
Garlic bread 
6 

Soup of the day w a bread roll 
8 

Crumbed calamari rings: w garden salad lemon & housemade tartare sauce 
14.5/23.9 

Prawn twisters: asian marinated prawns wrapped in a spring roll wrapper w sweet chilli sauce 
14.5/28.5 

Kilpatrick mushrooms: oven baked mushrooms topped w a bacon & Kilpatrick sauce (L,G) 
11.5 

Atlantic bruschetta: crispy bread topped w smoked salmon, capers & crumbled fetta cheese 
14.5 

Tomato bruschetta: crispy garlic bread topped w fresh tomato, spanish onion, basil, parmesan cheese & balsamic glaze 
12.5 

House made spinach & ricotta filo: served w a tomato chutney & a garnish salad (V) 
11.5 

Seasoned wedges w sour cream & sweet chilli sauce (V) 
7.5 

Chicken parmigiana: fresh crumbed laonica chicken breast fillet w house made Napoli sauce, tasty cheese & Virginia ham w 
chips & salad 

   21.9 
Fish & Chips: beer battered  fillets  w lemon & house made tartare sauce, served w chips & salad 

   20.9 
Steak burger: scotch fillet steak w bacon, onion, tomato, cheese, beetroot, lettuce & tangy  

worcestershire & tomato relish, in a toasted Turkish bun w chips & salad 
   23.9 

Rods: yarra valley award winning continental pork sausages, served w mash, veg & gravy 
   19.9 

Eggplant parmigiana: crumbed eggplant schnitzel topped w house made Napoli sauce & tasty cheese, w chips & salad (V) 
  19.9 

South Indian style red lentil curry: w fresh mint & coconut sambal (G, Vegan, V,L) 
19.9 

Beef rendang curry: spicy beef curry w warm roti bread, jasmine rice, yoghurt raita & mango chutney (G,L) 
21.9 

Beef lasagne: rich meat sauce w creamy béchamel sauce, tasty cheese, layered in pasta & topped with fresh parmesan cheese 
& Napoli sauce accompanied w chips & salad  

20.9 
Pumpkin lasagne: w spinach, pine nuts, sundried tomatoes & ricotta cheese topped with fresh parmesan & accompanied w chips 

& salad (V) 
20.90 

Paella: saffron rice cooked w prawns, mussels, fish, calamari, chorizo sausage, chicken, vegetables 
chilli & garlic (G) 

28.9 
Grand pork medallions: cooked w Dijon mustard, braised leek, spinach & mushrooms in a creamy white sauce 

25.5 (G) 
Spaghetti marinara olio: black tiger prawns, fish, mussels, scallops & calamari tossed w 

fresh herbs, garlic, chilli & olive oil (L) 
28.9 

Stuffed chicken breast: chicken breast stuffed w triple cream brie, sundried tomato & spinach served w a creamy tomato 
sauce on a bed of potato & veggies 

25.5 
Lambs fry & bacon: grilled lambs liver & bacon w gravy, potato & veggies (G, L) 

19.9 
Smoked salmon penne: smoked atlantic salmon pieces w spinach, pine nuts & sundried tomato in a creamy white wine sauce 

23.5 
Spaghetti bolognaise: house made rich meat & tomato sauce w fresh parmesan cheese 

19.9 
Chicken risotto: chicken breast pieces w mushroom, spinach, sundried tomato, garlic & fresh herbs in a white wine sauce, 

topped w parmesan cheese (L,G) 
24.9 

Mediterranen vegetable risotto: capsicum, fetta cheese, zucchini, eggplant, olives, Spanish onion, garlic & fresh herbs in a 
white wine & tomato sauce (L, G, V) 

21.9 
Beef stir fry: porterhouse steak pieces stir fried with hokkien noodles, vegetables, chilli, garlic, oyster & honey soy sauce (L) 

27.9 
Chicken & prawn stir fry: chicken breast & black tiger prawns stir fried w chilli, garlic, hokkien noodles, vegetables & oyster 

sauce (L) 
27.9 

THINGS TO NIBBLE 

THE GRAND MAINS 

Steaks served with a choice of gravy, pepper sauce, mushroom sauce, gluten free red wine jus or garlic butter 
 served w chips & salad or potato & veggies 

Can all be L & G free 
Scotch fillet 250g cooked to your liking 

27.5 
Porterhouse 300g cooked to your liking 

29.9 
Eye fillet mignon 220g cooked to your liking 

33.5 

GRILL 
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