
 

 

 

Lunch & Dinner 
 

Available 11am - 2:30pm / 6pm-late 

Share Plates / Entrée’s 
 

Soup of the day, (served w warm bread) 14.00 
 

Cheese Plate, (w lavosh biscuits, balsamic onion jam)  

Mon Pere brie France, Tarago River shadows of blue SA, Mafffra cheddar SA 22.00 
 

Garlic & brie bread, herbed garlic butter w melted Brie cheese 13.50 
 

Bruschetta, pesto, tomato, onion, basil & fresh grana padano parmesan cheese 14.50 
 

Trio of dips, antipasto w warm Turkish bread 15.00 
 

Stuffed mushrooms, leg ham, basil w blue cheese filling, finished w sweet chilli 16.00 
 

Tender calamari, coated in a light cajun flour, lemon, aioli sauce 16.00 
 

Melted brie w tomato salsa, served w warm Turkish bread 15.00 
 

Arancini balls, rice, mushroom, truffle and parmesan cheese finished w aioli 14.00 
 

Chorizo sausage, grilled haloumi, warm Turkish bread, balsamic onion jam 15.50 
 

Smoked salmon, warm sourdough bread, avocado, capers, red onion, aioli 17.50 
 

Garlic prawns, king prawns, creamy basil sauce, rice, spinach & parmesan cheese 23.00 
 

Chips w aioli 8.50 

Sweet potato chips w aioli 13.50 

Beer battered chips w sweet chilli & sour cream 13.50 

 

Mains 
 

Hamburger, rib fillet w bacon, egg, Swiss gruyere cheese, beetroot salsa, tomato, lettuce, onion jam, aioli, bbq sauce, 

avocado, toasted brioche w beer chips 22.00 
 

B.L.A.T, bacon, bbq sauce, lettuce, avocado, tomato & garlic aioli on a freshly toasted brioche w chips 18.00 
 

Hitman omelette, smoked salmon, avocado w a leafy garden salad 22.00 
 

Chicken parmigiana, crumbed chicken breast w tomato & cheese topping w a fresh garden salad & chips. 21.50 
 

Barramundi, crumbed or grilled w chips, leafy green avocado salad & a citrus aioli sauce 21.50 
 

Pork belly, twice cooked, sweet soy glaze, sweet potato mash, seasonal steamed greens 27.50 
 

Lamb shank, tomato and mushroom sauce, sweet potato mash, seasonal steamed greens 26.95 
 

Crispy chicken breast, kipfler potato’s, steamed greens, avocado, béarnaise sauce 26.50 
 

Pumpkin ravioli, vegetarian spinach and ricotta ravioli w neo sauce, goats fetta, baby spinach, parmesan 17.50 
 

Asian Salad, (choice of) 

beef, chicken, duck, haloumi, Asian pancake, cashew nuts, coriander, mint, sweet soy dressing 23.50 
 

Caesar Salad, cos lettuce, baby spinach, crispy bacon, croutons house made dressing & fresh Grana parmesan cheese 

Poached egg – 2.00, Anchovies optional – 2.00, Add avocado – 2.00 

Cajun grilled chicken breast – 22.00 

Plain - 16.00 


