn & Chorizo Saganaki    29 

 Rice pilaf, Napoli, ouzo, Bulgarian feta  

 
Seafood Platter minimum 2 people    47pp 

Oyster’s natural & kilpatrick, calamari, tempura fish, prawn martini, scallops, 
smoked salmon, mussels, barramundi croquettes, Greek salad, chips 

 

 Meat Platter minimum 2 people    43pp 
 Rib Eye, leekwurst sausage, chicken & beef skewers, meatballs,   
 grilled lamb, pita bread, béarnaise, jus, Greek salad, kipfler potato  
 
Sides 
 

Garden salad  (G) (V)          7  Sautéed vegetables   (G) (V) 8 
 

Greek salad   (G) (V)           9  Beer battered chips    (V) 8 
 

Harissa green beans & feta(G)    8 Wedges & sweet chilli (V) 8 
Roquette & parmesan salad(G)  7 Roast kipfler potato’s(G) 9 
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Desserts 
 

Chocolate Fondant (please allow 20 min)       14 

 Crushed pistachio Vanilla ice-cream 
 

Sticky Date Pudding        12 
 Butterscotch sauce and vanilla bean ice-cream 
 

Mango Panna Cotta        13 
 Infused with Baileys & Kahlua, Persian fairy floss, mixed berry compote   (G) 

 
Sorbet Martini         12 
 Trio of lemon, chocolate, strawberry,  (G) 

 

Raspberry Cheese Cake         12 
 Berry Compote, Chantilly cream 

 
Cheese Platter         18 
 With lavosh, quince paste, mixed nuts & dried fruits 
 
Please see our specials or ask one of our friendly staff about what  
cakes are available today 
 
 

We have a range of tea and coffee available, 

including decaf espresso, skinny and soy milk 

 
Kids Meals- 12 Each 

Linguini with Napoli sauce                 
Fish & chips                   

Pizza: tomato, cheese  
Calamari & chips    

Chicken or beef burger & chips  
Chicken or beef skewers & chips  

   


