
MENU

SELECTION OF CAKES AND SLICES
$9.50 MR 95c
Served with ice cream or fresh whipped 
cream.  Please see the display fridge or ask 
our service staff

STICKY DATE PUDDING
$9.50 MR 95c
Served with butterscotch sauce and
ice cream

FRANGELICO PANNA COTTA
$9.50 MR 95c
Coco crusted and served with ice cream

SWEET TREATS

CHICKEN NUGGETS
Served with fries

FISH AND FRIES
Served with a lemon wedge

CHEESEBURGER
Served with fries

$9.50 KIDS MENU

SHORT BLACK
MACCHIATO
$3.50 MR 35c

LONG BLACK
FLAT WHITE
CAPPUCCINO
$4.00 MR 40c $4.50 MR 45c
Cup Mug

LATTE
MOCHA 
HOT CHOCOLATE
$4.00 MR 40c

POT OF TEA
$3.50 MR 35c
English breakfast, earl grey or peppermint

BEVERAGES

BARRAMUNDI FILLET
$27.50 MR $2.75
Grilled fish fillet, roasted chat potato and 
vegetables served with pesto and lime 
yoghurt

ATLANTIC SALMON
$28.50 MR $2.85
Crispy skin salmon, garlic potatoes, roasted 
pumpkin, rocket and sunflower seed salad 
with salsa verde

FROM THE SEA

$12.90 MR $1.29
Small

$16.90 MR $1.69
Large

ROAST OF THE DAY SERVED THE WAY YOU LIKE IT



WAGYU BEEF BURGER
$18.50 MR $1.85
Grilled wagyu beef, bacon, egg, beetroot, 
caramlised onion, tomato and lettuce 
served with fries

VEGETARIAN BURGER V
$15.50 MR $1.55
Grilled zucchini, eggplant, mushroom, 
avocado, haloumi cheese, tomato chutney, 
lettuce and fries

BLACK ANGUS STEAK SANDWICH
$16.50 MR $1.65
Grilled tender beef steak, tasty cheese, 
caramelised onion, beetroot and ailoi on 
turkish

CHICKEN BURGER
$16.50 MR $1.65
Crispy fried panko crumbed chicken, tasty 
cheese, tomato and lettuce served with 
fries

GOURMET BURGERS AND SANDWICHES

CAESAR SALAD
$16.50 MR $1.65  Add chicken $5.00
Baby cos lettuce, crispy bacon, 
soft poached egg, garlic crouton 
and shaved parmesan

THAI BEEF SALAD
$16.50 MR $1.65
Grilled angus beef fillet, mesclun leaf, 
tomato, spanish onion and dressed with 
spicy tangy dressing

CAJUN SPICED CHICKEN AND 
AVOCADO SALAD
$16.50 MR $1.65
Grilled marinated chicken breast with 
baby spinach, sunflower seeds, tomato 
and avocado

FROM THE GARDEN

GARLIC FOCCACIA BREAD V
$4.50 MR 45c
Three pieces

TOMATO AND SMOKED SALMON 
BRUSCHETTA
$11.50 MR $1.15
With a balsamic reduction

SYDNEY ROCK OYSTERS GF
$13.50 MR $1.35 $24.50 MR $2.45
Six pieces Twelve pieces

GARLIC KING PRAWNS
$19.50 MR $1.95
With toasted foccacia

ASIAN SHARING PLATE FOR TWO
$19.50 MR $1.95
Duck spring rolls, crispy dim sum, 
tempura king prawns and crispy calamari. 
Four pieces of each.

MEZZE PLATTER
$19.50 MR $1.95
Grilled chorizo, haloumi, marinated olives, 
calamari, avocado dip and pita bread

DUSTED BABY CALAMARI
$14.50 MR $1.45
Coated in spicy salt and served with 
chilli jam

TO SHARE

CHICKEN TIKKA GF
$23.50 MR $2.35
Grilled marinated chicken skewer, steamed 
rice, asian mesclun and mint yoghurt

LEMONGRASS PORK FILLET GF
$23.50 MR $2.35
Grilled marinated pork fillet, steamed rice, 
mesclun leaf and chilli vinaigrette

TERIYAKI BEEF
$23.50 MR $2.35
Pan grilled beef fillet, steamed rice, garden 
salad and teriyaki sauce

ASIAN INSPIRATIONS

FARMER RISOTTO GF
$19.50 MR $1.95
Roasted pumpkin, zucchini, mushroom, 
cherry tomatoes and baby spinach

SEAFOOD RISOTTO GF
$22.50 MR $2.25 
King prawns, scallops, calamari and fish 
fillet cooked in a creamy tomato herb sauce

CHICKEN SCHNITZEL
$19.50 MR $1.95
Crisp fried panko crumbed chicken breast 
with fries and salad

TOONGABBIE SCHNITZEL STACK
$26.50 MR $2.65
Crisp fried double chicken breast fillet with 
bacon, avocado and lime ailoi

SEAFOOD PLATTER FOR TWO
$89.50 MR $8.95
Chilled king prawns, smoked salmon, 
grilled half lobster, grilled barramundi fillet, 
half shell tasmanian scallops, calamari and 
fries

BEER BATTERED FISH
$19.50 MR $1.95
Crisp fried beer battered fish fillet, fries, 
salad and tartare sauce

CLASSIC MAINS

BBQ MIXED GRILL
$28.50 MR $2.85
Pork ribs, black angus sirloin beef, lamb 
souvlaki, sausage, bacon, fried egg and fries

NEW YORK CUT 300GM GF
$26.50 MR $2.65
Certified black angus, pasture fed

PRIME SCOTCH FILLET 300GM GF
$28.50 MR $2.85
120 days grain fed

LAMB SOUVLAKI
$26.50 MR $2.65
Served with greek salad, fries, pita bread 
and mint yoghurt

SAUCES
Diane, mushroom, pepper or béarnaise

FROM THE GRILL


