
Disclaimer: Before placing your order, please inform of any food allergies; we will try to 
accommodate any requirements. 10% surcharge on public holidays. Thank you. 

BIG PLATES 
Fish & Chips (gf option)  
Choice of fried or grilled snapper served with garden salad, chips & tartare 
sauce 
 
Charcoal Beef Burger  
Beef Patty, Tomato, mixed leaves, bacon, eggs, cheese, gherkin, aioli, BBQ 
sauce  
inside a charcoal infused bun served with chips 
 
Steak Sandwich (gf. option)  
Grilled marinated steak, bacon, fried egg, lettuce, tomato, onion relish, 
tomato Chilli relish, BBQ sauce, aioli sauce & onion rings in a panini bread 
served with chips 
 
Prawn Linguine (vegan & vegetarian option)  
Linguine with prawns, mushrooms, capsicum, spinach & cherry tomatoes in  
slow cooked Napoletana sauce 
 
Linguine Primavera  
Linguine with mushrooms & spinach in a special homemade pesto creamy 
sauce 
 
Chicken Parmigiana  
Crispy crumbed chicken topped with ham, Napoletana sauce & melted 
cheese,  
served with chips & salad 
 
Butter Chicken (gf) (vegetarian option available)  
Succulent marinated chicken in spiced creamy tomato sauce, served 
with basmati rice, salad & a papadum 

 
SALADS 

Caesar Salad  
Fresh baby cos lettuce, croutons & crispy bacon tossed in creamy 
Caesar dressing topped with poached egg & anchovies 
 
Prawn & Mango Salad (gf) (Seasonal)  
Tail on prawn tossed with capsicum & mango dressing, on top of mixed 
leaves 
 
Roasted Pumpkin Salad (gf, Vegan option)  
Herb roasted pumpkin with cherry Tomatoes, pine nuts, rocket,  
crumbled feta & topped with balsamic glaze 
 
Garden Salad  
Fresh mixed salad in homemade Italian dressing 
 
Greek Salad  
Fresh cucumber, capsicum, tomato, red onion, olives, cos lettuce & 
crumbled feta, with homemade Italian dressing, drizzled in balsamic glaze 
 
 

 



Disclaimer: Before placing your order, please inform of any food allergies; we will try to 
accommodate any requirements. 10% surcharge on public holidays. Thank you. 

SWEET  ENDINGS 
Warm Chocolate Brownie   
Rich chocolate brownie served with vanilla ice cream & drizzled with 
chocolate sauce   

Affogato  
Vanilla ice cream topped with double espresso   

Sticky Date Pudding  
Moist sticky date pudding with butterscotch sauce & vanilla ice cream  
Specials Dessert    
Ask the staff for today’s special. Subject to availability  

 

DRINKS 
House Red  
INREVERIE WINE CO MERLOT 
Margaret River, WA Vegan 
Pretty aromatics of blueberry, violets & sweet spice  
  
SPRING SEED WINE CO ‘SCARLET RUNNER SHIRAZ 
McLaren Vale, SA Organic / Vegan 
Lovely bright, fresh McLaren Vale Shiraz with lovely  
chocolate & red and dark berry characters  
  

White Wine  
INREVERIE WINE CO SEMILLON SAUVIGNON BANC 
Margaret River, WA Vegan 
Fresh aromas of Meyer lemon, nectarine, marmalade 
& pear drops complement a generous rounded palate  
  

House Rose  
INREVERIE WINE CO ROSE 
Margaret River, WA Vegan 
Lifted aromatics of cranberries, dried apricots and  
Baking spices. A tight savoury palate of strawberries  
And nougat with a Campari, bitter orange finish  

  
House Sparkling  
PALLONCINO PROSECCO 
Murray Darling, NSW Vegan 
Dry, fresh & vibrant with exotic Turkish Delight notes.  
  
Beer on Tap 
Choice of pint or middy  

 


