
 
 

 
 
 

 

Please advise on any dietary requirements during your order 

Starters           
Garlic Bread (GF available/V) 
Stone baked sourdough slices topped with whipped butter, crushed garlic, parmesan  

and cheddar cheeses, then baked till golden 

10 

Bruschetta (GF available/V) 
Stone baked sourdough lightly char-grilled and generously topped with a rustic mix of 
diced tomato, fresh basil, Spanish onion, drizzled with extra virgin olive oil and Italian 
balsamic glaze and flakes parmesan 

11 

Soup du Jour 
Chef’s choice of soup, changes daily, see board for today’s menu 

 

14 

Golden Fried Camembert (GF available/V) 

Creamy slices of camembert lightly fried till golden with rich tomato relish dip 

 

16 

Scallop Mignons (GF/D/K) 

Plump scallops wrapped in prosciutto and seared till golden, with sweet red pepper 
puree and roquet salad 

 

18 

Oysters Natural (GF/D/K) 
 

 

 

3 oysters 
6 oysters 

12 

22 

Oysters Kilpatrick (GF/D/K) 
 

 

3 oysters 
6 oysters 

15 

28 

Light Meals 
 

          
Satay Chicken (GF/D/K) 
Tender chicken pieces marinated in a house made macadamia satay and lightly grilled,  

served with rice and micro salad 

17 



 
 

 
 
 

 

Please advise on any dietary requirements during your order 

Lamb Cutlet Duo (GF/D/K 
 Moroccan spiced lamb cutlets with ratatouille and mint infused olive oil 

18 

Reef and Beef (GF/D) 
Strips of grilled beef fillet and plump prawns pan fried with capsicum, onion, garlic and 
house blend spice mix served over rice 

22 

Caesar Salad   

Baby cos leaves tossed with warm bacon pieces, crunchy golden croutons, shaved 
parmesan flakes, drizzled with Caesar dressing and topped with a poached egg 

18 

Extras 

Chicken $9, Prawns (6) $15 
 

Something more Substantial           
Chicken Schnitzel (GF/D/K available) 
Fresh Breast fillets butterflied, lightly crumbed in house crumb blend then fried till crisp  

and golden. Served with your choice of sides 

Parmigiana Topper $6 

25 

Fish of The Day (GF/D/K available) 
Fresh fish menu changes frequently, ask for today’s special 

36 

Pasta of The Day (GF/D available) 
See our specials board for today’s options 

34 

Farmhouse Chicken (GF/K) 
Baked chicken breast pocketed and stuffed with a cheese, bacon, onion and  

garlic mixture, topped with a creamy garlic sauce. Served with your choice of  

sides 

34 

Lamb Shank (GF/D/K available) 
Lamb shank slow braised till falling from the bone in a red wine and rosemary sauce 
resting atop creamy potatoes and fresh vegetables  

 

36 

 

 

 

Carpet Bag Steak (GF/K) 
Prime tenderloin fillet pocketed then stuffed with fresh oysters and garlic butter, 
wrapped in smoked bacon and cooked to your preference 

 

58 

 

 
 



 
 

 
 
 

 

Please advise on any dietary requirements during your order 

 
 
 

 

Baby Back Ribs (GF/D) 
1/2 rack of succulent pork ribs marinated in the chef’s signature sticky rum glaze and 
cooked till they fall off the bone 

34 

Hot Pot Pie 
Tender chunks of beef mushrooms, root vegetables and garden herbs roasted and 
braised in a rich sauce topped with flaky golden pastry, with creamy potatoes and fresh 
vegetables  

30 

From the Grill 
 

Scotch Fillet (GF/D/K) 
A house favourite, this Prime MSA graded angus fillet is cut to 300gm and grilled to your 
preference. Served with your choice of sides and a house made sauce 

42 

Eye Fillet (GF/D/K) 
Prime tenderloin cut to 280gm and grilled to your preference, then served with your 
choice of sides and house made sauce 

45 

Sides 
Creamy Mashed Potato, Crisp Beer Batter Fries, Garden Salad, Seasonal Vegetables 

6 

Sauces 
Mushroom, Creamy Garlic, Pepper, Dianne, Gravy or Hollandaise 
 

3 

DESSERT  

(See our board for today’s dessert options) 15 
 

V vegetarian 

GF gluten free ingredients used 

D dairy free ingredients used 

K keto diet friendly 

If you have a specific dietary requirement, just ask and we will do our best to accommodate your 
needs within reason. 

 

 
 

 
 


