
 

 

ENTREES 

BREAD 
Housemade bread please ask for today's selection 

$6.50 
 

 

SOUP   

Housemade soup please ask for today’s selection served with Bread Roll  
On the side 
$7.50 

 

 

PIZZA  
Housemade medium Pizza with Garlic, Herbs & Cheese 

$10.00 

 

CHEESE SOUFFLE 
Baked cheese soufflé with sliced poached pear 

$12.00 
 
 
 

CROQUETTES  
Chicken, garlic and cheese croquettes served with a petite salad  

and lemon aioli 
$13.00 

 

SALMON SKEWERS 
Maple glazed Atlantic salmon skewers resting on Spanish roasted vegetables 

and drizzled with herb butter  
$15.00 

LAMB SHANK 
Slow braised Lamb Shank drizzled with Caramelised Onion Jus resting on 

Creamy Mashed Potato 
Entrée: $15.00 Main: $25 

Kids meals $7.50  
Thursday night is Parma night $18 including a free beer, wine or soft drink.  

Friday nights is our $15 main meal deal. (Selected menu) extra sides  $3.00  

Gluten Free options are always available. 
Please ask our friendly staff for help with any special dietary requirements. 



 

 

A LA CARTE 

 

SNAPPER 
Grilled or fried snapper served with salad, chips and housemade tartare sauce 

$19.00 
Fried snapper Observatory Riesling Tas 

Grilled Barramundi Toi Toi Marlbrough NZ  
 

CHICKEN PARMA 
Crumbed Chicken Breast Schnitzel topped with Virginian Ham, housemade Tomato  

Napoli and Mozzarella Cheese served with Salad and Chips.  

$19.50 
Warburn Estate Shiraz 

   

TERRINE 
Sundried Tomato and Spinach Terrine resting on Paprika Potatoes, Stir Fry Vegetables 

and drizzled with a creamy Pesto sauce   

 $20.00 
Jillians Wines Merlot  

 

CHICKEN TAGINE 
Moroccan Spiced Chicken Tagine served with Lemon scented Cous Cous  

 $21.00 
Warburn Estate Chardonnay  

 

CHAR SUI PORK 
Marinated Pork Fillet in char Sui Bbq Sauce served with Asian Greens & Hokkien  

Noodle Stirfry   

$24.00  
Devils Lair 5th Leg Shiraz/Cab/Merlot  

 

CHINESE SPICED DUCK 
Chinese Spiced Duck Legs served with Paprika Potatoes and Spanish roasted vegetables 

topped with pear and sherry jus 

$26.00 
Red hill estate Pinot noir  

 

T-BONE STEAK 
T-Bone Steak, cooked to your liking served with Mashed Potato and Stir fry Vegetables 

and your choice of sauce; Creamy Mushroom, Peppercorn or Garlic Butter.  

Garlic Prawn Available for an extra $2 

$26.00 
 

 SCOTCH ON THE BONE  
Succulent 500g Scotch Steak served with Paprika Potatoes and Spanish Roasted Vegeta-

bles topped with Garlic Hollandaise Sauce   

$33.00 

Rare: 20min, Med/Rare: 25min, Med: 30min Med/Well: 35 min Well done: N/A 

 

Vasse Felix Shiraz/Cabernet 

* Please see our wine suggestions for each meal above.   



    

STICKY CHICKEN STICKS 
Chicken wings marinated and cooked in a spicy sticky sauce 

$6.00 
 

GARDEN SALAD 
Salad leaves with Spanish onion, cherry tomatoes, cucumber and carrot with a house 

dressing. 

$6.00 
 

GREEK SALAD 
Fetta cheese, olives, tomato, cucumber, Spanish onion with balsamic dressing 

$6.00 
 

LEMON SCENTED COUS COUS 
$4.50 

 

MASHED POTATO 

$6.00 
 

ROASTED SPANISH VEGETABLES 

$6.00 
 

STIR FRY VEGETABLES 

$6.00 
 

WILTED ASIAN GREEN VEGETABLES 

$6.00 
 
  

ROASTED PAPRIKA POTATES 
$6.00 
 

BOWL OF POTATO WEDGES 
$6.00  
 

BOWL OF CHIPS 
$6.00 
 

SAUCES $0.50 each 
 Tartare, Sour cream, Sweet chilli, Tomato sauce 

 

 



 

 

 

SWEETS 

����    
 

 

 

 

CINNAMON DOUGHNUTS  
Cinnamon doughnuts filled with melted chocolate, served with White Chocolate & 

Baileys dipping sauce   
$8.00 

 

CHOCOLATE SWISS ROLLS 
A light chocolate sponge filled with minted chocolate served with whipped cream 

$8.00 

 

CHEESECAKE 
House made cheesecake, please ask for today's selection. 

$8.00 

 

STICKY DATE PUDDING 
Old favourite sticky date pudding topped with caramel sauce served with cream 

$8.00 
 

 

 

CREPES 
Housemade crepes filled with banana and caramel sauce with vanilla ice cream on 

the side  
$8.00 

 

 

 

APPLE STRUDEL 
Stewed Drambuie apples, sultana’s and flaked almonds wrapped in light filo pastry 

with vanilla and cinnamon anglaise   
$9.00 

 

All our desserts are housemade.  

 
 


