


King Prawn, Mango &
Macadamia Nut Salad
with tossed mixed leaves and

honey mustard dressing GF22.90
Caesar Salad

of crisp cos lettuce, smokey bacon, shaved Parmesan,

boiled egg and croutons tossed with a traditional

creamy dressing 14.90
with smoked chicken breast add 4
with prawns add 5

Cajun Beef Salad
of tender beef strips tossed with cherry tomatoes,
Spanish onion, cucumber and roasted cashews then

topped with soy chilli dressing and fried noodles 15.90
Roasted Pumpkin, Roquette &
Goat’s Cheese Salad
topped with candied walnuts and
honey mustard dressing GFV 16.90
Pan Seared Scallops with
Tomato & Avocado Salsa
on a roquette salad finished with raspberry
white balsamic vinaigrette GF 21.90
Our Own Salt & Pepper Five-Spice Squid
flash-fried and served with an Asian coriander
mint salad and soy wasabi dipping sauce
entree 16.90
main  19.90

available daily until 3pm

all burgers are served on toasted Turkish bread
with a side of thick cut chips

Chicken Caesar Burger

with golden chicken schnitzel, smokey bacon,
crisp cos lettuce, sliced tomato, Parmesan and
traditional creamy dressing

Premier Beef Burger

with tender beef pattie, crisp cos lettuce, sliced
tomato, beetroot, bacon, fried egg, caramelised
onion, tasty cheese and smokey BBQ sauce

Premier Steak Sandwich

with tender Wagyu steak, crisp lettuce,
sliced tomato, beetroot, bacon, tasty cheese
and tomato relish

Grilled Barramundi Burger
with lettuce, tomato, Spanish onion,
creamy caper aioli

Vegie Burger

with vegie patty, lettuce, tomato, shredded carrot
and bean sprouts topped with tahini

and tomato chilli jam

Chicken Breast Schnitzel
with vegetables and chats or thick cut chips
and garden salad plus your choice of sauce

Crumbed Lamb Cutlets
served with creamy potato mash, wilted baby
English spinach and rich gravy
2 cutlets
3 cutlets

300g Nolan Private Selection Rump
char grilled to your liking, served with thick cut
chips, garden salad and your choice of sauce

Grain-Fed Beef Fillet
with parsnip puree, truffle-infused mushroom
ragout, Dutch carrots and cabernet jus

Oven Roasted Chicken Breast

stuffed with semi-dried tomatoes, Camembert
and English spinach, wrapped in prosciutto and
served on confit carrot purée with steamed
greens and rich thyme jus

Cumin Crusted Pork Cutlet

on roasted sweet potato and wilted English
spinach topped with rich pan juices and ginger
apple relish

Golden Fried Beer Battered
Flathead Fillets

battered to order then served with thick cut
chips, garden salad and creamy caper aioli

19.90

19.90

23.90

22.90

27.90

24.90

25.90

18.90

Seafood Basket

with tempura fish fillets, crumbed prawn cutlets,
our signature salt & pepper five-spice squid, sea
bites and crumbed scallops with thick cut chips,
garden salad and creamy caper aioli 21.90
Panko Crusted Flounder Fillet

served with fresh garden salad, thick cut chips

and chilli, lime & coriander aioli 21.90

Grilled Barramundi Fillets

served on garlic chat potatoes with lemon
butter sauce and salsa verde GF 23.90
Sizzling Prawn, Chilli & Garlic Hotpot

served with steamed basmati and

black sesame rice 14.90

all served with traditional pappardelle pasta

Boscaiola

of smokey bacon, sauteed mushrooms, fresh garlic
and tender chicken tossed through a white wine
cream sauce and topped with shaved Parmesan

Chilli Prawn & Chorizo Pasta
tossed through our rich napolitana sauce with
cherry tomatoes, fresh chilli and soft herbs topped
with Persian feta
entree
main

Vegetarian Linguine

of roasted eggplant, zucchini and capsicum
tossed through a Napolitano sauce then topped
with basil and shaved Parmesan

Vegetarian Lasagna

layered with roasted spring vegetables, pesto
and mascarpone béchamel sauce. Served with
thick cut chips and garden salad

18.90

17.90
22.90

V 14.90

V 18.90

Bread of the Day
please see the specials board for details.

Garlic and Parsley Baguette
crispy toasted baguette smothered with garlic butter,

sprinkled with parsley. V 490
w/ cheese 7.90
House Baked Golden Corn Bread
served with chilli coriander butter V 8.90
Tomato and Avocado Bruschetta
with creamy Persian feta and reduced balsamic Vv 8.90



