Soup of the Day (gfo)
Garlic Bread (vo)

Bowl of Chips (vo)

With garlic aioli and tomato sauce.

Potato Wedges (vo)

With sweet chilli sauce and sour cream.

Vegetarian Spring Rolls (vo)

With sweet chilli and soy sauce.

Duo of Dips (vo)

Chef's selection of dips, served with toasted Turkish bread and
marinated olives.

Bruschetta

Tomato, onion, feta, basil and balsamic glaze, on Turkish bread.
Nachos (vo)

Sour cream, jalapenos and guacamole with spring onion and tomato salsa.

Served with your choice of chips or salad or vegetables.
2509 Angus Rump (gfo)
3009 Porterhouse (gfo)
SAUCES (gfo)

Mushroom, gravy, pepper gravy, red wine jus, hollandaise or garlic butter.

Turmeric & Tofu Curry (gfo)

Served with Jasmine rice, cassava crackers, naan bread and sambal Oelek.

Moroccan Risotto (gfo)

With coconut cream, mushroom, pumpkin, green vegetables and pine nuts.

Thai Salad (vo)

Asian mix salad, tomato, onion, cucumber, capsicum, pineapple, crushed
peanuts with coriander, tamarind chilli dressing topped with rice noodles.

Pumpkin & Quinoa Salad
Baked pumpkin, cos lettuce, walnuts, feta, onion, cucumber, avocado
and tomatoes with ranch dressing.

Asian Noodle Salad
Cabbage slaw, glass noodles, capsicum, cucumber, cherry tomatoes,
green papaya, rocket with a coriander, garlic, soy and ginger dressing.
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Nasi Goreng (gfo) (vo)
Indonesian style fried rice with fried eqg, cabbage, carrots, coriander,
spring onion, cassava crackers and dried shallots.

Tomato, Basil & Garlic Spaghetti
Cherry tomatoes, basil, parsley, garlic, a hint of chilli with Grana
Padano cheese.

Baked Pumpkin, Pea & Feta Risotto (gfo) (vo)
Pumpkin, saffron cream, peas, feta and baby spinach.

Noodle Stir-Fry (vo)
Asian vegetables, fried eqgg, chilli, dried shrimp with soy and sesame oil.

Chorizo & Mozzarella Gnocchi Bake
Baked with basil and Napoli sauce topped with bacon and fried onion,
served with Turkish bread.

Served with your choice of chips or salad or vegetables

Chicken Schnitzel

Chicken Parmigiana

Ham, Napoli sauce and cheese.

Hawaiian Chicken Parmigiana

Ham, Napoli sauce, cheese and pineapple.

Adobo Chicken Parmigiana

Adobo chilli sauce, jalapenos, salami, chorizo and cheese.
Velouté Chicken Parmigiana

Mushroom sauce, Swiss button mushrooms and cheese.
Kiev Chicken Parmigiana

Ham, garlic butter and cheese.

Champagne Chicken Parmigiana

Sundried tomatoes, mushrooms and mixed herbs in a cream sauce.
Aussie Chicken Parmigiana

Bacon, ham, egg, cheese and BBQ Napoli sauce.

Buffalo Chicken Burger

Southern fried chicken, hot sauce, coleslaw, pickles and red onion
served with chips.

Beef Burger

Bourbon BBQ sauce, cheese, lettuce, tomato, tempura onions on a
toasted bun with aioli and chips.

Open Souvlaki (Choice of Chicken or Lamb)
Cucumber, red onion, olives, cherry tomatoes, iceberg lettuce and Feta
cheese served on a warm pita bread, chips and garlic yoghurt sauce.
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Roast of the Day (gfo) 28
See staff for details.
Fish & Chips (gfo) 24

House-made battered or grilled fish with lemon, tartare sauce.

Served with your choice of chips or salad or vegetables.

Salt & Pepper Calamari (gfo) 24
With aioli sauce and chips.

Served with your choice of chips or salad or vegetables.

Bangers & Mash 24
Served with peas, bacon, gravy and fried onions.

Indonesian Chicken Satay (gfo) 26
Marinated chicken skewers, steamed Jasmine rice, green beans and satay sauce.
Champagne Chicken (gfo) 33

Sundried tomatoes, mushrooms and mixed herbs in a cream sauce with mash
potato and broccolini.

Atlantic Salmon Fillet (gfo) 33
With sweet potato mash, broccolini and a sun-dried tomato cream sauce.

Franks & Chips 7
Nuggets & Chips 8
Crumbed Chicken Tenders & Chips (gfo) 8
Fish & Chips 9
Carbonara (vo) 12
Bolognese (vo) 12
Thai Salad (vo) 12
Schnitzel & Chips 12
Cheeseburger & Chips 14
Salt & Pepper Calamari & Chips (gfo) 14
Schnitzel Burger & Chips 16
Chicken Parma & Chips 16

KIDS DESSERTS ($6 EACH)
Frog in Pond | Frog in Snow | Chocolate Mousse | Ice-Cream & Topping

Vegetarian (vo) & Gluten Free (gfo) Options: please inform staff when
ordering as dishes may need to be altered. Any alterations/additions to
menu items will incur an extra cost. Card payments attract a transaction
surcharge fee of 0.6%. A surcharge of 15% applies on all public holidays.
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\Nay O [N / AN Turmeric & Tofu Curry (gfo) 18
V Served with Jasmine rice, cassava crackers, naan bread and
sambal Oelek.- SPARKLING asoml 250ml Bottle
Moroccan Risotto (gfo) 18
With coconut cream, mushroom, pumpkin, green vegetables Morgan's Bay Brut Sparkling Cuvée 7 29
and pine nuts. .
Soup of the Day (gfo) 4 Yellowglen Yellow Brut Cuvée 200ml -- 10
Vegetarian Spring Rolls (vo) 5 Yellowglen Pink Sparkling Rosé 200ml -- 10
With SDM_/eet chilli and soy sauce. 6 Squealing Pig Squealini Lemon Spritz 9 15 42
Unol P (vg) , ] . Served with your choice of chips or salad or vegetables. TGallant Sparkling Prosecco 0 ,
Chef's selection of dip, served with toasted Turkish bread. Chicken Schnitzel 15 P g 4
Bruschetta 6 . _
) , , , Chicken Parmigiana 16
Tomato, onion, feta, basil and balsamic glaze, on Turkish bread. .
. . Ham, Napoli sauce and cheese. WHITES
Indonesian Chicken Satay (gfo) 6 . . . . a5oml 250ml Bottle
, Hawaiian Chicken Parmigiana 18
With satay sauce. Ham, Napoli sauce, cheese and pineapple ' - iqi
Salt & Pepper Calamari (gfo) 6  Napo 7 S€ and pineappre. Cape Schanck by T'Gallant Pinot Grigio 8.5 13.5 40
With aarlic gioli Adobo Chicken Parmigiana 18 - _ -
th gartc aiod. Adobo chilli sauce, jalapenos, salami, chorizo and cheese. StHubert's The Stag Pinot Grigio 9 5 42
Velouté Chicken Parmigiana 18 Morgan’s Bay Sauvignon Blanc (House) 7 10.5 29
Mushroom sauce, Swiss button mushrooms and cheese. squealing Pia Sauvianon Blanc ) ,
Kiev Chicken Parmigiana 18 q a9 d 9 ° &
Thai Salad (vo) 14 Ham, garlic butter and cheese. Morgan’s Bay Chardonnay (House) 7 10.5 29
Asian mix salad, tomato, 'onion, cucum'ber, cqp'sicum,. pineapple, St Hubert's The Stag Chardonnay 9 15 42
crushed peanuts with coriander, tamarind chilli dressing topped
with rice noodles. Leo Buring Riesling 9 15 42
Pumpkin & Quinoa Salad 16 -
P . . ROSE isoml 25oml Bottle
Baked pumpkin, cos lettuce, walnuts, feta, onion, cucumber, Roast of the Day (gfo) 19
avocado and tomatoes with ranch dressing. See staff for details Cape Schanck by T'Gallant Rosé 8. 13.5 40
. Fish & Chips (gfo 1
Asian Noodle Salad 18 ps (gfo) , . >
) House-made battered or grilled fish with lemon, tartare sauce.
Cabbage slaw, glass noodles, capsicum, cucumber, cherry tomatoes, . . . REDS 1soml 250ml Bottle
. . . . . Served with your choice of chips or salad or vegetables.
green papaya, rocket with a coriander, garlic, soy and ginger dressing. Salt & P Cal (af
alt epper Calamari (gfo) 15 Cape Schanck by T'Gallant Pinot Noir 8.5 13.5 40
With aioli sauce and chips. o .
Served with your choice of chips or salad or vegetables. Squealing Pig Tempranillo 9 15 42
Bangers & Mash 16 Rawson’s Retreat Merlot 7.5 12 34
Served with peas, bacon, gravy and fried onions. <Pl ) |
Nasi Goreng (gfo) (vo) 15 Indonesian Chicken Satay (gfo) 19 Hartog’s Plate Cabernet Merlot 75 12 34
Indonesian style fried rice with fried eqgg, cabbage, carrots, Marinated chicken skewers, steamed Jasmine rice, green beans and Annie’s Lane Cabernet Merlot 9 15 42
coriander, spring onion, cassava crackers and dried shallots. satay sauce.
. Morgan’s Bay Shiraz Cabernet 7 10.5 29
Champagne Chicken (gfo) 24
Tomato, Basil and Garlic Spaghetti 15 Sundried tomatoes, mushrooms and mixed herbs in a cream sauce 19 Crimes Cabernet Sauvignon 9 15 42
Cherry tomatoes, basil, parsley, garlic, a hint of chilli with with mqsh potato anc.i broccolini. St Hubert's The Stag Shiraz 5 iy 42
Grana Padano cheese. Atlantic Salmon Fillet (gfo) 24
With sweet potato mash, broccolini and a sun-dried tomato cream sauce. Pepperjack Shiraz 11 18 55
Baked Pumpkin, Pea & Feta Risotto (gfo) (vo) 16 Fisherman’s Basket 28
Pumpkin, saffron cream, peas, feta and baby spinach. Fried prawn, scallop, fish, and calamari served with tartare and chips.
Served with chips and your choice of salad or vegetables. Vegetarian (vo) & Gluten Free (gfo) Options: please inform staff when
Noodle Stir-Fry (vo) 18 Grilled Minute Steak 18 ordering as dishes may need to be altered. Any alterations/additions to
Asian vegetables, fried egg, chilli, dried shrimp with soy and Sauces (gfo) Mushroom, gravy, pepper gravy, red wine jus, menu items will incur an extra cost. Card payments attract a transaction
sesame oil. hollandaise or garlic butter. surcharge fee of 0.6%. A surcharge of 15% applies on all public holidays.
Served with chips and your choice of salad or vegetables.
Chorizo & Mozzarella Gnocchi Bake 22
Baked with basil and Napoli sauce topped with bacon O o)
and fried onion, served with Turkish bread. i'%//// e il
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